
        

Served until 4pm - Also available for takeout

All our dishes are prepared fresh to order and many can be made gluten free, dairy free 
or vegan. We stock dairy free butter and yoghurt and gluten free bread. Speak to us to 
discuss any dietary requirements you may have. Please advise your server of any allergies/
intolerances and be sure to check our allergen data which is available at the bar.
(v) vegetarian (ve) vegan (gf) gluten free (n) contains nuts

SPECIALITY HOT DRINKS 

Beetroot latte . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.60
Turmeric latte . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.60
Matcha latte . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.00
Chai latte  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.50
Hot chocolate . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.50

Poached/fried egg . . 1.50
Scrambled egg  . . . . . . . 2
Toasted sourdough . . . . 2
Beans . . . . . . . . . . . . . 2.5
Avocado . . . . . . . . . . . .  3

Mushrooms  . . . . . . . . . 3
Halloumi  . . . . . . . .  3.50
Bacon . . . . . . . . . . .  3.50
Merguez sausage  . . 3.50
Smoked salmon  . . . . . . 4

EXTRAS - GF Bread available

TEA COFFEE
Batch brew . . . . . . . . . . .  2.70
Short black . . . . . . . . . . .  3.00
Machiatto . . . . . . . . . . . .  3.00
Long black . . . . . . . . . . . . 3.00
Cortado . . . . . . . . . . . . . . 3.00
Flat white  . . . . . . . . . . . .  3.20
Cappuccino . . . . . . . . . . .  3.20
Latte . . . . . . . . . . . . . . . . . 3.50
Mocha . . . . . . . . . . . . . . . .3.60
Iced latte  . . . . . . . . . . . . . 3.50
Vietnamese iced coffee . 4.00

Soya / Oat / Almond / Coconut  . . . . . . . . . . . . . . . . . . . . . 0.50
Caramel / Vanilla / Hazelnut  . . . . . . . . . . . . . . . . . . . . . . . . 0.50

English breakfast . . . . . . 2.90
Earl Grey . . . . . . . . . . . .  2.90
Green . . . . . . . . . . . . . . .  2.90
Peppermint . . . . . . . . . .  2.90
Vanilla rooibos . . . . . . . . 2.90
Lemongrass & ginger  . . 2.90

ALL DAY MENU - Served until 3pm  - Also available for takeout

No changes to the menu during busy periods thank you.

(v) - Vegan option available 
Please advise sta� of any allergies/ intolerances.

Brekkie board: sourdough, beetroot hummus, smashed avo 
& feta, winter granola, yoghurt & a small OJ 
(contains nuts and seeds) (v) . . . . . . . . . . . . . . . . . . . . . . . . . . 8.00

Toasted house-made banana bread with maple syrup, 
stewed winter berries, toasted walnuts, honeycomb, 
vanilla mascarpone & violet sugar . . . . . . . . . . . . . . . . . . . . . 7.60

Turkish eggs with garlic & dill labneh, harissa oil, spicy chorizo 
& 2 poached eggs on sourdough (contains milk). . . . . . . . . 8.00

Organic mushrooms with goats cheese, spinach & pecan pesto, 
toasted pecans, thyme & garlic oil, drizzle honey, red amaranth 
on wholemeal sourdough (contains nuts) (v). . . . . . . . . . . . . . 7.50

EXTRAS - GF Bread available

Egg . . . . . . . . . . . . . . . . 1.20
Sourdough . . . . . . . . . . 1.20
Rye . . . . . . . . . . . . . . . 1.50
Spinach . . . . . . . . . . . . 1.50
Beetroot hummus . . . 1.60
Feta . . . . . . . . . . . . . . . 1.60

Bacon . . . . . . . . . . . . . . 2.00
Avocado . . . . . . . . . . . . 2.00
Halloumi . . . . . . . . . . . 2.00
Beans . . . . . . . . . . . . . . 2.00
Spicy chorizo . . . . . . . 2.50
Smoked Salmon . . . . . 3.00

Toasted sourdough or bagel with spreads (v) . . . . . . . . . . . 2.50

Free range eggs on sourdough 
(fried / scrambled / poached) . . . . . . . . . . . . . . . . . . . . . . . 4.90

Nutty winter spiced granola with natural yoghurt, 
figs, raisins, maple syrup & toasted coconut 
(contains nuts & seeds) (v). . . . . . . . . . . . . . . . . . . . . . . . . . 5.50

Bacon & cream cheese bagel . . . . . . . . . . . . . . . . . . . . . . . . . 4.50

Smashed avo with feta, poached egg, seeds, dukkah, 
beetroot hummus & fresh lime on sourdough 
(contains sesame seeds) (v) . . . . . . . . . . . . . . . . . . . . . . . . . . 7.80

Smoked salmon on rye with caper cream cheese, 
fig balsamic glaze, sautéed spinach, dill & fresh lemon. . . . . . 8.60

House made beans with fresh thyme
and grated parmesan on buttered sourdough (v). . . . . . . . . 6.90
+ spicy chorizo . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.00

Chickpea & coriander falafels with tzatziki, 
pomegranate seeds, moroccan couscous, 
beetroot hummus & a poached egg on sourdough (v) . . . 7.90

Crushed peas with roasted red pepper 
& harissa hummus, black sesame, halloumi 
& a poached egg on sourdough (v) . . . . . . . . . . . . . . . . . . . . . 7.90

Pumpkin smash with crispy sage, kale, beetroot, 
feta, toasted pine nuts, pumpkin seeds & a poached 
egg on sourdough (v) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50

OTHER DRINKS

House made OJ  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3.20
Pressed apple juice  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.75
Hibiscus lemonade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.50
Kombucha . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.20

WINTER DRINKS

Single origin hot choc (v)  . . . . . . . . . . . . . . . . . . . . . . . . . . .3.10
Mint hot choc (v)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.10
Pumpkin spiced white hot choc . . . . . . . . . . . . . . . . . . . . . . 4.00
Chai latte (soy) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.00
Baileys latte . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.50

COFFEE 

Batch brew . . . . . . . . . 2.20
Short black . . . . . . . . . 2.20
Machiatto . . . . . . . . . . 2.30
Long black . . . . . . . . . . 2.40
Piccolo . . . . . . . . . . . . . 2.50
Flat white . . . . . . . . . . 2.60
Cappucino . . . . . . . . . . 2.70
Latte . . . . . . . . . . . . . . 2.90
Mocha . . . . . . . . . . . . . 3.10
Extra shot . . . . . . . . . .  1.00
Soy / Almond / Oat / Coconut milk. . . . . . . . . . . . . . . . . . . . . .50

TEAS - All loose leaf.

Castlefield breakfast . . . 2.60
Earl grey 
with cornflowers . . . . . . 2.60
Green . . . . . . . . . . . . . . . 2.60
Morrocan mint . . . . . . . 2.60
Vanilla rooibos . . . . . . . . 2.60
Lemongrass & ginger . . . 2.60
Matcha latte . . . . . . . . . 3.50

SWEET TREATS 

Black cherry brownie (v) . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.75
Salted millionaire shortbread . . . . . . . . . . . . . . . . . . . . . . . 3.50
Tiramisu cheesecake brownie . . . . . . . . . . . . . . . . . . . . . . . 3.50

We are proud of the support and passion of the following suppliers that help us deliver our vision and ethos...

All Press Espresso for our speciality co�ee, Trove bakery in Levenshulme for our amazing bread, Bohea Tea in Chorlton for our loose leaf teas, Stephensons Dairy for our free range milk, Steep Soda Co in Piccadilly 
for our soft drinks, Plucky Pickle in Hale for our Kombucha, Willington Fruit Farm in Cheshire for our pressed apple juice, M&J Seafoods for our responsibly sourced fish, Brownie Owl who bakes our brownies in 
Ardwick, Poplars Farm for our eggs laid by happy hens in Cheshire & Dave in Burnley who hand made all of our beautiful plates and bowls.  We want to run our little co�ee shop with minimal impact on the 
environment so we've made lots of small decisions to make bigger di�erences. Our menus are made from 100% recycled paper, all our take out co�ee cups, containers, straws and packaging are made from renewable 
or recycled materials and are 100% compostable. All our general waste is sorted and recycled. Finally, our spent co�ee grind makes amazing fertiliser and is available from us free of charge, just ask.

TOASTED SOURDOUGH (v)
Strawberry jam & butter . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3

EGGS YOUR WAY (v)
2 eggs, served how you like on toasted sourdough (v)   . . . . . 6
Add bacon (+3.50), avocado (+3) or smoked salmon (+4)

BREAKFAST BUN
Sausage patty, smoked bacon, fried egg, monterey jack 
cheese, house smoked garlic ketchup in a brioche bun  . . . .  10
Add an extra sausage patty (+3)

AVOCADO TOAST
Smashed avocado, beetroot hummus, pistachio dukkah with:
poached egg and feta (v, n) . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10
harissa scrambled tofu and vegan feta (ve, n) . . . . . . . . . . . . . 12
Add bacon or halloumi (+3.50)

SMOKED SALMON ON RYE
Caper cream cheese, balsamic glaze, sautéed spinach, 
dill, rye bread, fresh lemon  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11
Add a poached egg (+1.50)

CHOCOLATE ORANGE GRANOLA (ve, n)
Soy yoghurt, sour cherry compote and fresh blackberries . .  8

SPICED LENTIL DHAL
Spinach, harissa, coriander, chilli, toasted sourdough and:
poached eggs and feta (v)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11 
tenderstem broccolli and cashew cheese (ve, n) . . . . . . . . . .   11

MUSHROOM FRENCH TOAST (v)
Sourdough French toast, wild mushrooms, crème fraîche, 
poached egg, gran moravia and truffle oil  . . . . . . . . . . . . . . .   11

DARK CHOCOLATE FRENCH TOAST (v)
Brioche French toast, sour cherry compote, blackberries, 
dark chocolate soil and honeycomb mascarpone   . . . . . . . . . 11

ROASTED SQUASH AND GOATS CHEESE (v, n) 
Toasted sourdough, spiced squash, walnut & parsley pesto, 
crispy kale, honey and pomegranate seeds . . . . . . . . . . . . . . . 11

CHILLI SCRAMBLED EGGS (v)
Harissa butter, toasted sourdough, gran moravia and house
smoked garlic ketchup . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10
Add merguez sausage (+3.50) 

POSH BEANS ON TOAST
Toasted sourdough, smoked berlotti and haricot beans 
with parsley & walnut pesto and: 
gran moravia and a fried egg (v, n) . . . . . . . . . . . . . . . . . . . . .  10 
tenderstem broccolli and cashew cheese (ve, n) . . . . . . . . . . 10
Add bacon (+3.50)

OTHER DRINKS
Freshly squeezed OJ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.60
Juices - apple, pineapple, cranberry . . . . . . . . . . . . . . . . . . 3.00
Still/sparkling water . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.00
Coke/Coke Zero  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.50
San Pellegrino orange   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.00
San Pellegrino lemon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.00

BRUNCH COCKTAILS  . . . . . . . . . . . . . . . . . . . . . . . . All £8
Bloody Mary
Espresso Martini

Grapefruit Mimosa
Blood Orange Margarita 

HAPPY HOUR  . . . . . . . . . . . . . . . . . . .2 brunch cocktails for £14
(Monday to Friday only)

A discretionary 10% service charge will be applied to all bills over £20.


