
 

S A V O U R Y  

S W E E T  

B A K E R Y  

D R I N K S  

    

Oat or coconut milk 50p 
Extra shot / decaff / iced 30p 

Breakfast Menu 
7.30am - 12pm 

We are cashless 

Please note from 11am we have a no-laptop policy 

Well-behaved dogs on leads are welcome in our garden  
 

 
The Buttery Breakfast 18.0 
Smoked streaky bacon, Cumberland pork sausage, 
poached or scrambled CackleBean eggs, grilled 
Portobello mushroom, tomato, layered roast potato. 
Served with toasted sourdough & homemade butter 

The Allotment Breakfast (v) 18.5 
Grilled halloumi, spiced smashed avocado, poached 
or scrambled CackleBean eggs, grilled Portobello 
mushroom, tomato, layered roast potato. Served 
with toasted sourdough & homemade butter 

The Vegan Breakfast (vg) 16.0 
Spiced smashed avocado, grilled Portobello 
mushroom, chickpea medley, wilted spinach, 
roasted tomato, roasted baby potato. Served with 
toasted sourdough 

Smashed Avocado on Toast (v) 14.5 
Spiced smashed avocado with feta, CackleBean 
poached egg, cherry tomatoes and dukkah on 
toasted sourdough 

 

 
  

 

 

Two Hen's Eggs (v) 12.0 
Scrambled or poached CackleBean eggs on toasted 
sourdough with grilled Portobello mushroom 
 
Smoked Salmon & Eggs  15.0 
Scrambled or poached CackleBean eggs with smoked 
salmon on toasted sourdough 

Eggs Royale 15.5 
Smoked salmon on a toasted muffin topped with two 
poached eggs, hollandaise sauce & watercress 

Eggs Benedict                              13.5 
Smoked streaky bacon on a toasted muffin topped 
with two poached eggs, hollandaise sauce & watercress 

Avocado Benedict (v)                         14.5 
Spiced smashed avocado on a toasted muffin topped 
with two poached eggs, hollandaise sauce & watercress  
 
Shakshuka (V)                                    15.0 
Spiced red tomato sauce served with two poached 
eggs, Greek yogurt, leek oil, and dukkah. Served with 
toasted sourdough. 
(add Feta 3.0 ; add Cumberland sausage 3.5 

   

  
 
 

American Pancake Stack 13.5 
With peanut butter crémeux, salted caramel and 
pecan nuts (add bacon 3.5; or fresh berries 3.0) 

Buttery House Granola (v) 9.0 
Greek yoghurt or coconut yoghurt (1.5  extra), 
fresh fruit and maple syrup 

Nutella French Toast 14.5 
With mascarpone and cherry compote crème, fresh 
strawberries, maple syrup and toasted hazelnuts 
 

 
 

Baked Cookie Dough 11.5 
Gooey warm cookie dough with white chocolate 
and raspberry, served with vanilla ice cream and 
fresh berries (10 mins preparation time) 
 

Espresso 2.7 
Long Black 3.0 
Americano 3.0  
Macchiato 2.8 
Flat White 3.2 
Latte 3.5  
Cappuccino 3.5  
Mocha 3.8  
 

Pot of loose leaf tea  3.7 
 

English Breakfast Blend 
Earl Grey Blue Flower 
Chamomile 
Rooibos 
Whole Peppermint 
Darjeeling 
Green Tea Sencha 
Lemongrass & Ginger 

Fresh Orange Juice 3.7 
Fresh Apple Juice 3.7 
 
Bare Bones Hot Choc 4.0 
 
Superfood Lattes 
Chai 4.0 
Turmeric 4.2 
Matcha 5.2 
 

 

Finest London-roasted coffee from 
the Gentlemen Baristas 

 
 

Ca’ del Console 
Prosecco (125ml)  8 

Nyetimber Classic 
Cuveé (125ml)  12 

Mimosa 9 

Bloody Mary 12 

Virgin Mary 9 
  

 

 

If you have any allergy concerns please speak to us before ordering, 
we handle gluten and nuts in our kitchen.  
Menu substitutions will be charged as sides.  
A discretionary service charge of 13.5% is added to your bill. 

 

 

Butter Croissant (add butter & jam 1.0) 3.3 

Pain au Chocolate 3.5 

 

Almond Croissant 3.8 

Cinnamon Swirl 3.5 
Cold-Pressed Juices 5.9 
Green - Apple, cucumber, celery, kale, spinach, lemon & ginger        Orange - Carrot, ginger, apple & beetroot
  

 

 

Breakfast fizz  
& cocktails 

 
 


