DRINKS | CAKES
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Mimosa 12
Bloody Mary 14 Chegworth Organic juices — apple or apple & strawberry 4.8
Virgin Mary 12 Luscombe Organic - Sicilian lemonade, Elderflower fizz, Ginger beer 55
Sapling London Dry Gin & tonic 14 Hanora Health Kombucha - pineapple or lemon & ginger 55
WINE Life water still or sparkling Lge 6/Sm 3
"""""""" Glass (175ml)/Bottle
WHITE Monte Scarvi, Vino Bianco 2022 10/35 JUICE BAR
ROSE Patron Minet, Pari Trouillas 2021 3 |\ T
RED Jerome Jouret - 'Accroche Coeur 2021 11/40 Freshly squeezed orange or apple juice 55
PROSECCO Sorelle Bronca, Treviso [organic) NV 12/45 Monkey’s brunch Banana, coconut water, almond butter, date & oatmeal 8.5
Beetroot juice Beetroot, ginger, apple 8.5
SPECIALTY HOT DRINKS Electric Carrot, orange, ginger 8.5
""""""""" Parsons Green Spinach, parsley, ginger, cucumber, lime &, celery 8.5
Pump Street Equador hot chocolate or Mocha 55 St Clements Juice Orange, banana, lemon, mint & bee pollen 8.5
Golden milk steamed organic milk, turmeric & cinnamon 4.5 Apple Zinger Apple, lemon, mint and ginger 8.5
Matcha tea / latte 4/5.5 Add Bee pollen 2
Spiced Chai 55 Add Ginger Shot 2.5
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COFFEE | TEA
.......................................... ST CLEMENTS CAKES

Espresso s (( '

Single origin filter coffee 35 Banana, oatmeal, walnut & spelt muffin 35

Americano, Piccolo, Macchiato 3.8 Banana bread with muscovado, walnuts & sultanas 5

Flat White, Latte, Cappuccino 42 Granola bar with pecans, almonds & sesame 55

Iced Americano 38 Tahini, rye & Pump Street chocolate cookie 36

Iced Latte 4.2 Hand decorated childrens’ biscuit 36

Iced Honey Latte 4.5 Energy balls - date almond cacao & cranberry almond (VG. GF) 4.5
Blueberry, almond & coconut cake with créme fraiche 6.5

Prince & Sons Tea Co teas:

Breakfast / Earl Grey / Mao Feng Green / Camomile Rose 3.6

Fresh mint / ginger / lemon infusion tea 39

\_ ) Discretionary 12.5% service charge added. Payment taken at the table.

Some of our dishes contain allergens; please speak to a shift supervisor if you have any allergies.
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Maple, almond, hazelnut & sour cherry granola; Greek yoghurt,
blueberries & English strawberries* 10

Summer Health Plate: Isle of Wight tomatoes, Hass avocado, soft boiled egg,
labneh, hazelnut dukka, baby spinach & toasted seeded rye 16

Vegetarian brunch: long Lane Dairy halloumi, poached eggs, roast
San Arrentino fomatoes, Porfobello mushrooms, tomato chilli jom & toast 18

Lincolnshire sausage, potato & rosemary hash: poached eggs, homemade
harissa, spinach & sourdough foast 18.5

Baked eggs: chorizo piccante, tomato & spinach, sesame za'atar

& toasted sourdough 16.5
Courgette & chickpea fritters (GF): tomato, chilli & coriander salsa,

long Lane Dairy halloumi wild rocket, hazlenut dukka & chilli oil* 17.5
Add Hass avocado +4.5
Scrambled Tilly’s eggs on toasted sourdough 12
Add Staal smokehouse salmon +7.5
Poached Tilly’s eggs on toasted sourdough 10
Add thyme roasted porfobello mushrooms +55
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Discretionary 12.5% service charge added. Payment taken at the table.
Please inform a shift supervisor if you have any allergies or intolerances. * vegan option available

TODAY’S TART

with leafy salad / with seasonal salad 13.5/20

SEASONAL SALADS with mint yoghurt & rye bread
Heritage fomato & broad bean salad with jalapefio & coriander

British grains, roast aubergine, tomatoes, charred peppers, basil, lemon & olives
17.5
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CHILDREN’S MENU (UNDER 12)

Scrambled or poached Tilly’s eggs on toasted brioche or sourdough 9
Toasted brioche, organic hazelnut choc spread, banana & glass of milk 9

-~
~

)

Sourdough or Rye toast; butter & homemade preserves
Yorkshire bacon

Staal Smokehouse smoked salmon

Thyme roasted portobello mushrooms

Tilly’s Traditional egg

Grilled chorizo piccante

Long Lane Dairy halloumi

Hass avocado

Isle of Wight roasted tomatoes

Isle of Wight fresh tomatoes

Homemade harissa / labneh / tomato chilli jam / preserves
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