
CAFE MENU 

COFFEE AND DRINKS 
All our coffee comes with a double shot.  
Vegan milk and decaf available.

Espresso £2.50             
Americano £2.95     
Cappuccino £3.45        
Flat white £3.45
Latte  £3.45              
Hot chocolate  £4.00
Moka   £4.00
Iced latte £4.50
Teas £2.50
(English Breakfast, Earl grey, peppermint, camomile, berries)  
San Pellegrino  £2.50
(red orange, orange, lemonade, pomegranate) 
Orangina / Pago juice         £2.75
Coca-Cola  £2.50
Sparkling Water   £2.50

Wine, beer and cocktails also available from 9am

BREAKFAST AND CAKE (all day) 
• Slice of homemade Cake   £4.50
• Plain Croissant                  £3.50 
• Almond or Fruit Danish   £4.50  
• Jam&Butter   £4.50            
• Prosciutto&cheese   £5.50
• Continental Breakfast:   £7.50                                  

(Plain croissant served with Prosciutto, salame and cheese) 
• Baboo Gelato 125ml pot (ask for flavours) £2.80
IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS PLEASE INFORM THE STAFF 



CAFE    CAFE MENU

ITALIAN PANINI £6.85

(with mix salad for £10 ) 
A choice of ciabatta or sour dough, toasted and crispy
 
• Vegan (v):  Olive bruschetta, sun-dried tomatoes, artichokes
• Formaggio (v):  Fontal cheese, mushrooms, artichokes
• Salame:  Salame, pecorino cheese, sun-dried tomatoes 
• Prosciutto:  Prosciutto, Scamorza cheese, artichokes 
• Mortadella:  Mortadella, Gorgonzola cheese, rocket salad
• Seasonal Special:  Ask us for our latest recipe!

EXTRAS £1:  prosciutto, salame, cheese, antipasti, rocket

SALAD £10 
Fresh local salad leaves, with veg antipasti, ExVirgin olive oil,  
balsamic vinegar, Parmigiano Reggiano, bread

Choice of topping:
Slices of Bresola  or  Proscuitto di Parma 
or  Fior Di Latte mozzarella.

ITALIAN MEAT & CHEESE PLATTERS  
Selection of cured meats and cheese, with bread and antipasti 
Small £9
Medium £15           
Grande £20
Small antipasti pots: £4

ITALIAN NIBBLES £ 3.00
Mixed olives or Taralli or Parmigiano Reggiano

IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS PLEASE INFORM THE STAFF 


