albie

BREAKFAST

7AM - 11:30AM

PASTRIES
ALL 4V

CINNAMON SWIRL 318KcAL CROISSANT 267KCAL

GOJI BERRY GRANOQLA 4s1kcaL V,VGavailable 95
yoghurt, toasted almonds & date syrup

CHIA SEED & COCONUT PUDDING #s8KeaL VG/GF 12

chia & overnight oats, berries, toasted coconut, micro basil

EGGS YOUR WAY 262KcAL GF available 9

Fenton Farm free range eggs: fried, scrambled or poached, sourdough toast

3 EGG OMLETTE 37'kcAL GF, VG available 0

Fenton Farm free range whole egg omelette with peppers, tomato & cheese

BREAKFAST BURRITO s7caL V. GFVG available 1

flour tortilla, egg white, spinach, beans, mushroom, tomato

SMASHED AVO ON TOAST #12kcaL V/VGavailable 13

poached egg, cherry tomatoes, coriander dressing, red amaranth, sourdough

HOX BENNY 645kcaL GF available 3
English muffin, poached egg, tomato & garlic chutney, smoked ham,
hollandaise

HALLOUMI BAGEL #78keaLV 12

grilled halloumi, cucumber, tomato & lettuce, mayo

SMOKED SALMON & EGG BAGEL s7kcaL GFavailable 13.5

Fenton Farm free range scrambled eggs, smoked salmon, mascarpone, dill

FRENCH TOAST 7oskcatv 13

orange blossom ricotta, lemon curd, summer berries, orange

SIDES ORGANIC COLD PRESS
SCOTTISH SMOKED SALMOQON 92KcALS ALL BY CPRESS
CRISPY STREAKY BACON 3359KcAL 5 EVERGREEN 6
apple, kale, cucumber, celery, ginger,
CUMBERLAND SAUSAGE #90KCAL 5 lemon
HASH BROWNS 326KCALY 4 RISE UP 6
carrot, apple, beetroot, ginger, lemon
SMASHED AVOCADOQ 177KcALVG 4
GOLDEN RATIO 6
GRILLED TOMATOQ 65KcAL VG 4 apple, orange, turmeric, lemon

PORTOBELLO MUSHROOM MKcALYG 4

FRUIT BOWL 87KCALVG 6

VG -vegan | V-Vegetarian | GF - Gluten free

PAIN AU CHOCOLAT 312Kcat

C O F F E E Origin roastery, certified BCorp

ESPRESSO 3.5
AMERICANO 4
MACCHIATO 35
FLAT WHITE 4.5
CAPPUCCINO 4.5
LATTE 4.5
MOCHA 4.5
COFFEE OVER ICE 4

T E A S ethically sourced

BREAKFAST 4
EARL GREY 4
FRESH MINT 4
FRESH GINGER 4
GREEN 4
JASMINE 4
CHAMOMILE 4
LEMONGRASS & GINGER 4
DECAF BREAKFAST 4
MATCHA 5
CHAI 45

FRESH JUICE aLLe
ORANGE

APPLE

CRANBERRY

PINK GRAPEFRUIT
PINEAPPLE

TOMATO

If you have any special dietary requirements or allergies, please let us know. We operate as a cashless

business and can only accept card payments. A discretionary 12.5% service charge will be applied to your bill.



