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GOFFEL

Extract Coffee Roasters, Bristol
An equal blend of Columbia, El Salvador and Guatemalan

Espresso 2
Double Espresso, Cortado, Macchiato 2.5

Americano, Cappucino, Latte, Flat White, Mocha 3

JUICES
J & Pure Green 5.5

TE A Apple, Pineapple, Kale, Cucumber

Prince & Sons Tea 2.75 Rise & Shine 5.5

Breakfast Mint Orange, Carrot, Ginger, Lemon, Tumeric

British Berry 5.5

Earl Grey Chamomile Apple, Strawberry, Raspberry, Basil

Green Rooibos

BREAKFAST COCKTAILS
Bloody Mary 11

Jasmine Fresh Mint
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Mimosa 9

Breakfast Martini 9.5

HOT CHOCOLATE 4.9

West Coast Cocoa, New Plymouth, New Zealand

Deluxe Hot Chocolate
Dark Deluxe Hot Chocolate
Peppermint Hot Chocolate
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€ BREAKFAST

Full English Breakfast 14 Crushed Avocado, Poached Egg,

Blakes Sourdough 10
Breakfast Muffin, Bacon, Sausage Patty akes sourdoug v)

Fried Egg, Ogleshield Cheese 10 Porridge & Berries 8 (v)

Smoked Salmon & Scrambled Eggs 18 Baked Eggs Shakshuka, Labneh &

Eggs Benedict 12 Dukkah 12.5 (v)
French Toast, Berry Compote & Salted

Eggs Florentine 10 (v) Creme Fraiche 12 (v)

11 for Non-Residents

Home-made Granola Cheese & Marmite Swirl

Cacklebean Medium Boiled Eggs

Cinnamon Buns

Fresh Fruit Salad Sourdough Toast

Greek Natural Yoghurt Homemade Preserves

Overnight Oats & Cheese & Ham Platter

Berry Compote

Prices include VAT. An optional service charge of 12.5% will be added to your bill

Allergens? - Please ask your server
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