
H OT  D R I N K S
Flat white 117 kcal

Americano regular / large 2 / 2 kcal

Latte regular / large 202 / 239 kcal

Cappuccino regular / large 135 / 208 kcal

Espresso single / double 2 / 2 kcal

Macchiato single / double 6 / 6 kcal

Mocha regular / large 282 / 332 kcal

Hot chocolate regular / large 310 / 369 kcal

Indulgent hot chocolate regular / large 432 / 604 kcal

With whipped cream and marshmallows

Chai latte 366 kcal

Matcha latte 151 kcal

Babyccino
Steamed milk with a sprinkling of cocoa powder

Tea 1 kcal

English Breakfast, Decaf English Breakfast, Earl Grey, Green tea,  
Peppermint, Chamomile, Lemongrass and Ginger

B R E A K FA S T
Blueberry crunch yoghurt (v)
Greek-style yoghurt, mixed nut granola, and blueberry compote 294 kcal

Spinach and feta baked croissant (v)
Freshly baked all-butter croissant with sun-blushed tomatoes,  
melted feta, spinach, cream cheese, and fresh chives 586 kcal

Bacon cheese and tomato sesame bagel
Crispy bacon, Cheddar, ripe tomato and mixed leaves  
with lemon aioli and cream cheese on a seeded bagel 563 kcal

Build your own breakfast
Back bacon 152 kcal

Cumberland sausage 260 kcal

Fried egg (v) 72 kcal

Poached egg (v) 72 kcal

Vegan sausage (vg) 70 kcal

Avocado (vg) 80 kcal

Plum tomatoes (vg) 20 kcal

Mushrooms (vg) 65 kcal

Hash brown (vg) 315 kcal

Baked beans (vg) 45 kcal

Bread roll (v) 216 kcal

PA S T R I E S  A N D  C A K E S
Orange and hazelnut crown Danish (vg) 
An orange and hazelnut Danish crown finished with an apricot glaze 352 kcal

Carrot and walnut cake (vg)
Spiced carrot and orange sponge cake with sultanas, coconut, and walnuts, topped 
with vegan vanilla cream cheese icing, marigolds, and nibbed walnuts 534 kcal

Lemon and raspberry drizzle loaf cake (v)
Traditional lemon drizzle cake with a raspberry  pink glaze, topped with 
freeze-dried raspberries 386 kcal

Cream tea (v)
Freshly baked plain, fruit or cheese scone made with Wildfarmed flour,  
served with strawberry jam and clotted cream, and coffee or a pot of tea 614 kcal

S A N DW I C H E S
Aubergine Parmigiano pinsa Romana (v)
Grilled aubergine, mozzarella, sun-blushed tomatoes,  
vegetarian hard cheese, basil, and rocket with lemon aioli  
and sun-blushed tomatade on pinsa Romana bread 641 kcal

Mortadella, mozzarella and green pesto pinsa Romana
Mortadella, mozzarella, sun-blushed tomatoes, and rocket  
with green pesto on pinsa Romana bread 453 kcal

Salt beef Reuben sourdough 
Salt beef, Emmental, sauerkraut, and crunchy gherkins with  
Thousand Island and English mustard aioli on sourdough bread 706 kcal

Grilled cheese and leek sourdough (v) 
Braised leek and cheese with vegetarian hard cheese  
on sourdough bread 569 kcal

H OT  F O O D
Aberdeen Angus beef lasagne 
Pasta sheets layered with Aberdeen Angus mince beef in tomato ragu,  
topped with a béchamel sauce and cheese 1235 kcal

Fish and chips
Crispy battered haddock with chunky chips and mushy peas,  
served with tartare sauce 1171 kcal

Cauliflower tikka masala (vg)
Inspired by the traditional Indian tikka masala made with roasted  
cauliflower combined with a spicy plant-based sauce. Served with basmati rice, 
mango chutney, coconut yoghurt and crispy poppadom 530 kcal

P I Z Z A S
Margherita (v) 
Tomato sauce, oregano, mozzarella, fresh basil and extra virgin olive oil 951 kcal

Mediterraneo (vg)
Tomato sauce, roasted aubergine, peppers and courgettes, olives  
and vegan mozzarella 912 kcal

Diavola
Tomato sauce, spicy Spanish sausage, roasted peppers, fresh basil  
and extra virgin olive oil 1139 kcal

C H I L D R E N ’ S  M E N U
Cheese and cucumber hamper (v)
Cheese and cucumber sandwich, two snacks and a choice of drink 495 kcal

Ham and cucumber hamper
Ham and cucumber sandwich, two snacks and a choice of drink 410 kcal

Innocent juicy water 
Apple and strawberry / Apple and mango 

Innocent smoothie 
Apple and strawberry 

Glass of milk

S A M P L E  M E N U

(v) vegetarian | (vg) vegan Adults need around 2000 kcal a day


