0l

Flat White

4.9 / 6.9

2

Latte
-9/ 6.9

03

Cappuccino
4.9 / 6.9

0 4

Longblack

4:5 /1 5.5

o5
Hot Chocolate

4.9 / 6.9

Yre
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06

Matcha Latte
4-9 / 6.9

a7

Taro Latte
4.9 / 6.9

08

Turmeric Latte
4.9 [ 6.9

09

Piccolo
4.9

[ O

Macchiato
4.9
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THE TABLE

“Ha'n'.-rk_f}wr & Lunch”

Brioche French Toast 14.90
Seasonal fruit, Mascarpone, Maple
02
Seated Poached Eggs 15.90

Sourdough, Roasted Tomato, Herb Oil

(4] 3
Mushroom Toast 13.90

Creme Fraiche, Th}'mt. Parmesan

04

Smoked Salmon Tartine  15.90

Cucumber, Dill, Lemon, Cream Cheese

05

Greek Yogurt Bowl 990
Seasonal Fruit, Granola, Honey
06
Today s Soup 14.90

Pumpkin with Toasted Pine Nuts
Ham & Pea « Minestrone /[ Side of Toast

——

a7
Today’s Quiches 13.90

Spinach, Feta & Parmesan -
Tomato, Basil & Mozzarella / Side 6f Salad

» Most dishes can be prepared gluten-free (+1) «
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GALLERY SCONE
COLLECTION

Fresh from the oven.

(:i‘:.’{fff('ﬂr FELISDJIET”}-’. Sl’.’l"UL’G’ Warmnt.

v

01
The House
Warm Buttermilk Scone

Culrured Burrer & Seasonal Preserve

Earl Crey

Bergamot-infused Earl Grey Scone

Clotted Cream & Bergamot Glaze

1§ }
Orange & Currant

Orange Zest & Currant Scone

- Cultured Butter & Orange Marmalade

Parmesan & Chive

Warm Parmesan & Chive Scone

A perfect accompaniment

[o md.ﬂy’s soup.



