
voa – vegan option available 
v – vegetarian 
wg – without gluten 
ve – vegan 
df – dairy free

Tasty extras
Protein
streaky bacon	 4.5
breakfast sausage (wg) 	 4.5
bratwurst (ve)	 4.75
smoked salmon	 5
poached or fried egg	 2
slow cooked baked beans	 4
grilled halloumi		  4

Fruits & vegetables
strawberries 	 4.5
blueberries 	 3.5
mixed fruit bowl NEW 	 7.5
banana 	 2.5
apple compote 	 3.5 
avocado	 4.5
kale salad  	 3.75
chickpea tabbouleh  	 3.75

Creams
house cream 	 2.5
marshmallow cream (ve) 	 2.5
Northern Bloc vanilla ice cream (voa) 	 3.5

Sauces & syrups
pure Canadian maple syrup	 all 3
70% dark or white chocolate 
mango & white chocolate 
Maldon sea salted caramel
Pip & Nut almond butter

Base
pancake			   3
corn fritter		  4
soda bread toast & butter		  3.5

Small (breakfast) appetite?
Apricot-almond granola            S 5.5/ L 8.5 
with yogurt & fruit 	  

On toast	 3.75 
home made Irish soda bread toast with 
butter and jam or almond butter and jam

Overnight oats (gf, df, ve)	 4.75 
pumpkin & sunflower seeds, raisins, 
almond butter, compote & banana

Small royal	  
one pancake, poached egg, hollandaise, 
tarragon, asparagus with a choice of:
  smashed avocado or bacon	 12.5
  smoked salmon	 13.5

Allergy advice: We use common allergens in our 
restaurant and cannot guarantee the absence of 
allergens from our dishes and drinks. The risk of cross 
contamination of nuts, gluten, dairy & egg is high due to 
the nature of our menu and we would not advise those 
with a severe allergy to these to dine with us.

Buttermilk pancakes 
Our signature buttermilk batter 
is made fresh daily, steeped for 
8 hours, and low in sugar. Made 
with high-welfare eggs and a blend 
of regenerative flours, it’s both 
nourishing and delicious. Our fluffy, 
fermented pancakes take a little 
longer to cook - we think they’re 
worth the wait!

3-in-1 pancakes (ve, wg, df)
Our alternative batter is dairy-free, 
vegan & without gluten and is made 
with our flour blend of organic rice 
and buckwheat flour, soy milk & 
chickpea water.

Savoury pancakes
Canadian (voa)	 16.25 
three pancakes, Swaledale’s streaky bacon, 
pure maple syrup, blueberries or banana
vegetarian option: grilled halloumi (v)
vegan option: vegan bratwurst & 3-1 pancakes (ve)	 +1

Pulled beef pastrami 	 17.5
two pancakes, native breed brisket, cheddar, 
sauerkraut, 1000 island sauce, kale salad & pickles
Try with a reassuring glass of Bavarian style lager 

Buddha brunch (ve, v, wg) 	 16.5
two 3-1 pancakes, smashed avocado, kale & chickpea
tabbouleh, roasted chilli squash & cherry tomatoes, 
onion-jalapeno pickles, nigella seed tahini
For a protein boost, add a no-nonsense vegan bratwurst

English breakfast	 17
two pancakes, streaky bacon & breakfast sausage (wg), 
fried or poached egg, roasted tomatoes, slow cooked baked 
beans & pure maple syrup
vegetarian option: grilled halloumi (v)
Go the extra mile with our NEW soda bread toast

Royal			 
two pancakes, two poached eggs, our signature 
hollandaise, tarragon, asparagus and a choice of:
  smashed avocado (v) 	 15.75
  smoked salmon or bacon		  16.5

Don’t fancy pancakes? 
Australian (ve, df, wg) 		  14.5
polenta fritter, smashed avocado, oat crème-fraîche, 
rocket, preserved Beldi lemon & Belazu olive oil
Love a salty kick? Add some bacon or halloumi

Edamame, kale & halloumi salad	 16.5           
with chickpeas, roasted squash, rocket, lemon & 
horseradish dressing

Bacon butty 	 7.5
buttered soda bread toast, crispy bacon & brown sauce
For extra comfort, add a poached egg or roasted 
tomatoes

Avocado toast 	 8
soda bread toast, smashed avocado, Belazu virgin 
olive oil, pumpkin seeds & chilli flakes

With a nod and a bow to a some 
brilliant suppliers and producers we 
work with:

Jorge and his team at Swaledale 
Butchers roam North Yorkshire for the 
best meats from farmers who care 
deeply about their animals and the 
soil. Organic flour miller Shipton Mill 
from Somerset has lead regenerative 
farming for many decades. Bex 
Tonks from St Ewe has weathered 
many “bird” storms with her love for 
her hens, making her Cornish eggs 
invaluable to our batters and dishes.

- something we love to shout about

Dutch Babies
Yorkshire pudding meets centuries-old

German oven-baked pancake!

Goats cheese & hot honey 
goats cheese, mature cheddar crisps, jalapeño 
honey, roasted rosemary & thyme, rocket leaf 
salad dressed with a lemon & Belazu olive oil 
dressing

17

Apple pie
seasonal British apples, almond paste, 
blueberries, toasted almonds with a choice of 
house cream or vanilla ice cream

16.5

Battersea 
hearts’ 
dog cookies	 3

Furry treats

Sweet pancakes

Banoffee marshmallow 	 14.5
two pancakes, banana, sesame crisps, Maldon 
sea salted caramel & marshmallow cream
Pairs perfectly with Iced vanilla matcha!

Hummingbird (voa)  		  15.5
two pancakes, cinnamon poached pineapple, 
fresh lime syrup, pomegranate seeds, toasted 
coconut flakes, lime zest and a choice of creams

Recovery (voa) 	 15.5
two pancakes, banana, almond butter, apricot-
almond granola & pure Canadian maple syrup
We love it with a side of blueberries!

Simple	 (voa)		  8.5
two pancakes served with a choice of maple syrup 
& butter, lemon & sugar, or other sauce
Try with strawberries or a bowl of mixed fruit

 Seasonal – Ask your waiter for todays special!

If you’re looking to lighten up 
the office team, celebrate a 
birthday or have a pancake 
picnic, look no further! For full 
details, check 
out our brand 
new collection 
of platters for 
delivery or 
pick up 
from us

Small & sweet	
Cookies - chocolate chip or 		  3.5
matcha & white chocolate chip		

Strawberry dessert - fresh strawberries, 	 7
vanilla ice cream & 70% chocolate sauce




