
PANCAKES 
double stack of  
buttermilk pancakes 
make it a triple 3.0 
add rashers 4.0 
add a scoop of ice cream 2.5

banana biscoff caramel  
sliced banana, biscoff sauce, 
biscuit crumbs, vanilla  
maple cream 12.5 

berry vanilla 
forest berry compote,  
vanilla maple cream 12.5

chocolate hazelnut 
chocolate sauce, hazelnut 
praline, vanilla maple  
cream 12.5

ADD
maple baked beans 4.0 
guacamole-pea 4.0 
fries 4.5 
harissa home fries 6.5 
rashers 4.0 
sausage 4.0 
roast mushrooms  4.0 

Not all ingredients are listed on the menu. Scan the QR code for full allergen 
information. There may be a risk that traces of all allergens can be found in any dish. An 
optional service charge of 12.5% will be added to your bill for the benefit of all our staff.

ALL OUR DISHES & DRINKS ARE PLANT-BASED

PORRIDGE  
made with gluten free  
organic oats 

berries & peanut butter 7.0 

banana & biscoff 7.0 

FOCACCIA  
grilled house-made  
rosemary focaccia  
add rashers 4.0

guacamole-pea 
protein rich avocado pea 
smash with hemp seed  
mix 10.0

smoky v’egg mayo 
organic tofu v’egg mayo 
salad with chipotle  
drizzle 10.0

spicy v’egg mayo 
organic tofu v’egg mayo 
salad with tahini & harissa 
f inished with soft herbs 10.0 



BRUNCH  
COCKTAILS
strawberry  
rhubarb noughtini  
strawberry rhubarb  
shrub, noughty 0% blanc 
de blanc  8.5

lychee noughtini  
lychee, noughty 0% blanc  
de blanc 8.5

strawberry  
rhubarb bellini  
strawberry rhubarb shrub, 
prosecco 8.5

lychee bellini 
lychee, prosecco 8.5 

coriander  
bloody mary  
sapling vodka coriander 
infusion, spiced tomato  
juice 9.5

rosemary  
bloody maria  
rosemary infused el 
tequileno blanco, spiced 
tomato juice 9.5

HOT DRINKS
coffee by allpress 
americano / espresso 3.1 
f lat white / latte / cappuccino 3.6

loose leaf teas by  
rare tea co 3.6 
speedy breakfast  
rare earl grey   
jasmine silver  
wild rooibos  
lemongrass & verbena  
hojicha green

speciality lattes 5.0 
black sesame / chaga /  
matcha / chai

fresh mint tea 3.0

fresh lemon & ginger tea 3.0

hot chocolate 3.5

SOFTS 
homemade blends  5.5 
cold brew tea infusions 
basil & hojicha 
rose & chai 
cbd & rooibos

fresh juices 6.5 
celery, cucumber, apple, lemon 
pineapple, apple, ginger, turmeric 
carrot, apple, ginger 

sparkling calabrian  
cedrata 330ml 7.0

dalston’s peach 330ml 4.0

pimento ginger beer 250ml 5.0
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