THE FULLY INDULGENT				

			

£17

Enjoy unlimited filter coffee, tea and juice, your choice of cereals, yogurt, croissants, pastries, muffins and
one of the items from the healthy, hearty or sweets menu below.

SMALL PLATES
COCONUT CHIA POT
coconut yogurt, plum compote

£5.50

PINK GRAPEFRUIT
caramelised sugar

£2.50

QUINOA FRESH FRUIT SALAD
strawberries, pineapple, raspberries, mint

£5.00

BBQ SMOKEY BEANS
baked beans, jalapeño corn muffin

£5.50

£10.00

AVOCADO ON SOURDOUGH
poached eggs, lime, coriander, chilli

£8.50

£7.50

PORRIDGE
oats, berries, banana, almond flakes

£7.50

HEALTHY
SMOKED SALMON
scrambled eggs, sourdough
served hot or cold

STUDIO BOWL
poached eggs, quinoa, crushed avocado,
edamame beans, sun dried tomatoes, chives

can be made with almond milk

HEARTY
 ULL ENGLISH
F
£10.50
two eggs any style, bbq beans, bacon, sausage,
grilled tomato, mushrooms, sourdough

FULL VEGETARIAN
£10.00
two eggs any style, bbq beans, avocado, halloumi,
sweetcorn & courgette fritter, sourdough

POACHED EGGS
£9.50
English muffin, Hollandaise sauce
choose smoked salmon, black forest ham, or spinach

EGG AND BACON SANDWICH
fried eggs, bacon
served with chunky chips

£7.50

£8.50

TOASTED COCONUT BLUEBERRY LOAF
pistachios, blueberry compote, yogurt

£6.50

LATTE | CAPPUCCINO | FLAT WHITE

£3.00

ESPRESSO | AMERICANO

£3.00

GREEN JUICE
cucumber, ginger, celery, apple

£4.50

STUDIO FIZZ
prosecco topped off with elderflower cordial

£7.50

SWEETS
BANANA AND RICOTTA HOT CAKES
honeycomb butter, maple syrup

DRINKS

Scroll down for our Vegetarian, Vegan and Gluten Free Menu

VEGETARIAN | VEGAN | GLUTEN FREE MENU

SMALL PLATES
COCONUT CHIA POT (VE, GF)
coconut yogurt, plum compote

£5.50

PINK GRAPEFRUIT (VE, GF)
caramelised sugar

£2.50

QUINOA FRESH FRUIT SALAD (VE)
strawberries, pineapple, raspberries, mint

£5.00

CORNFLAKES (VE, GF)
almond or soya milk

£5.00

PORRIDGE (VE, GF)
oats, berries, banana, almond flakes

£7.50

HEALTHY PLATES
SMOKED SALMON (GF)
scrambled eggs, granary toast
served hot or cold

£10.00

made with almond milk

£9.50

AVOCADO ON RYE BREAD (V, GF)
poached eggs, lime, coriander, chilli oil

£8.50

LATTE | CAPPUCCINO | FLAT WHITE

£3.00

ESPRESSO | AMERICANO

£3.00

GREEN JUICE
cucumber, ginger, celery, apple

£4.50

STUDIO FIZZ
prosecco topped off with elderflower cordial

£7.50

BBQ LENTILS AND AVOCADO (VE, GF)
sun dried tomatoes, rye bread

DRINKS

Should you have food allergies/special dietary requirements please ask your server for assistance.
(V) = Vegetarian. (VG) = Vegan. (GF) = Gluten Free.
Menu items may contain nuts or trace elements. Prices include VAT. A discretionary gratuity of 12.5% will be added to your bill.

