
Pastries

Croissants 2.20/ mini 1.75
Pain au chocolat 3.50/ mini 3

Kouign amann 4
Morning bun 3.50
Earl grey swirl 3.50

Cheese black pepper twist 3.30
Feta sun-dried tomato croissant 4.50

Ham and cheese croissant 5.50
Miso chive swirl 3.80
Croissant cup 5

Almond croissant 4.50
Almond pain au chocolat 5

Frangipane tart 4

Breakfast Pots

Morning oats with seasonal jam, nut butter and granola 6 (ve)
Yoghurt, compote, fruit and granola 6 (v)

Biscuits and Cookies
Pecan and chocolate cookie 2.75 (v)
Sesame and chocolate cookie 2.75 (v)

Soft ginger biscuits 2 (v)
Oat and apricot cookie 2 (v)

Cakes
Chocolate brownie 9 (v)

Jewish-style apple cake 35 per 9” (ve)
Jewish-style honey loaf cake 30 (ve)

Lemon tart 35 per 12” (v)
Cheesecake with caramel sauce 45 per 9” (v)

Carrot cake with cream cheese icing 45 per 9” (v)
White chocolate cheesecake with sauteed apples 45 9” (v)

Gluten free chocolate and almond cake 45 9” (v)

Allergy information provided upon request. All food is prepared in a kitchen that
handles allergens


