BLAKE’S KITC

SANDWICHES

CHICKEN, AVOCADO
& CHIPOTLE MAYO 9

on Sourdough
Served with Shoestring Crisps & Slaw

BRUNCH

BLAKE’S SPELT & COCONUT

GRANOLA v
Greek Yoghurt, Poached Pear

GOODNESS BOWLS

Your choice of today's salads

11

HARISSA ROASTED VEGETABLES,
POMEGRANATE YOGHURT (V)(NGI)

CORONATION CHICKPEA WITH

WILD MUSHROOM TOASTIE By 9 TOASTED ALMONDS (PB)(NGI)
Cashew Cream, Tarragon CANDIED BEETROOT, CARROT &
Served with Paprika Shoestring Crisps BUCKWHEAT, ORANGE & THYME
& Roasted Carrot Hummus DRESSING (PB)(NGI)

ARTICHOKE, CHICORY & QUINOA,
SALSA VERDE (PB)(NGI)

ROASTED CARROT & PARSLEY
HUMMUS (PB)(NGI)

KELMSCOTT
BACON SANDWICH

TURKISH EGGS )

Poached Eggs, Garlic Greek Yoghurt,
Marinated Aubergine, Aleppo Chilli Butter,

Chickpeas & Sourdough Toast BB Q PULLED PORK

BRIOCHE 9

Sweet Pickled Cucumber, Crispy Onion
Served with Shoestring Crisps & Slaw

AVOCADO & POACHED EGGS
ON TOAST v 10

ADD

GRILLED HALLOUMI &

TURKISH RED PEPPER PASTE (V)
SWITCH TO OUR

SEEDED MOLASSES TOAST (NGI)(V)

Add the following to your Goodness Bowl
+GRILLED HALLOUMI (V)(NGI) 3.5
+CHIPOTLE MAYO CHICKEN (NGI) 3.5
+AVOCADO (PB)(NGI) 3

THREE CHEESE TOASTIE (v 8

Cornish Yarg, Brie & Raclette
Served with Shoestring Crisps & Slaw

BLAKE’S BREAKFAST
Kelmscott Sausage & Bacon, Choice of Eggs, BLAKE.S : TAKE A I.OOK EXTRAS
Flat Mushroom, Tomato, Hash Brown, AT OUR HASH BROWNS 5.5
House Beans, Sourdough Toast KI D S SPECIAI.S Chorizo, Garlic Aioli
IP:(»;«I;(EH;EII-SO[\J/;?C;IEA\?gCSAVggPPING BACON & SAUSAGE M E N U ; MIN' GOODNESS BOWL 5
ASK ONE OF : BUARD BACON 3.5
CINNAMON BUN THE TEAM IF : FOR SAUSAGE 3.5
FRENCH TOAST YOU’'D LIKE TO :
Kelmscott Bacon, Mascarpone, Maple Syrup TAKE A LOOK... DAILY DISHES HALLOUMI 3.5
........................... AVOCADO 3

BREAKFAST MUFFIN

Kelmscott Sausage, Fried Egg, Hash Brown,
Smoked Applewood Cheddar, House Brown Sauce
on a Toasted Muffin

ALLERGIES & INTOLERANCES We prepare all our food to order in our small busy kitchen, using shared equipment for
different dishes. We are therefore unable to guarantee any of the dishes on our menu are allergen-free as a risk of

cross-contamination is always possible. If you have a food allergy or intolerance, or someone you are ordering for has,

please speak with a member of the management team prior to placing your order. (PB) plant based (V) vegetarian

(NGI) no gluten ingredients.



COFFEE

ESPRESSO
LATTE
CAPPUCCINO
MACCHIATO
LONG BLACK
FLAT WHITE
CORTADO

MOCHA
(MILK or DARK CHOCOLATE)

CHAI LATTE

DIRTY CHAI

HOT CHOCOLATE
(MILK or DARK CHOCOLATE)

ICED LATTE
ICED LONG BLACK

TEA s

BREAKFAST

DECAFFEINATED BREAKFAST
EARL GREY

GREEN

GREEN TEA W/ELDERFLOWER
& RASPBERRY

LEMONGRASS & GINGER
PEPPERMINT

CAMOMILE

ROOIBOS

JADE FORMOSA OOLONG

STRAWBERRY HIBISCUS
ROSEHIP

SOFT DRINKS

TODAY’'S SMOOTHIE - SEE BOARD
ELDERFLOWER & MINT SPRITZ 4

ROSE LEMONADE 3
DANDELION & BURDOCK 3
GINGER BEER 3
TIDDLY POMMES LOCAL

APPLE JUICE 3
PURE ORANGE JUICE 3
CAWSTON PRESS CAN 2.6
(APPLE or RHUBARB)

SAN PELLEGRINO CAN 2.6
(ORANGE or LEMON)

MINERAL WATER 2

(STILL or SPARKLING)

CHILDREN’S JUICE CARTON 1.6

ICED CHAI LATTE

OAT MILK +0.3 DECAF +0.2 VANILLA SYRUP  +0.3
MOCHA ON ICE . SOYA MILK +0.3 EXTRA SHOT +0.4 CARAMEL SYRUP +0.3
ICED CHOCOLATE COCONUT MILK +0.3

(MILK or DARK CHOCOLATE)

WE MAKE EACH COFFEE WITH A
DOUBLE SHOT. PLEASE ASK IF YOU
WOULD PREFER A SINGLE SHOT.

TAKE A L0OK AT OUR SPECIALS BOARD FOR DRINKS SPECIALS




