Savoury

Extras & sides

American
13.5
three pancakes with Swaledale's smoked
streaky bacon, blueberries & 100% pure maple
vegetarian option: halloumi
15.5
Pulled beef pastrami
two pancakes, slow cooked brisket, cheddar,
sauerkraut, 1000 island sauce, kale slaw with
toasted fennel seeds, home pickles

Batter matters
Our batters are made fresh every day with an
organic flour blend that includes buckwheat,
known to lower cholesterol & blood sugar
levels. We use nutritious ingredients including
high welfare eggs & buttermilk, which are a
superb source of minerals, vitamins & proteins.
As a by-product of the buttermilk-fermented
batter, our pancakes are “slow” to cook. You
may have to wait a little longer than you would
expect. We think it’s worth it!

3-in-1 batter
vegan, dairy-free & wheat free
Aware of the food sensitivities of many of our
customers, we also offer a 3-in-1 batter. It's
vegan, dairy-free & wheat-free by using organic
rice and buckwheat flour, soy milk & aquafaba

v – vegetarian

wf – wheat free

ve – vegan
voa – vegan option available
With heaps of tender loving care, we prepare
and serve you the best quality & freshest
ingredients for all our dishes. From batter to
beans, we make everything in house every
day, always.

Remember to tag us on instagram
@wherethepancakesare

Spring salad (ve, wf)
one vegan pancake, quinoa, roasted squash,
red onion, kale, celeriac, cashews
pomegranate & ginger-soy dressing

12

Australian (ve, wf)
one polenta corn fritter, smashed avocado,
oat creme fraiche, raw celeriac & rocket
salad, Belazu's preserved lemon & olive oil

12.5

English breakfast
two pancakes, Swaledale's smoked streaky
bacon & Yorkshire sausage (wf), roasted cherry
tomatoes, homemade baked beans, fried egg
vegetarian option: halloumi

14

11.5/14.5
Royal
one or two pancakes, St.Ewe’s poached eggs,
hollandaise, tarragon, asparagus with a
choice of: smoked salmon, smashed avocado
or streaky bacon
Boulder breakfast (ve, wf)
two vegan pancakes, smashed avocado,
roasted cherry tomatoes & chipotle roasted
squash, green herbs & chickpea salsa, tahininigella dressing

13.5

Rose harissa shakshouka (v)
one polenta corn fritter, poached egg,
salted yoghurt, dill & parsley
+ grilled halloumi

12.5
3.5
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blueberries
banana
mixed fruit
strawberries
chocolate
caramel
maple syrup
vanilla ice cream
vegan ice cream
house cream
hollandaise

3
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One pancake
Two pancake
Three pancake
Four,
Join us for a night of pancakes galore

our first ever guest chef series

Sweet
Banana marshmallow
12.5
two pancakes, banana, hazelnut-cocoa-nib
praline, basil marshmallow, with a choice of:
sea salted caramel or chocolate
Forest berries (voa)
two pancakes, berry compote, toasted
almond house cream, beetroot meringue

11.5

12.5
Hummingbird (voa)
two pancakes, cinnamon poached pineapple,
house cream, pomegranate, flaked coconut,
lime syrup & zest

Recovery (voa)
two pancakes, banana, Pip & Nut almond
butter, almond-apricot granola, maple syrup

12.5

Strawberries (voa)
one pancake, strawberries, lemon zest, mint,
house cream or ice cream

10

Simple (voa)
two pancakes, with a choice of maple &
butter / lemon & panela sugar / chocolate /
salted caramel
Almond-apricot granola
thick greek yoghurt, fruit

Desserts
Raspberry & chocolate brownie with vanilla
ice cream
Rum-banana sundae ice cream, honey-rum
sauce, grilled banana, praline

Dutch babies

one pancake
one 3-1 pancake
bacon
sausage (wf)
salmon
poached egg
fried egg
baked beans
kale slaw
halloumi
avocado

4
6.5

7

7.5

Eton mess sundae ice cream, berries,
compote, chocolate and meringue

6

Cazcabel affogato (voa)
coffee tequila, espresso, vanilla ice cream

11

12.5

Asparagus, goats & cheddar cheese
roast thyme & rosemary with a fennel, rocket
& kale salad

These amazing chefs will cook up their
pancakes in person and you will be served
each of their dishes & a glass of wine or
cocktail for £25.
Don't worry if you can't make it, the dishes will
also be available on rotation throughout the
evenings in the following weeks.

Book tickets here

Allergy advice

An American interpretation of a German oven-baked pancake recipe

Apples & almonds native apple varieties,
almond paste, fresh berries, almond flakes,
house cream or vanilla ice cream

In the evening of July 7th we will be
celebrating pancakes from around the world &
welcoming London's top chefs Anna Haugh,
Amy Poon and Lee Johnson to put their spin
on the humble pancake at a one-off event at
our Fitzrovia restaurant.

14.5

Please note our kitchen handles many allergens and we
cannot guarantee the absence of dairy, eggs, gluten,
nuts, celery, sesame, mustard & others in our dishes.
Before ordering, please speak to a member of staff
about your requirements.

Wines & sparkling

Hot drinks

Cold drinks
Freshly squeezed OJ

5.5

Coffee

Freshly squeezed grapefruit juice

5.5

Americano, espresso, macchiato

2.5

Freshly squeezed lemonade
still or sparkling

3

Flat white, cappuccino, latte

3.5

Home brewed lemon iced tea

3

Spanish latte
L.A. style with condensed milk

3.5

Lime, maple & cayenne shot

3

Freshly bottled apple juice

3

Organic premium matcha latte
oat milk
Ginger turmeric latte
cinnamon, safflower & oat milk

Jamaican hibiscus cooler

3

Cold pressed green juice

4.5

Cola kombucha

3.5

Sparkling water 500ml

Where better than London?
Biercraft
Based in E9, the team at BC works with the World’s
and London’s most exciting small craft breweries.
Check out the Rodeo pale ale or the gluten-free
Thornbridge lager amongst our short-list.
Both are as good as they get.
Borough Wines
Over the twenty years since popping up at
Borough Market selling wine straight from the barrel,
BW pioneered importing wines that in process &
packaging are environmentally sound. We love our
small selection from Italy, Spain & France.
The London Vermouth Company
Three friends in Kilburn are the official first
vermouth producers in London. Their No.1 Amber
Limon is triumphant in our best-selling spritz
with the same name.
All prices are inclusive of VAT. A discretionary
12.5% service charge will be added to your bill,
100% of which goes to all kitchen & service
team. We accept no cash.

White, Sauvignon Blanc
Bordeaux 225, France, 2019, 13%

3.5

Orange, Albana di Romagna (organic)
Tre Monti, Italy, 2020, 14%

Screwdriver
Reyka Vodka, fresh OJ

Rosé, Merlot
Bordeaux Rosé 225, France, 2021, 12.5%

Tall & spritzes

4

glass 175ml
7

Panela vanilla syrup +50p
Iced options + 50p
All coffees are double shot
Milk options: cow, soy, oat, almond

carafe 500ml
20

bottle 750ml
25

Hot chocolate & tea
3.75
4.25
9
9.5

6.5

10/45

London No.1
London No.1 amber limon vermouth,
Discarded Scottish vermouth, prosecco

11

Paloma
Tequila resposado, fresh grapefruit juice, soda

11

Camden pale ale
33cl 4.0%

4.75

Gin & Tonic
Hendricks gin, cucumber tonic, cucumber

10

Hibiscus collins
Hendricks gin, hibiscus-lime juice, sugar
syrup 11

11

Negroni spritz
Hendricks gin, campari, cocchi rosa, blood
orange soda 11

11

Villages’ rodeo pale ale
brewed in Deptford, Seattle style
33cl 4.6%

5

5

Thornbridge’ lukas helles lager (gf)
brewed in the Peak District
33cl 4.2%

Infusion
hibiscus flower, fresh mint

2.5

Lucky saint lager
German brewed low-ABV lager
33cl 0.5% unfiltered

4.5

Pancake essentials & gifts
4.75

4.5

Big brunch box (for 6)
All you need to make a leisurely brunch at home.

40

30

Short & coupes
Margarita
Tequila resposado, cointreau, lime juice,
tajin chilli salt

11

Maple old fashioned
Wild turkey 101 bourbon, maple syrup,
angostura bitters

9

Espresso tequila martini
Cazcabel coffee tequila, reyka vodka,
espresso, salted caramel, cardamom
bitters

9

Maldon sea salted caramel 212ml

Pancakes & poetry gift box
The perfect treat for someone you love.

11.5

4.75

2.5

100% pure Grade A maple syrup 250ml

11

Camden hells lager
33cl 4.6%

Tea
English breakfast, earl grey, green,
jasmine pearl, matcha, chamomile

Organic flour mix
for buttermilk pancakes or 3-in-1 pancakes

11.5

Piña colada
Bacardi carta oro, fresh pineapple juice,
coconut, basil marshmallow
Aperol
glass/carafe 1L

Beer & cider
Isastegi
traditional Basque cider 17cl 6%

Cazcabel hot chocolate
Cazabel coffee tequila, hot chocolate
+ whipped cream

8.5/25/45

3.5

Iced beetroot & maple latte
oat milk

Hot chocolate or mocha
+ whipped cream

Mimosa
prosecco, OJ
glass/carafe 500ml/carafe 1L

Bloody mary
Reyka vodka, tomato juice, pickle juice,
tabasco, lemon, celery

All cocktails £7 from 5-7pm
served with bottomless popcorn

Breakfast & beyond

Prosecco
Ville d’Arfanta, Italy, 2019, 12.5%

Red, Sangiovese/Merlot
Vino Rosso, Italy, 2019, 11.5%

2

Happy Hour

Cocktails

wherethepancakesare.com/shop

Raspberry coupe
Hendricks gin, fresh raspberries, lime juice,
sugar syrup 11

11.5

11

