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Oat and rye porridge� 733kcal   6.5 
Caramelised banana jam, hazelnut butter, baked seeds 
and cacao husk syrup made with oat milk VG

Toasted House banana bread� 508kcal  5
With vegan espresso butter VG 
Add House made seasonal jam or House hazelnut butter� 1 

Overnight oats� 520kcal   6.5 
Apple, date, sultanas, oats and buckwheat with chia and 
flax seed. Topped with coconut yoghurt, apple compote, 
pumpkin seed butter and crushed almonds  VG

House granola and yoghurt� 582kcal   6.5
Fruit, nut and seed granola, baked with cacao husk syrup. 
Served with raspberry and hibiscus compote V
Add coconut yoghurt� 1

Sourdough toast and butter� 446kcal   4.5
With choice of: vegan espresso butter, hazelnut butter, 
seasonal jam, Bermondsey Bees Honey, Marmite or Bare 
Bones chocolate and hazelnut spread
Additional toppings� 1

WatchHouse Bakery.
Please check our display counter for further options.

Banana bread VG� 387kcal  4.5

Rhubarb and pistachio tart  V� 421kcal   5.4

Rose and raspberry square  VG� 145kcal   3.6

Espresso and walnut financier  V NGCI  � 258kcal   3.6

Lemon and poppy seed cake  V� 840kcal  4.8

V Vegetarian  |  VG Vegan | NGCI Non Gluten Containing Ingredients	  

Please let us know before ordering if you have any allergies. 
Our kitchens are small, and we can’t guarantee products or dishes 
will be entirely free from trace allergens.
 
A discretionary 12.5% service charge will be added to your bill. 
We are cashless.

Adults need around 2000 kcal a day.

Allergens and information.

Goats cheese and cassis onion tart � 573kcal   12
With roasted tomatoes, artichokes, cavolo nero and watercress 
salsa verde V

Asparagus, mushrooms and eggs� 565kcal   14
Seasonal asparagus, garlic mushrooms and poached eggs with 
tarragon and beetroot bacon V NGCI
Add a slice of toast VG� 245kcal   1.5

Protein pancakes with coconut yoghurt� 562kcal   12.5
A stack of pancakes with raspberry compote, chocolate and 
hazelnut spread and pistachios VG NGCI

Poached eggs on toast� 398kcal   7 
Poached eggs on buttered sourdough toast V
�
Avocado on toast� 427kcal   8.5 
Avocado, preserved lemon oil, toasted sesame seeds 
and Aleppo chilli on sourdough toast VG 
Add poached eggs or feta V� 592 | 526kcal   3.5

Salmon, eggs, avocado� 560kcal   15
Maldon-cured smoked salmon, poached eggs 
and avocado on sourdough toast

Eggs florentine� 772kcal   11.5 
Poached eggs with buttered spinach and hollandaise 
on a toasted English muffin V

Eggs benedict� 882kcal   13 
Poached eggs with pulled ham and hollandaise 
on a toasted English muffin

Eggs royale� 837kcal   14 
Poached eggs with smoked salmon and hollandaise 
on a toasted English muffin

Sweetcorn fritters� 551kcal   13 
Sweetcorn and Mexicana cheese fritters with avocado, 
poached egg, chilli, house relish and rocket oil V NGCI
Add smoked bacon� 242kcal   4.5

Vegan House � 535kcal   14
Sweet and smoky tempeh, avocado, roast cherry
tomatoes and mushroom, House relish on sourdough VG

Veg House� 760kcal   14
Halloumi, poached eggs, avocado, roast cherry
tomatoes and mushroom with House relish 
on sourdough V

Full House � 902kcal   14.5
Smoked bacon, sausage, poached eggs, roast 
cherry tomatoes and mushroom with House relish 
on sourdough

Brunch.Breakfast. Served until 11am.

Add.
Avocado VG 135kcal  |  Roast mushroom VG 65kcal                 3.5
Roast vine cherry tomatoes VG 37.5kcal 

Hollandaise V 334kcal  |  Buttered spinach V 137kcal� 3.5

Poached eggs V 165kcal  |  Feta V 99kcal  |  Halloumi V 196kcal

Pulled ham 246kcal� 4 
Sweet and smoky tempeh VG  165kcal 

Smoked bacon 242kcal  |  Sausages NGCI 488kcal� 4.5

Our suppliers. We are committed to high-quality produce and are proud to partner with Cacklebean Farm eggs.
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Modern Coffee.

Decaf.
Seasonal decaf to be enjoyed black or white.

Galeras. Colombia. Washed 
Orange | Peach | Milk Chocolate

Other.
Hot chocolate� 353kcal    4

Chai� 89kcal    4.1

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

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

Las Alasitas. Bolivia. Coco Natural.� 2kcal   3.5 
Blueberry | Agave | Papaya

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

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

Diego Lopez. Colombia. Washed. 
Passionfruit | Mandarin | Almond

Espresso� 2kcal   3.3

Long black� 2kcal   3.3

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

Mió Tacorsu. Brazil. Honey.
Nutella | Raisin | Strawberry

Piccolo� 43kcal   3.5

Flat white� 80kcal   3.8

Latte� 115kcal   3.9

Cappuccino� 115kcal   3.9

Mocha� 152kcal   4

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.

Special.

Diistil crafts unique spirits from carefully selected 
ingredients, collaborating with industry experts to expand 
flavour possibilities. We’ve partnered with them for an 1829 
Coffee Distillate to feature in our cocktails at our 
Brunch Houses.

x

WatchHouse Espresso Martini� 132kcal   13

1829 Diistil | Kahlua | 1829 Espresso | Sugar Syrup

1829 Sour� 82.5kcal   13

1829 Diistil | Pineapple and Lemon Juice | Sugar Syrup

Distillate and Tonic� 90kcal   11

1829 Diistil | Tonic Water | Rosemary

Mimosa� 102.2kcal   9

Aperol Spritz� 105.5kcal   9

Forest Road Posh All British lager | 4.1% ABV�  102.5kcal  6.5

Forest Road Work I.P.A | 5.0% ABV� 118kcal  6.5

Forest Road RIDE Session IPA | 4.6% ABV� 118kcal  6.5

Lucky Saint low alcohol beer | 0.5% ABV� 53kcal   6

Alcohol.
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Pour over.

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.

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

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

Sebastian Ramirez. Gesha. Colombia. White Honey.� 12
Lavender | Peach | Fig

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

La Esperanza. Laurina. Colombia. Natural.� 15
Strawberry | Cider | Kiwi

Duncan. Gesha. Panama. Natural.� 17
Dried Apricot | Orange Blossom | Milky Oolong
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