PEAB®DYS

— COFFEE - LOVE - FOOD —

* MENU -



— BREAKFAST —

SWEET BREAKFAST POTS

Apple & Pecan Bircher with sliced pecans we
Creamy bircher oats with apple and pecans, topped with sliced pecans

Blueberry & Apricot Bircher ve

Creamy bircher oats with sweet blueberries and soft apricots

Coconut Chia, Mango Compote & Toasted Coconut ve
Creamy coconut chia pudding layered with sweet mango compote and finished
with toasted coconut

Coconut Chia & Berry Compote e
Creamy Coconut chia pudding layered with sweet berry compote

Banana Porridge & Peanut Yoghurt we
Creamy banana porridge topped with smooth peanut yoghurt

Greek Yoghurt, Berry Compote & Granola v
Creamy Greek yoghurt layered with sweet berry compote and crunchy granola

Greek Yoghurt, Mango Compote & Granola «v,

Creamy Greek yoghurt layered with sweet mango compote and crunchy granola

SAVOURY BREAKFAST POTS

Eggs Benedict & Ham
A soft boiled egg with tender ham and Hollandaise sauce

Eggs Florentine & Spinach v,
A soft boiled egg with spinach and Hollandaise sauce

English Breakfast
A classic English breakfast pot with egg, sausage, bacon, and beans

SWEET PASTRIES

All Butter Croissant
Almond Croissant
Pain Au Raisins
Pain Au Chocolat

o LITE BITES

Ham & Cheese Croissant

Cheese Croissant «v)

Sausage Roll

Ham & Mozzarella Calzone
Spinach & Mozzarella Calzone v,

Spinach & Mozzarella Arancini v

Bolognese Ragu & Mozzarella Arancini




>— (RAB &GO OR EAT-IN e

* CIABATTA -

- - /7

A TRADITIONAL ITALIAN WHITE BREAD WITH A CRISP, LIGHTLY FLAVOURED CRUST AND A
SOFT, AIRY CRUMB, PERFECTLY SUITED TO ELEVATE FRESH, FLAVOURFUL FILLINGS

Ham, Piccalilli & Spinach
A rustic Roman ciabatta filled with delicate ham, tangy piccalilli and fresh spinach

Chicken, Sweetcorn & Spinach (halal friendly)

A freshly baked beetroot ciabatta filled with tender chicken, sweetcorn and fresh
spinach

A LIGHT, ARTISAN ROLL WITH A CRISP CRUST AND SOFT, AIRY CRUMB,
PERFECT FOR GENEROUS FLAVOURS, PACKED FILLINGS

Chicken Escalope cnatai friendly)

A crispy golden chicken escalope served in a freshly baked flaguette, layered with
[fresh salad and a touch of creamy dressing

Mortadella & Fontina
An Italian-inspired flaguette layered with delicate mortadella & Fontina cheese

Chicken, Green Pesto, Rocket & Tomato aial riendiy)

A freshly baked flaguette filled with tender chicken, fragrant green pesto, peppery
rocket and juicy tomato

{ * FOCACCIA - }
A SOFT, ITALIAN FLATBREAD WITH A GOLDEN CRUST AND AIRY CRUMB, DELICATELY INFUSED
WITH OLIVE OIL FOR A RICH, AROMATIC FINISH

Grilled Mediterranean Vegetables, Mozzarella & Pesto Mayonnaise v
A rustic Italian focaccia layered with grilled mediterranean vegetables, melted mozzarella
and a velvety pesto mayonnaise

* Mexican Tuna + Egg & Spinach

* Ham & Cheese » Ham & Cheese
* Turkey, Red Onion,

Emmental & Mango L
Chutney * Chicken & Salad chaia friendiyy
* Bacon & Brie « BLT

* Smoked Salmon & Cucumber

* Falafel, Houmous & Pickled
Onion we

- TOASTIE - L
Ham & Cheese

Cheese & Tomato «»

+ BAGUETTE -
Mature Cheddar Ploughman’s «v

Chicken Caesar Salad atai frienaly)

- BAGEL -

New York Deli Pastrami
Smoked Salmon & Cream Cheese

o WRAP 0

[ b |
Basil Chicken & Grilled Vegetables (halal friendly)
Houmous, Falafel, Aubergine & Pickled Onion «ve




* SALADS -

227 )

Poached Salmon
Poached salmon with baby potatoes, garden pea purée, cherry tomatoes,
avocado, cucumber, soybeans and mustard seeds.

Cajun Chicken Breast catai frienaiy)
Cajun chicken breast with mixed leaves, cherry tomatoes, kidney beans and
sweetcorn

Falafel, Houmous, Carrot & Beetroot
Falafel, houmous, carrot, beetroot and pomegranate seeds

Salad Pot - Mixed Bean
A fresh mix of beans, lightly seasoned for a wholesome and refreshing salad

pot.

Salad Pot - Mozzarella & Sundried Tomato

A fresh salad pot with creamy mozzarella and sun-dried tomatoes, perfectly
balanced with light, vibrant ﬂavourx.

* FRUIT -

Fruit Salad Pot ve

Piece of fruit
Banana/ Apple

* CAKES -

L=

Mufhins v
Cherry, Chocolate, Chocolate Chip, Blueberry, Lemon, Marble, Raspberry,
Strawberry, Orange & Coconut

Loaf Cake w»
Lemon Cream, Banana, Chocolate Marble & Vanilla

Cookies
Double Chocolate, Chocolate Chip

Tart v»

Pastel De Nata, Fruit, Almond, Pecan, Cherry Bakewell, Apple & Custard
Doughnut v

Jam, Custard, Nutella, Portuguese Cream

Cake v
Millionaire’s Shortbread, Carrot slice Cake

- DESSERT -
Tiramisu v
Italian dessert with coffee soaked ladyfingers, mascarpone cream and sprinkle of cocoa

Mixed Berries Panna Cotta
A smooth and creamy vanilla panna cotta topped with a berry compote.

. soups - |

+ Carrot & Coriander we
¢ Leek & Potato v
+ Tomato & Basil «v
+ Chickpea & Spinach «,
* Lentil Soup we
* Focaccia v

(V)- Vegetarian (Ve) - Vegan (GF) — Gluten Free

[

[ - ICEcCREAM . }

Judes Ice Cream [variety of flavours]

Judes Vegan Ice Cream [vanilla]




——  ONACKS o

Kind Bars
Caramel, Almond & Sea Salt / Peanut Butter & Dark Chocolate / Almond &
Coconut /Dark Chocolate, Nuts & Sea Salt

Traybake
All Butter Flapjack, Biscuit Tiffin, Caramel Shortcake, Honeycomb Crunch,
Paradise Flapjack, Granola, Peppermint Crunch

Divine Bars
Dark Chocolate (ve), Milk Chocolate, Orange Chocolate

Two Farmers Crisps

Lightly Salted (ve), Hereford Hop Cheese & Onion, Salt & Cider Vinegar (ve),
Woodland Mushroom & Wild Garlic (ve), Herefordshire Sausage & Mustard,
Hereford Bullshot

Mallow & Marsh
Vanilla & Milk Chocolate, Raspberry & Dark Chocolate, Coconut & Milk Chocolate

Wafer
Vanilla, Hazelnut, Chocolate

{ - RAW sMOOTHIES - } \ COFFEE - LOVE *

" reapeDl?

Nutty Banana
Banana, Peanut Butter, Almond Milk, Dates, Cocao Powder

Carrot Orange Zinger
Carrot, Orange, Ginger, Pineapple, Turmeric Powder

Green Refresher
Kiwi, Spinach, Kale, Orange, Cucumber




—= DRINKS MENU =

Coffee

Latte, Cappuccino, Flat White, Americano, Espresso, Cortado, Macchiato, Mocha,
Chai Latte, Tumeric Latte

Hot Chocolate

Italian Blend

Tea

English Breakfast, Earl Grey, Ginger & Lemongrass, Green Tea, Peppermint Tea
Iced Tea

Mango, Peach, Strawberry

Iced Coffee

Latte, Americano, Mocha

Frappe

Chocolate, Coffee, Mocha

Smoothie

Pash N Shoot, Berry Go Round

Extras
Soya Milk, Dairy Free Milk (Coconut, Oat, Almond), Extra Shot, Syrup, Cream

[ 1

{ - SOFTDRINKS - }

BOTTLED DRINKS CANNED DRINKS

Still & Sparkling Water Cawstons
Diet Coke & Coke Zero Apple & Rhubbarb, Elderflower Lemonade,
i IeeT: Cloudy Apple, Ginger Beer, Seville Orange
ipton Ice Tea
Lemon, Peach, Mango San Pellegrino )
Simplee Aloe Passion Fruit Water Orange, Lemon Zero, dranciata
Rossa Zero

Squeezing House Juices
Apple, Orange

Bottlegreen
Elderflower, Pomegranate & Elderflower,
Raspberry Lemonade, Apple

Diet Coke, Coke, Coke Zero & Fanta

Zero

Juice Burst
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ARANCINI

Bolognese Ragu & Mozzarella

Golden, crisp arancini filled with Bolognese ragu and creamy mozzarella, offering a rich and comforting taste

Spinach & Mozzarella

Golden, crisp arancini filled with creamy mozzarella and tender spinach, delivering a rich, indulgent taste

(Ccavzone )

Ham & Mozzarella
A traditional Sicilian baked pastry made with soft dough filled with ham and mozzarella

Spinach & Mozzarella
A traditional Sicilian baked pastry made with soft dough filled with spinach and mozzarella

0 SOUPS 0

SOUPS SERVED WITH HOME MADE ROSEMARY FOCACCIA

¢ Carrot & Coriander V¥ * Chickpea & Spinach "’
¢ Leek & Potato "’ * Lentil Soup ®
* Tomato & Basil * Focaccia

N - PINSA -] L

PINSA IS A ROMAN-STYLE FLATBREAD THAT LOOKS A BIT LIKE PIZZA BUT IS LIGHTER,
AIRIER AND OVAL-SHAPED
Margherita "’
Vegan friendly with tomato sauce, red onions and mixed roasted peppers
Red Onion with Peppers ®

Vegan friendly with tomato sauce, red onions and mixed roasted peppers

Pepperoni

Tomato sauce, Fior di latte mozzarella and spicy salami

Cajun Chicken (halal friendly)
Tomato sauce, Fior di latte mozzarella, halal Cajun chicken, red onion and peppers

Nduja & Caramelised Onion

Tomato sauce, spicy ‘Neduja sausage, caramelised onion and Fior di latte mozzarella

Prosciutto, Buffalo Mozzarella & Rocket

Tomato sauce, prosciutto crudo, buffalo mozzarella, rocket salad and Grana Padano cheese

Parmigiana Aubergines
Tomato sauce, Fior di latte mozzarella and fried aubergines




Traditional Lasagne

Layered pasta with a rich Bolognese and creamy béchamel sauce

Vegetarian Lasagne
Layered pasta with roasted vegetables, creamy béchamel and tomato sauce

Oven Baked Aubergine Parmigiana

Slices of aubergine layered with tomato sauce and cheese

Ricotta & Spinach Cannelloni "
Tube pasta filled with ricotta, spinach and baked with tomato sauce

Ham & Cheese Savoury Tart
A golden, buttery savoury tart filled with smoked ham and melted cheese

Spinach & Ricotta Savoury Tart "’
A golden, buttery savoury tart filled with creamy ricotta and delicate spinach

« SALADS - [mmmmmmmmmmmnn FOR 1 mmm FOR 5 iy,

Poached Salmon Salad
Poached salmon with baby potatoes, garden pea purée, cherry tomatoes, avocado, cucumber,
50y beans and mustard seeds.

Cajun Chicken Breast (halal friendly)
Cajun chicken breast with mixed leaves, cherry tomatoes, kidney beans and sweetcorn

Falafel, Houmous, Carrot & Beetroot Salad V®

Falafel, houmous, carrot, beetroot and pomegranate seeds

Can vary from season to season M

PASTA -

* FRESH PASTA -

L et

Tz}gliatelle 2
Ribbon shaped egg pasta

Penne
Tube shaped pasta

Trofie v
Traditional Ligurian twisted pasta

Potato Gnocchi
Soft Italian gnocchi with potatoes and flour

Spinach Gnocchi
Soft Italian gnocchi with potatoes, flour and spinach

Beetroot Gnocchi
Soft Italian gnocchi with potatoes, flour and beetroot

Spinach & Ricotta Ravioli
Pumpkin Tortelloni
Black Truffle & Burrata Tortelloni ¢V

* SAUCES -
Parmesan & Extra Virgin Oil
Sage & Butter
Tomato & Basil V®
Arrabbiata V®
Basil Pesto
Bolognese
Mushroom & Cream
Italian Style Meatballs

#) Select the type of pasta.
£} And then select a sauce.



DESSERTS

Tiramisu ¥
Italian dessert with coffee soaked ladyfingers,
mascarpone cream and sprinkle of cocoa

Mixed Berries Panna Cotta

A smooth and creamy vanilla panna cotta

topped with a berry compote.



