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Your friendly neighbourhood
café, sourcing local, seasonal
ingredients to limit the carbon
footprint of our dishes. 

With the aim of reducing our
environmental impact, some
of our initiatives include the
sourcing of fairtrade coffee,
organic meat and vegetables,
and curating a collection of
delicious zero waste cocktails.

Organic oat mylk from TOATS at Rushmere
Farm in Hambledon, a carbon neutral family-
owned farm growing wheat, oats and pulses
regeneratively

Milk and yoghurt from Northiam Dairy

Fruit and vegetables from Watts Farm
provisions who work directly with local,
regenerative farmers predominantly in the
South East

Cheddar, halloumi and feta from High
Weald Dairy in Sussex

Free Range Eggs from St. Ewe, a multi-
award winning, family-run, free-range egg
producer, farming for over 40 years in
Cornwall. With family values at their heart
and nutrition at their core

Organic Ham with Molasses and Barnaby’s
ale by Rare & Pasture at Fowlescombe Farm

Oak smoked streaky bacon from family-run
Maynard’s Farm in East Sussex

Selection of our Local Producers

Due to the nature of how we prepare
our food and drinks, we cannot
guarantee they are free from
allergens. For more information,
please ask a member of staff

scan the QR Code with
your camera to leave us a
feedback 



TOASTED LONDON SOURDOUGH (V) 
served w/ butter & our rooftop honey, marmite & jam

£5.5

POACHED EGGS (V)  
on toasted sourdough w/ butter  
(Vegan optional: best tofu scrambled eggs) 

£7.5

TURKISH EGGS (V) 
hung “Northiam Dairy” yoghurt, poached eggs, chilli
butter, roasted peppers & parsley served with flatbread   

£11.5

HUEVOS RANCHEROS (V)    
poached eggs, hollandaise, salsa macha, avocado, lime
coriander and pickled onion on toasted cornbread  

£13.5

AVOCADO TOAST (PB)   
smashed avocado, Isle of Wight tomatoes, dukkha, saffron
pickled onions & grilled lemon 
(Add: poached egg £2 | Add: whipped feta £1)

£10.5

RARE & PASTURE BENEDICT 
poached eggs, organic ham by Rare & Pasture, smoked
pickles & hollandaise on toasted sourdough  

£13.5

NORDIC EGGS 
poached eggs, beetroot cured trout, avocado & hollandaise
on toasted rye bread  

£13.5

HERITAGE TOMATOES TOASTIE (V)  
w/ buffalo mozzarella & house made pesto on toasted
sourdough (Add: poached egg £2) 

£11.5

BLUEBERRY WAFFLES (V)  
served with caramelised banana, cream fraiche and maple
syrup  

£10.5

GRANOLA
hung yoghurt, homemade granola, seasonal fruits and
honey
(Vegan option available)

£7.5

OVERNIGHT OATS (PB, GF) 
coconut and apple overnight oats, topped with PB
meringue, strawberries, toasted seeds and our rooftop
honey

£6.5

OVEN ROAST CHICKEN SUMMER BOWL
beluga lentils, crispy greens, sour cherry onions, lamb
lettuce, toasted pumpkin seeds,  mustard & honey
dressing  

£13.5

GRILLED AUBERGINE FLATBREAD (V)
tahini, pickles, tomato, chermoula, feta, rocket & pickles
saffron onions  (vegan option)

£13.0

MAYNARD’S FARM BACON SANDWICH 
chipotle and lime aioli, baby gem, vine tomatoes &
avocado

£14.5

ROSE HARISSA LAMB BUN 
smoked pickles, tahini, fresh tomato & saffron onions in
brioche bun 

£16.5

PEA & MINT FRITTERS (V, GF)
lamb lettuce, smashed avocado, chilli jam & chipotle and
lime aioli

£13.5

PANZANELLA SALAD
w/ heritage tomato, toasted bread, basil, pickled saffron
onions & burrata    

£14.0

MAYNARD’S FARM BACON £4.5

AVOCADO £4.5

ROASTED TOMATOES £4.0

BEETROOT CURED TROUT £4.5

TOAST & BUTTER £2.5

CHOCOLATE CROISSANT £3.5

ALL BUTTER CROISSANT £3.5

BANANA & CHOCOLATE CAKE £2.5

LEMON DRIZZLE CAKE £2.5

CARROT CAKE  £3.5

FLOURLESS TRAYBAKE (GF) £3.5

BROWNIE (PB)  £3.5

FULL WINNIE’S 
poached eggs, Cumberland sausages, black pudding,
bacon, roasted mushroom and tomato, baked beans &
toasted sourdough bread   

£16.0
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V -  Vegeta r i an  |  GF  -  G lu ten  F ree  |  PB  -  P l an t  Based



STRAWBERRY FRAPPE 
milk, strawberry sauce and ice 

£5.0

CHOCOLATE FRAPPE  
milk, chocolate sauce and ice   

£5.0

MINT & CHOCOLATE FRAPPE    
milk, mint syrup, chocolate callets and ice    

£5.0

COFFEE FRAPPE  
milk, double espresso and ice 

£5.0

PEACH ICE TEA   
english breakfast tea, peach syrup & ice

£4.0

APPLE & JASMINE ICE TEA   
apple syrup, jasmine green tea & ice

£4.0

BREW PLANET PALE ALE £3.5 | £7.0 

LONDON PRIDE £3.6 | £6.5

MORETTI £3.5 | £6.8

TOAST PALE ALE £4.95

TOAST AMERICAN PALE ALE £4.95

TOAST LAGER £4.95

REKORDERLIG WILD BERRIES £5.0

REKORDERLIG APPLE CIDER £5.0

FARE TRADE BREAKFAST £2.7

EARL GREY £2.7

PEPPERMINT £2.7

GUNPOWDER GREEN  £2.7

CHAMOMILE £2.7

SPRING BERRY £2.7

RAINBOW ROOIBOS £2.7

ESPRESSO 
single | double 

£2 | £3

AMERICANO £2.5

FLAT WHITE £3.5

LATTE £3.5

MACCHIATO £3

CAPPUCHINO £3.5

ICED LATTE £4.0

Syrup: vanilla | caramel | hazelnut | white
chocolate  

£0.2
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WITH YOUR CHOICE OF :
4% MILK |  1% MILKOAT |  ALMOND or  SOYA
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ORANGE 
 just pressed oranges and ice

£4.0

APPLE  
100% pressed english apples

£4.0

LEMONADE  
lemon, ice & sugar syrup 

£4.0

PINK LEMONADE  
strawberry, lemon, ice & sugar syrup 

£4.0

GINGER BEET  
beetroot, spinach, orange, apple, mint & lemon

£5.0

SUPER GREEN  
spinach, green apple, cucumber, pear, mint & lime

£5.0

ENERGISER
carrot, red apple, ginger, mint & lime

£5.0

BREAKFAST SMOOTHIE 
granola, berries, yoghurt, honey & coconut milk 

£5.0
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KARMA COKE | KARMA ZERO £3.0

KARMA LEMONADE | PINK £3.0

KARMA GINGER ALE £3.0

BELU STILL OR SPARKLING WATER
single | share

£2.5 | £5

SODA WATER £3.0

LIGHT TONIC £3.0

COKE | ZERO £4.0

SPRITE £4.0

FANTA £4.0
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MERMAID SPICED RUM £4.5
TWO DRIFTERS LIGHTLY SPICED RUM £4.0
TWO DRIFTERS OVERPROOF SPICED
PINEAPPLE RUM

£4.0

TWO DRIFTERS PURE WHITE RUM £4.0
TWO DRIFTERS SIGNATURE RUM £4.0
DISCARDED BANANA PEEL INFUSED
RUM 

£4.0

BACARDI CARTA BLANCA £4.0
CAPTAIN MORGAN SPICED GOLD RUM £4.0
HATTIER RUM EGREMONT £4.0
HAVANA 3Y RUM £4.0
HAVANA 7Y RUM £5.0
KRAKEN BLACK SPICED RUM £4.0
MONTANYA EXCLUSIVA RUM £4.0

AVALLEN ORGAINC CALVADOS £4.0
COURVOISIER VS £5.0
HENNESSY VS £5.5
JANNEAU VSOP ARMAGNAC £6.5
MARTELL VS COGNAC £4.5
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APEROL £4.0
BAILEYS (50ML) £5.0
CAMPARI £3.0
COINTREAU £5.0
CHAMBORD £4.0
DISARONNO £4.5
DISCARDED CASCARA VERMOUTH £3.5
DOW'S FINE RUBY PORT (70ML) £6.0
KAHLUA COFEE LIQUEUR £3.0
MARTINI BIANCO (50ML) £6.0
MARTINI EXTRA DRY (50ML) £6.0
MARTINI ROSSO (50ML) £6.0
SIPSMITH LONDON CUP £4.0
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DON JULIO REPOSADO £8.0
MIJENTA BLANCO TEQUILA £5.0
PATRON REPOSADO £9.0
VOLCAN DE MI TIERRA BLANCO £6.5
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EAST LONDON VODKA £4.0
CHASE POTATO VODKA £4.5
SACRED ORGANIC VODKA £5.0

BLACK COW VODKA £4.5
DISARONNO £5.0
MERMAID SALT VODKA £5.5
SAPLING VODKA £4.5
SIPSMITH VODKA £4.5
STOLICHNAYA VODKA £4.0

ABSOLUT RASPBERRY £4.0
ABSOLUT VANILLA £4.0
ABSOLUT £4.0
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BEEBLE HONEY WHISKY £7.0
CANADIAN CLUB £3.5
CHITA WHISKY £8.5
MAKER’S MARK BOURBON £4.0
MONKEY SHOULDER WHISKY £4.5
GLENFIDDICH 12Y WHISKY £5.5
JACK DANIELS WHISKY £4.0
JAMESON IRISH WHISKEY £4.0
JOHNNIE WALKER BLACK LABEL
BLENDED SCOTCH WHISKY

£5.0

JOHNNIE WALKER RED LABEL BLENDED
SCOTCH WHISKY

£4.0
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BRIXTON GIN £5.0
EALING GIN £5.5
EAST LONDON GIN £4.5
HALF HITCH GIN £5.0
HENDRICKS GIN £5.0

MERMAID GIN £5.5
MERMAID PINK GIN £5.5
WARNERS LONDON DRY £4.5
WARNERS RHUBARB GIN £5.5
SAPLING GIN £5.0
SIPSMITH LONDON GIN £4.5
SIPSMITH LEMON DRIZZLE GIN £4.5
SIPSMITH ZESTY ORANGE GIN £4.5
SIPSMITH SLOE GIN £4.0
SIPSMITH WILD BERRIES SMASH GIN £4.5
SIPSMITH V.J.O.P £6.5
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*All spirits are 25ml, unless otherwise stated



TEKENA, MERLOT | CHILE £6.5 £8.5 £12.5 £38.0
A fruit-driven Merlot with raspberry and blueberry fruit leading to a soft finish

LUNARIS, MALBEC | ARGENTINA £6.5 £9.5 £13.5 £40.0
Malbec, with light golden hues, offers abundant fruit aromas with hints of eucalyptus, forest flowers and pink grapefruit. The wine is well balanced with soft notes of peaches,
tropical fruit and jasmine that offers a long pleasant finish

SAN JACOPO DA VICCHIOMAGGIO, CHIANTI | FRANCE £8.0 £11.5 £16.0 £50.0
Made from a blend of 90% Sangiovese, 5% Canaiolo and 5% Colorino. The wine is matured for 6 months in large oak barrels that hold up to 5,000 litres, to produce a
classically styled, traditional Chianti. A soft, ripe and fruit-led wine with black cherry flavours and a soft touch of tannins. The wine is named after a farmhouse on the estate

PURITAN, SHIRAZ | AUSTRALIA £8.5 £11.5 £17.0 £50.0
Aromas and flavours of damson, blueberries and dark chocolate. It's a full-bodied red wine, with a smooth texture

125ml 175ml 250ml BottleRED WINE

VINUVA ORGANIC, PINOT GRIGIO | ITALY £6.0 £8.5 £12.0 £36.0
Grapes are organically grown without the use of synthetic herbicides, fertilisers and pesticides: their thin skins and sweet contents are a target for many vineyard pests! This
Sicilian Pinot Grigio is light, delicately flavoured and refreshingly dry with hints of ripe apple

VERAMONTE ORGANIC, SAUVIGNON BLANC | CHILE £6.5 £9.0 £13.0 £39.0
The cool-climate of the Casablanca Valley, one of Chile's premier white-wine regions, creates an excellent wine which exudes citrus aromas of lime and tangerine with
subtle floral notes. Cool-fermented in stainless steel vats to preserve all the freshness and acidity

MÂCON-LUGNY, CHARDONNAY | FRANCE £9.5 £13.0 £18.0 £58.0
Lying in the northern part of the Côte Mâconnaise, this well-known village produces wines which are noted for a delightful floral, fruity aroma and fresh lemony palate which
epitomises the best of this sometimes underrated region of Burgundy

TORRE MORA SCALUNERA BIANCO, CARRICANTE | ITALY £9.5 £13.0 £18.0 £58.0
an inviting sustainable wine, made with Carricante and Catarratto grapes. Bold and nimble style, with fresh, white fruit and herbaceous aromas. Rich flavours, lively acidity
and a fresh mineral essence lingering on the finish

125ml 175ml 250ml BottleWHITE WINE

VERAMONTE ORGANIC, PINOT NOIR | CHILE £6.0 £8.5 £12.5 £39.0
Fresh, bright and crisp intense strawberry and cherry aromas are mingled with citrus, herbal and floral notes. Lush texture and fresh acidity that lead to a long crisp finish

TORRE MORA ORGANIC, NERELLO MASCALESE | ITALY £6.5 £9.0 £13.0 £38.0
Expressive nose of small red fruits with delicate notes of ripe peach and passion fruit. Fresh palate, exposing good structure and well balanced. Mineral and sapid finish. Its
distinct volcanic minerality brings a beach-reminiscent vibe supported by a remarkable concentration

WHISPERING ANGEL, GRENACHE | FRANCE £12.0 £16.5 £20.0 £70.0
Pale pink in colour, it has flavours of redcurrant, dried flowers and spices on the nose, with a subtle herbal quality. Dry, with bitter red fruit flavours, it has a firm finish with
lingering herbal notes

WALBERTO NANI ORGANIC, PROSECCO GLERA | ITALY £6.5 £40.0
Pale straw-yellow colour with greenish highlights and an intense bouquet with notes of flowers. The taste is harmonic with a mineral finish. Ideal as an apéritif with our bar
snack - Olives Stuffed Peppers

LANSON BLACK LABEL BRUT, PINOT NOIR | FRANCE £89.0

A young, lively style of non-vintage which has an attractive lemon and green apple character, coupled with a slightly biscuity aroma. Made from grapes sourced exclusively
from Premier and Grand Cru vineyards. Lanson are one of the few houses which do not use any malolactic fermentation of the still wine. The result is a wine with great
freshness

125ml 175ml 250ml BottleROSÉ & SPARKLING WINE


