
Please let us know if you have any allergies or dietary requirements 

There is a discretionary 12.5% service charge added to your bill

All above prices are inclusive of VAT 
V = vegetarian | VG = vegan

SWEETS & GRAiNS

BAGELS

PASTRIES (V)                               4  
CROISSANT,  
PAIN AU CHOCOLAT,   
PAIN AUX RAISIN 

CHIA SEED BOWL (V)                10 
TOASTED COCONUT, MANGO, 
HONEY                                        

EGGY BREAD (V)                        10 
BLUEBERRIES, HONEYCOMB 
BUTTER 

AVOCADO (V)                              13   
FRIED EGG, MALDON SALT 
 

BACON                                       14 
FRIED EGG, MAPLE 
 

SALMON                                     15 
FRIED EGG, CREAM CHEESE

FRUIT PLATE (VG)                          8   
SEASONAL FRUITS  

5 SEED PORRIDGE (VG)                8 
BANANA, APPLE COMPOTE,   
MAPLE                

BUTTERMILK 
PANCAKE STACK (V)                  10             
ADD BERRY COMPOTE           + 2 
ADD BACON                             + 4

EGGS
FULL ENGLISH BREAKFAST                                           15 
EGGS, BACON, SAUSAGES, BLACK PUDDING, TOMATO, 
MUSHROOM, BAKED BEANS, TOAST

AVOCADO ON TOAST (VG)                                              13 
ADD POACHED EGGS                                         + 2                  

EGG WHITE OMELETTE (V)                                       12 
SPINACH, MUSHROOM

SiDES 

BAKED BEANS (VG) 2 | TOMATO (VG) 2 | MUSHROOM (VG) 2 | SPINACH (VG) 2                                          
AVOCADO (VG) 4 | HASH BROWNS (VG) 4 | EGGS 4 | SAUSAGES 4 | BACON 4 |  
SMOKED SALMON 4 | SOURDOUGH TOAST (VG) 4

ViEW OUR
MENU WiTH
CALORiE COUNTS

PLANT BASED BREAKFAST (VG)                                    13 
VEGAN SAUSAGE, AVOCADO, SPINACH, HASH BROWN 
TOMATO, MUSHROOM, BAKED BEANS, TOAST

FLORENITNE (V)                                                           13 
POACHED EGGS, SPINACH, HOLLANDAISE                   

BENEDICT                                                                   14 
POACHED EGGS, SMOKED HAM, HOLLANDAISE                    

ROYALE                                                                      15 
POACHED EGGS, SMOKED SALMON, HOLLANDAISE 

SMOKED SALMON                                                         14 
SCRAMBLED EGGS, SOURDOUGH TOAST



ZEN ZERO 
APPLE, LEMON, GINGER AND THYME   

STRAWB
APPLE, LEMON STRAWBERRY AND BASIL  

DULCE VERDE
KALE, APPLE, LEMON, CUCUMBER AND MINT 

GRAB AND GO JUICE  BY DAILY DOSE       ALL AT 6

ORIGINAL | PASSION FRUIT | GINGER

JARR KOMBUCHA       ALL AT 5

ORANGE | GRAPEFRUIT | APPLE | CARROT 

COLD PRESS JUICE BY SQUISH                ALL AT 5

COFFEE BY ORIGIN COFFEE

HOUSE ESPRESSO  3.5 
HOXTON BLEND  

FILTER COFFEE  3.5 
BEIJA FLOR, BRAZIL  

COLD BREW      4 
CATURRA, ETHOPIA                                                             

SOY | OAT | ALMOND | COCONUT MILK                    +0.3
 

TEA   BY THE RARE TEA COMPANY              FROM 3.5

BREAKFAST | EARL GREY | GREEN | CHAMOMILE | 
JASMINE | ROOIBOS | PEPPERMINT | FRESH MINT |  
MATCHA LATTE  

 

Please let us know if you have any allergies or dietary requirements. Our dishes are made here and may contain trace 
ingredients.  There is a discretionary 12.5% service charge added to your bill. All above prices are inclusive of VAT.  

V = vegetarian | PB = plant based

SCAN TO ViEW 
A MENU WITH 
CALORIES


