
 
Croissant (v)
Pain au Chocolat (v)
Pain au Raisin (v) 
Pistachio & White Chocolate Scroll
Cinnamon Morning Bun (v) 
Almond Croissant (v)
Chocolate Babka Knot (v) 
Breakfast Bacon Bodega
Bacon, egg & cheese topped brioche
Florentine Bodega
Granola Bowl (v) 

 
70% Cocoa Brownie (v) 
Salted Caramel  / Biscoff  / Plain
Blondie (v) 
Pistachio Rocky Road (v) 
Double Chocolate Chip Cookie (pb)
Chocolate Chip Cookie (v) 
Super-fruit Flapjack (pb)
Lemon & Blueberry Cake (v) 
Carrot & Walnut Cake (v) 
Courgette & Lime Cake (v) 
Matcha & Raspberry Loaf (fl)
Sticky Toffee Banana Loaf (fl)
Oreo Muffin (pb)

5

5
5
4
4
5
4.8
4.8
4.8
4.8
4.8
4.8

3.8
4.2
4.2
5.5
4.2
4.8
4.9
6

6
6

BREAKFAST

BROWNIES & BAKES

 
White / Granary Sourdough (pb)
Sunflower Rye (pb)

4.5
4.5

SOURDOUGH LOAVES

 
We recommend 2 to 3 dishes per person
Cumin Cauliflower & Chickpea Salad (v)
Harissa & cumin roasted cauliflower, chickpeas, vine
tomatoes, pomegranate & flat leaf parsley
Roasted Carrot & Zhoug Salad (pb)
Roasted carrot, lentils, spinach, chilli & green herb dressing
with pickled pink onions
Rainbow Slaw (pb)
Cabbage, Fennel & Onion Slaw with nigella
seed vinaigrette
Hispi Cabbage & Gochugang Potatoes (pb)
Roasted hispi cabbage & new potatoes roasted with gochugang
& sesame
Broccoli Chilli Salad (pb)
Charred broccoli with garlic & chilli dressing
Winter Chicken Caesar Salad
Kale, sprouts, romaine lettuce, tenderstem broccoli, parmesan
& rye crumb
Garden Salad (pb)
Fresh leaves with basil vinaigrette

SALADS

6

6

4

5

5

9

3.5

 
Savoury Danish
Please see display for specials
Vegan Sausage Roll (pb)
Pork & Apple Sausage Roll
Brioche sandwich
See counter for flavours

SAVOURY

 
served with one of the following;
Whipped Sea Salted Butter (v)
Burnt Chilli & Maple Butter (v)
Brown Butter & Dukkah (v)
Hummus (pb)
Olive Oil & Balsamic (pb)

5
BREAD BASKET

 
Grilled Cheese (v)
Grilled sourdough sandwich with red Leicester,
mozzarella & Monterey Jack
Croque Monsieur 
Honey mustard roast ham, béchamel sauce & Monterey
Jack cheese
Reuben
Salt beef, pastrami, Monterey Jack cheese, gherkins,
sauerkraut, Russian dressing & American mustard
Vegan Reuben (pb)
Cured celeriac, plant-based salt beef, gherkins, smoked
dairy-free cheese, sauerkraut & American mustard

7

8

8.5

8.5

GRILLED SANDWICHES

6

6
6
7.5

 
Pecan & Maple Brioche Bun (v) 
Glazed Brioche Doughnut (v) 
Jam Brioche Doughnut (v)    
Cronut (v) 
Cruffin (v)  

4.9
4.5
4.8
6
6

PASTRIES

Pb - plant based    V - vegetarian    Fl - flourless    Gf - gluten free 

We offer products with wheat, peanuts, nuts, soy, milk and eggs.  While we take steps to minimise the risk of cross-
contamination, we cannot guarantee that any of our products are safe to consumers with allergies

Scan the QR code to view allergy and calorie information.

Please order at the counter.



 
Double Espresso 
Double Macchiato   
Espresso con Panna 
Americano 
Mocha 
Café latte 
Cappuccino 
Flat white 
Iced Latte 
Iced Americano 

 
Chai Tea Latte 
Matcha Latte 
Iced Matcha Latte 
Turmeric Latte 
Hot Chocolate 
White Hot Chocolate 
+ whipped cream & marshmallows
Dairy Free Milk:
Coconut /Almond / Oat / Soya 
Syrups

4
4.5
4.5
4.5
3.7
3.7
1.5

0.55
0.55

3
3.5
3.6 
3.3
4.1
3.9
3.9
3.9
3.9
3.4 

English Breakfast  
Earl Grey 
Lemon & Ginger 
Chamomile Flowers
Honeybush & Rooibus 
Chai 
Superfruit 
Peppermint Leaves 
Mao Feng Green Tea

IRON & FIRE COFFEE

HOT DRINKS

TEA
3.3
3.3
3.2
3.2
3.2
3.2
3.2
3.2
3.2

 
Baby Chino 
Hot Chocolate 
+ whipped cream & marshmallows
Milk
Apple Juice

2.5
3
1.5
3
3

CHILDREN’S

 
Coca Cola 
Coke Zero  
Diet Coke 
CanO Water

3.6
3.5
3.5
3

SOFT DRINKS

 
Grapefruit, Honey & Rosemary
Homemade Lemonade 
Blueberry Lemonade
Cucumber, Lime & Mint Cooler

4
4
4
4

MEDICINE WATER+

 
Fresh Orange Juice 
Celery Juice 
Carrot, Beetroot Apple & Ginger Juice 
Turmeric & Ginger Shot 
Green Goddess Smoothie 
Very Berry Smoothie 
Banana, Date, Peanut Butter & Almond

5
5.5
6.5
3.5
6
6
6

JUICES & SMOOTHIES

 
Mimosa  
Espresso Martini 
Bloody Mary 
Rosemary Gin Fizz
Amaretto Sour
Cosmopolitan
Negroni

9
11
9
10
10
10
11

COCKTAILS

 
Aetos Reserva Privada, Sauvignon Blanc
Leyda Valley, Chile 
Mahi Sauvignon Blanc 
Marlborough, New Zealand 

8

14

WHITE WINE
23

30

250ml glass Bottle

 
Les Argentieres
Maison Sinnae, Côtes du Rhône
Château Montaiguillon, 
Montagne-Saint-Émilion, Bordeaux, France

9

14

RED WINE
24

30

Bottle

 
Proverbio, Organic Prosecco 
Biologico, DOC, Veneto 
Rotari Brut Rosé, Mezzacorona
Trentino-Alto Adige, Italy
Veuve Cliquot  
Yellow Label Brut, Champagne

8

8.5

14

SPARKLING
30

32

80

Bottle

 
Empress Lager
500ml gluten free lager 4.5% ABV
Empress IPA
500ml 5.9% ABV
Peroni 0%

6

6

6

BEER

250ml glass

250ml glass

Please order at the counter.


