
WatchHouse.

watchhouse.com | @watchhouse Adults need around 2000 kcal a day.

Modern Coffee.

Other.
Hot chocolate 353kcal    4

Chai 89kcal    4

Good & Proper teas 4kcal    3

WatchHouse cold brew 2kcal   4.5

Press smoothies 65 - 173kcal    6

Jarr Kombuchas 31kcal    6

Fresh orange juice 144kcal   4.5

Still | Sparkling water 0kcal    3

Rapscallion sodas 38kcal   3.5

Add.
Extra shot 1

Ice 0.5

Alt milk free

WatchHouse. Your House.
The Modern Coffee experience in the comfort of your 
own home. Choose from our ongoing or fixed subscription 
service of coffee beans or pods. No minimum term - how 
often or how frequent, you decide.
We are cashless.

Decaf.
Seasonal decaf to be enjoyed black or white.

Galeras. Colombia. Washed. 
Orange | Peach | Milk Chocolate

Black.
Seasonal espresso, roasted and brewed to showcase its 
unique characteristics.

Mió Lanea. Brazil. Aerated Fermentation. 
Blueberries | Panela | Cocoa

Espresso 2kcal   3.3

Long black 2kcal   3.3

White.
Seasonal  1829 espresso and Estate Dairy Jersey cow’s milk.

Women Salado Blanco. Colombia. Washed.
Peach | Plum | Milk Chocolate

Piccolo 43kcal   3.5

Flat white 80kcal   3.7

Latte 115kcal   3.8

Cappuccino 115kcal   3.8

Mocha 152kcal   4

Batch brew.
Selection of seasonal filter coffees for every taste preference.
Please ask your server what’s on today.

Wilder Garcia. Peru. Washed. 2kcal   3.5 
Papaya | Maple Syrup | White Chocolate

Rigo Cuellar. Colombia. Semi-Washed. 2kcal   3.5 
Lemongrass | Blueberry | Apricot

Manuel Lopez. Colombia. Natural. 2kcal   3.5 
Raisin | Lemongrass | Darjeeling



@WATCHHOUSE |  WATCHHOUSE.COM

Pour over.

Bonita Springs. SL28. Panama. Natural. 9
Chocolate Ganache | Blackberry | Sencha

Deiro Garcia. Wush Wush. Colombia. Washed. 11
Apricot | Lemongrass | Dark Chocolate

Finca Hartmann. Gesha. Panama. Washed. 14
Peach | Orange Blossom | Liquorice

El Oasis. Gesha. Colombia. Natural. 14
Nectarine | Jasmine | Peach

Las Brujas. Gesha. Panama. Natural. 16
Apricot | Red Apple | Cacao Nibs

Discover our collection of some of the world’s rarest and most 
exceptional coffees, portioned and frozen to keep them at their peak 
flavour profile until they’re ready to be enjoyed. 

Rarities.
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