
c a f e

F R O M  8

Granola & Yoghurt (v)

Rhubarb French Toast (v)

Maple and Coconut Granola with Homemade

Yoghurt, Grapefruit and Strawberry Jam

Vanilla French Toast with Sweet Pickled

Rhubarb and Cold Custard

7.00

9.00

B R E A D  B Y  B I K E

Muhammara Toast (ve)

Grilled Cheese

Spiced, Roasted Red Pepper + Walnut Puree

on Toasted Hippy

Chunky Grilled Cheese with Masala Onions,

Ogleshield and Cheddar

10.00

11.00

Toast 'n' Spreads (V)

Kid's Dippy Eggs (v)

Toasted Classic with a Selection 

of Homemade Spreads

Fenton Farm egg with Classic Loaf Soldiers

6.50

6.00

F R O M  1 2

Cream Of Mushroom Soup (v)

Porcini, Shiitake, Onion + Wild Garlic

Soup with Creme Fraiche

8.00

Coconut Braised

Beans on Toast (ve)
‘Filet ‘o’ Fish’-ish
Prawn and Cod Patty with American Cheese,

Marie Rose Tartar Sauce, Tobiko and Pickles

10.00

12.00

S M A L L  P L A T E S

Castelfranco + Blood Orange (ve)

Mozzarella in Carrozza (v)

Chicken Wings + Garlic Mayo 

6.00 each or 14.00 for all three

We are unable to accomodate menu substitutions on weekends

PLEASE ASK A MEMBER OF STAFF FOR ANY ALLERGY INFORMATION 

Gochujang + Taleggio 

Tagliatelle

Creamy Shallot, Spring Onion, Taleggio +

Gochujang Tagliatelle with Loads of

Parmesan

10.00

Cannellini Beans, Chard and Watercress on

Toasted Classic

Mortadella + Mustard Toast

Pan Fried Mortadella with French’s Mustard,

Garlic Mayo, Gherkin Ketchup + a Fried Egg on

Toasted Classic

11.00

Bread & Butter (v)

Two Wedges of Classic Bread 

& Whipped Butter

2.50


