
Operated by

T H E   P H E A S A N T R Y 
C A F É



H O T  &  I C E D  D R I N K S

B R E A K F A S T

M A I N S

S E R V E D  U N T I L  1 1 . 3 0  A M S E R V E D  A L L  D A Y

B R E A K F A S T  A D D  O N S

S A L A D  A D D  O N S
F ULL ENGL IS H
Bacon, sausage, tomato, oyster mushrooms, 
beans, tater tots, Cacklebean fried egg, 
toasted brown sourdough

R OASTED GAR L IC OYSTER 
MUS H R OOMS ON SOURDOUGH 
TOAST  (v)  

AVO CADO TOAST  (v+) 
Smashed avocado, sun-dried tomatoes, 
baby watercress, chilli flakes, toasted seeds 
on sourdough 

BACON & EG G NAAN ROLL
Streaky bacon, Cacklebean fried egg, 
American cheese, coriander, chilli tomato 
salsa on naan

S AUS AGE AND EGG MUFFIN
HG Walter Cumberland sausage patty, 
Cacklebean fried egg, Applewood smoked 

G RILLED  C H I C KEN CAE SAR 
Grilled chicken, romaine lettuce, Caesar 
dressing, crispy pancetta, garlic & thyme 
croutons, freshly grated Grana Padano

WINTER BU D D H A B OWL  (v+) 
Shredded kale, roasted butternut squash, fennel, 
buckwheat kasha, edamame beans, beetroot, 
pomegranate, orange dressing, toasted seeds, 
baby watercress

HALLOUMI HARISSA HUMMUS BOWL (v) 
Hummus, giant couscous salad, cucumber 
ribbons, pickled red onion, rocket, rose harissa 
dressing, coriander cress, sumac,  
sourdough flatbread

FALAFEL HARISSA HUMMUS BOWL (v+)
Hummus, giant couscous salad, cucumber 
ribbons, pickled red onion, rocket, rose harissa 
dressing, coriander cress, sumac,  
sourdough flatbread

S P I CY TATER TOT S  (v+)
Tater tots, Gochujang ketchup, spring onion, coriander  
TRUF F LE F RI ES  (v) 
Rosemary sea salt, Grana Padano, truffle
S P I CY C H I C KEN TENDE R S
Gochujang mayo, coriander, lime 
ROS EM ARY S ALTED  FR IE S  (v+) 
ROS EM ARY S ALTED  TATE R  TOT S  (v+) 
SWEET P OTATO F RI E S  (v+)
Lime & coriander mayo

C LAS S I C  M ARGH ERITA  (v)(ask to go v+)
Fior di Latte, tomato sauce, fresh basil

H OT H ONEY P EP P ERONI
Fior di Latte, tomato sauce base, Calabrian  
hot honey, pepperoni, chilli flakes

OYSTER M US H ROOM  (v)(ask to go v+)
Fior di Latte base, oyster mushrooms roasted 
with thyme & garlic, basil pesto, Grana Padano

D I AVOLA
Tomato base, Fior di Latte, fennel and chilli 
sausage, spicy nduja, piquillo peppers,
chilli flakes, Grana Padano

S M AS H  BU RGER 
Served with Koffman fries

S AUS AGE, BEANS  AND TATE R  TOT S

P ESTO  (v) TOMATO  (v+) O R  BUT TE R  (v) 
P ENNE PASTA

P I T TA &  H UM M US  (v+)

Cacklebean poached egg
Cacklebean fried egg
Streaky bacon

Falafel 
Halloumi 
Chicken       
Avocado 

(v) vegetarian 
(v+) vegan 

Please ask our team for dishes that use NGCI ingredients. 
We use a wide range of ingredients in our kitchen, some of which may contain allergens.

S A L A D S  &  B O W L S

S I D E S

P I Z Z A  (NGCI pizza base available)

L I T T L E  O N E S

Soy, almond, coconut & oat milks available. Milk used is non homogenized from the Estate Dairy. 

AMER ICANO
C AP P UCCINO
L AT TE
F LAT W HIT E
CO RTADO
MO CH A
MACC HIATO
ES P RESSO
BABYCCINO

C HAI L AT T E
MATCHA LAT T E
S UN S H INE S PICED OATLY LAT TE
H OT CHOCOL ATE (ask to go v+) 
+  MA RS HMAL LOW
+ WHIPPED CR EAM
BAILEY’S HOT  CHOCOLATE

BACON BAP 
HG Walter bacon

SAUSAGE BAP
HG Walter sausage  

HALLOUMI AVOCADO BAGEL  (v)
Grilled halloumi, smashed avo, red pepper 
tapenade, baby watercress

S M AS H  BU RGER
HG Walter beef patty, red onion, American 
cheese, hickory smoked gherkins, baby gem,  
beef tomato, House burger mayo, slaw,  
with Koffman fries
Double up +3 / streaky bacon + 2.5

KOREAN C H I C KEN B URG ER
Panko chicken breast, baby gem, pickled red 
cabbage, lime & coriander mayo, Gochujang 
ketchup, crispy onions, sesame bun,  
Koffman fries & slaw
Applewood smoked cheese + 1 /  
streaky bacon +2.5

C RIS PY S P IC ED  C AULI F LOWER  
OP EN F LATB READ  (v+)
Spiced mango chutney, rocket, coconut yoghurt, 
pomegranate, toasted cashews, crispy curry 
leaves, coriander on open flatbread 

C LUB  S ANDWI C H
Grilled marinated chicken breast, streaky bacon, 
baby gem, beef tomato, lemon & parsley mayo, 
rosemary focaccia sweet potato fries, lime aioli

F IS H  F I NG ER S ANDWIC H
Bethnal Green battered cod, gem lettuce, tartar 
sauce, hickory smoked gherkins, sesame bun, 
sweet potato fries, lime aioli

S OUP  OF  TH E DAY  (v) 
Served with sourdough toast

BIRCHALLS TEA
BIRCHALLS SPECIALITY TEA 

ICED AMERICANO
ICED LAT TE
ICED MOCHA
ICED MATCHA LAT TE 

SYRUPS
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3.8
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2.9 /  3 .2 
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4.3 
4.6 

4  
0.5 
0.3 

6.15

7
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1 2.5
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8

6 .8
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+3
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+ 3
+ 3.5
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+ 1 .5

3.05
3.1 5
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4.8 5

5 .2
5 .2

0.5 5



Operated by

P R O S E C C O 	       		       Mini             Bottle

NAONIS 
PROSECCO DOC	         
EXTRA DRY 2020		     	      11.5	            33

W H I T E   W I N E  			       Bottle 	
		
SAVIAN ORGANIC WHITE			              30
PINOT GRIGIO DOC

R O S E   W I N E  				           Bottle

SCAIA ROSATO IGT	                      		             30
VENETO 2020

D R A U G H T 		    	  Half               Pint

CAMDEN HELLS 4.6% ABV	    	     4            7.75

CAMDEN PALE ALE 4% ABV	   	     4            7.75
 

B O T T L E S    &   C A N S

IL CAPO CRAFT LAGER 4.3% ABV		      5.75

CORON A  4.6% ABV				          5 .7 

LUCKY SAINT 0.5% IPA 			       5.8

KOPPARBERG CIDER			         7	
Strawberry & Lime, Mixed Berries	   	     	          

PIMM’S CAN					         6.7

GIN & TONIC CAN				        6.7

		

       

	   			 
	  

Welcome to our family friendly café.   
Kids menus are always available alongside our grab & go picnic bags. 

Please speak with our team if you require any further information. 

We are breastfeeding welcome and bottle warmers are available upon request. 
Please ask if you are short on nappies or wipes and we can assist you at the counter. 

A L C O H O L


