
 

Every dish we make is freshly prepared in small kitchens and bakeries that handle allergens and each dish contains ingredients that are prepared externally. For this reason, we CANNOT 
GUARANTEE the absence of any allergens in any of our dishes. Customers with life-threatening allergies and intolerances must take this significant risk into consideration before choosing to dine 

with us. If you have any additional enquiries, please speak to a manager.  

D A Y T I M E 
Monday – Saturday 8am – 3pm 

Sunday 9am – 2pm 
 

M O R N I N G  S T A P L E S 
 
Homemade Granola (v) 8.0 
Walnuts, hazelnuts, coconut, sunflower seeds,  
flaked almonds, pumpkin seeds, dried cranberries.  
Served with Greek yoghurt, fresh fruit & honey 
 
Warm Croissant 5.5 
Add jam & butter or Nutella (v) 
Add Nutella & fresh berries (v)  2.0 
Add ham & cheese  2.0 

Breakfast Ciabatta 7.5 
Bacon or Old English Sausage 
 
Scrambled Eggs on Toast (v) 7.5 
 
Turkish Eggs (v)   9.5 
Dill yoghurt, pickle chili, crispy chickpea, 
feta, Libby’s focaccia

 
S O U R D O U G H  &  B R I O C H E 

 

 
Eggs Benedict             11.0 
Two poached eggs, braised ham shank, 
hollandaise, toasted Libby’s brioche 
 
Eggs Royale 13.0 
Two poached eggs, smoked salmon, hollandaise, toasted 
Libby’s brioche 

 
Wild Mushrooms on Toast (v) 10.5 
Two poached eggs, buttered spinach, Libby’s sourdough 
 
Avocado on Toast (v) 10.7 
Two poached eggs, harissa, pumpkin seed, chilli, 
Libby’s sourdough 

Steak & Eggs 
12.5 

Rump steak, nduja hazelnut dressing, 
spinach, fried egg, Libby’s sourdough 

 
 

F U L L  B R E A K F A S T S 
 

Full English Breakfast 
14.9 

 
Back bacon, Grandad’s sausage, black 
pudding, hash brown,eggs your way, 

roast mushroom, roast tomato, beans, 
Libby’s sourdough 

(Changes to this dish may not be possible during 
busy periods) 

Herbivore Breakfast (vg) 
14.9 

 
Tofu scramble, roast tomato, field 
mushroom, wilted spinach, crushed 

avocado, baked beans, Libby’s 
sourdough 

(Changes to this dish may not be possible during 

busy periods) 

 

Black Bean Tostada (v/vg available) 
13.5 

 
Refried beans, smashed avocado, soft 

poached eggs, crisp flatbread, chilli lime 
mayo 

Add chorizo  2.2 
Add chicken  2.0 
Add rump steak  5.5 
Add halloumi  4.5 

 
 

L I G H T  L U N C H 
 

Soup of the Day 8.0 
Libby’s bread & butter 
 
Tomato + Burrata Panzanella Salad (v) 13.5 
Plum tomato, cucumber, Libby’s croutons, basil 
 
Chicken Flatbread 12.5 
Sumac chicken, tahini, pickled red onion, 
Libby’s flatbread, crispy chickpea 
 

Smoked Salmon & Cream Cheese 10.5 
Libby’s sourdough, rocket, pickled cucumber 
 
Asian Duck Salad           11.9 
Confit duck, grated red & candy beetroot, cashew, pea shoots 
  
Chicken Caesar Salad         14.5 
Roast chicken, crispy bacon, anchovy, garlic & parmesan 
croutons, soft boiled egg 

C I A B A T T A  S A N D W I C H E S 
 

All served on Libby’s ciabatta, with dressed mixed leaf 
Add chips 2.5 

 

B.L.T             9.5 
Back bacon, crisp lettuce, beef tomato 
 
Tuna Melt            8.5 
House cheese blend, onion chutney 
 
 

Ham & Three Cheese Toastie         9.0 
Braised ham shank, red onion chutney 
 
Coronation Chicken           8.5 
Spiced mayonnaise, sultanas 
 

Crispy Aubergine & Kimchi (vg) 

9.8 
Rainbow slaw, vegan sriracha mayo 

 



 

Every dish we make is freshly prepared in small kitchens and bakeries that handle allergens and each dish contains ingredients that are prepared externally. For this reason, we CANNOT 
GUARANTEE the absence of any allergens in any of our dishes. Customers with life-threatening allergies and intolerances must take this significant risk into consideration before choosing to dine 

with us. If you have any additional enquiries, please speak to a manager. 

D R I N K S 
C O F F E E 
 
Cappuccino     3.6 

Latte      3.6 

Americano     3.5 

Double Espresso    3.4 

Flat White     3.6 

Mocha     4.0 

Hot Chocolate    3.8 

Chai Latte     3.9 

Dirty Chai Latte    4.0 

T E A  
 
English Breakfast    3.0 

Earl Grey     3.0 

Green      3.0 

Lemongrass + Ginger     3.0 

Peppermint     3.0 

Red Berry + Flower    3.0 

Redbush                    3.0 

Chamomile        3.0 

Jasmine     3.0  

 

S O F T S 

OJ / Apple / Pineapple / Grapefruit 4.0 

Coca Cola / Diet Coke   4.0 

San Pellegrino Lemon   4.0 

San Pellegrino Orange   4.0 

Fever Tree Lemonade   3.9 

Fever Tree Soda    3.9 

Fever Tree Grapefruit Soda  4.0 

Fever Tree Ginger Beer   3.9 

Mineral Water     3.5 / 5.5 

 

B E E R & C I D E R 

Cruzcampo Pint (Spain)   6.0 

Timothy Taylor’s    6.5 

Hopical Storm (England)    

Modelo Especial 355ml(Mexico)  5.5 

Aspall Cyder 500ml (England)            6.5 

 

 
 
W H I T E  W I N E       175ml | 250ml | Bottle 
 
El Tesoro Verdejo  5.5 7.5 19.0 
Castilla Leon, Spain 
Verdejo 100% 
 
False Bay 
Chenin Blanc  5.8 7.8 20.0 
Coastal Region, South Africa 
Chenin Blanc 100% 
 
Wild House 
Sauvignon Blanc  6.5 7.8 20.0 
Western Cape, South Africa 
Sauvignon Blanc 100% 
 
Il Badilisc Pinot Grigio 6.3 8.3 21.0 
Venezie, Italy 
Pinot Grigio 100% 
 
S P A R K L I N G   125ml | Bottle 
 
Fontessa Prosecco  7.0  23.0 
Venezie, Italy 
Glera 100% 
 

 
 
R E D  W I N E        175ml | 250ml | Bottle 
 
Peribanez   6.3 8.3 21.0 
Tempranillo Tinto  
Castilla Leon, Spain 
Tempranillo 100% 
 
Sanvigilio Merlot  5.8  7.8  20.0 
Venizie, Italy 
Merlot 100% 
 
Conviviale Primitivo 7.0  9.0  22.5 
Puglia, Italy 
Primitivo 100% 
 
Amauta   7.3 9.5 27.0 
Absoluto Malbec  
Cafayette, Argentina 
Malbec 100% 
 
R O S É         175ml | 250ml | Bottle 
 
Mirabello     6.0   8.3   20.0 
Pinot Grigio Rosé  
Lombardia, Italy 
Pinot grigio 85%, Barbera 11%, Pinot nero 4%

 


