
We list main ingredients only. If you have an allergy or a dietary requirement, please inform a member of staff.  
A 10% optional service charge is added to all dine in bills. 

 

 

CAKES & SWEET - all day 

PASTRIES: croissant / pain au choc / Danish        from 3.00 

CHOCOLATE BROWNIE                               3.80 

BANANA LOAF                       3.80 

 

BUNS & TOASTED SANDWICHES  

BRUNCH BUN: sausage patty, fried egg, American cheese, onion chutney, ketchup, brioche bun        9.00 

HALLOUMI AVO: halloumi, avocado, chilli jam, rocket, brioche bun              8.00 

BLTA: smoked bacon, lettuce, tomato, avocado, mayo, brioche bun              8.00 

CHICKEN BLTA: chicken schnitzel, smoked bacon, lettuce, tomato, avocado, mayo, brioche bun       10.80 

VEGAN SLTA: vegan sausage patty, lettuce, tomato, avocado, vegan mayo, vegan brioche           8.00 

GRILLED CHEESE: Emmental & Cheddar sourdough toastie, parmesan crust             6.00 

REUBEN: salt beef, Emmental, deli dressing, gherkins, sourdough toastie                         8.00 

 

BURGERS  

CHICKEN SCHNITZEL: with lettuce, confit garlic mayo, gherkin                            10.00 

BUFFALO: our chicken schnitzel burger with house buffalo sauce, American cheese                       11.50 

CAJUN CHICKEN: grilled Cajun chicken breast, Cajun mayo, lettuce, tomato, gherkin                         10.00 

DBL CHEESE: 2 x 3oz patty, American cheese, onion, burger sauce, gherkin                       10.00 

TRIPLE CHEESE: 3 x 3oz patty, American cheese, onion, burger sauce, gherkin                                   12.50 

KATZ: 6oz beef patty, salt beef, charred emmental, deli dressing, gherkins, crispy onion shards         12.50 

BLACK & BLUE: 6oz beef patty, black pudding, stilton, onion chutney, mustard mayo, lettuce           12.50 

KING LOUIS: 6oz beef patty, smoked bacon, camembert, rocket, cracked pepper & truffle mayo       13.00 

VEGAN SPINACH & FALAFEL BURGER with lettuce, chilli jam, tomato, gherkin, avocado          10.00  

 

+ BACON   2.50          + AMERICAN CHEESE   1.50          + EMMENTAL  1.50          + HALLOUMI   3.00  

 

SIDES - all day 

HASH BROWN BITES  (vg)                    3.50 

LOADED HASH BROWN BITES: with confit garlic mayo, parmesan, truffle oil             5.00 

SKIN ON FRIES (vg)                     3.50 

SALT & PEPPER FRIES: green pepper, onion, chilli, garlic, Chinese 5 spice                       5.00 

BUFFALO CHICKEN BITES: sesame,                         6.90 

GOCHUJANG CHICKEN BITES: sesame, pickles                           6.90 

SCHNITZEL STRIPS: 3 of our chicken schnitzel pieces, BBQ dip, buffalo dip                        7.90 

 

 

 

 



We list main ingredients only. If you have an allergy or a dietary requirement, please inform a member of staff.  
A 10% optional service charge is added to all dine in bills. 

 

 

 

COFFEE & DRINKS – BEANS FROM CAMPBELL & SYME ROASTERY   

ESPRESSO /MACCHIATO          3.00 

LONG BLACK / AMERICANO         3.00 

FLAT WHITE / LATTE / CAPPUCINO        3.20 

MOCHA /CHAI LATTE                3.30 

DIRTY CHAI: chai latte with added espresso       3.70 

ICED AMERICANO           3.00 

ICED LATTE            3.20 

+ Syrup: vanilla / caramel / hazelnut        0.30 

+ Oat milk           0.30 

+ Extra shot           0.50 

TEA: breakfast / green / Earl grey / peppermint / strawberry & mango / decaf   2.80 

HOT CHOCOLATE: with optional cream & marshmallows included    3.50 

 + Baileys / Amaretto          3.00 

 

SOFT DRINKS 

ORANGE / APPLE JUICE          3.60 

ORANGE, CARROT & GINGER: made fresh daily       4.00 

CUCUMBER, APPLE, LIME & MINT: made fresh daily      4.00 

VIRGIN MARY            4.00 

CHOCOMEL: chocolate milk          2.70 

COKE / DIET COKE           2.70 

SAN PELLEGRINO LEMON / GINGER BEER       2.70 

STILL / SPARKLING WATER          2.50 / 4.00 


