
B R E A K F A S T 
S E R V E D  U N T I L  1 1 : 3 0  	

T O A S T E D  B R E A K F A S T  R O L L 
with bacon, egg and cheese 
(WHEAT, MILK, EGG, MUSTARD)													             7

V L T  B A G E L
Tempeh bacon wi th tomato, rocket and mustard mayo   
(MUSTARD, SOY, WHEAT)																               8

T O A S T E D  B A N A N A  B R E A D 
Choco late banana bread ser verd toasted wi th natura l 
yoghur t  and cher r y compote											           9
Banana bread :  (WHEAT, SOY)  Yoghur t  (MILK)												         

F A L A F E L  W R A P  
Falafe l  wi th hummus, red cabbage s law, sweet 
ch i l l i  sauce and leaves  												            8.50
(WHEAT, SESAME, MUSTARD, SULPHiTES)

C H I C K E N  C A E S A R  W R A P
Chicken  breast wi th bacon, cucumber,  red on ion,
and caesar dress ing														             8.50
(WHEAT, MILK, SULPHiTES)

F R I T T A T A  (Please see labe l  fo r  a l le rgens)

Ser ved warm wi th a smal l  sa lad										         14
On i t s  own 																                8.50
(Please see labe l  fo r  a l le rgens)

S P I N A C H  &  F E T A  B O R E K  (WHEAT, MILK) 	
Ser ved warm wi th a smal l  sa lad										         14
On i t s  own 																                8.50

T O A S T E D  F O C A C C I A
St i r  Baker y focacc ia generous ly f i l led 
and l ight ly toasted														              12.50
(See labe l  fo r  today ’s opt ions and a l le rgens)

S A L A D  B A R 
(PLEASE SEE L ABELS FOR ALLERGENS)

L A RG E  BOWL  Mix of a l l  sa lads on a bed of leaves	    				    12

SMAL L  BOWL  Choice of one sa lad wi th leaves						      6
SAL AD TOPPERS:

Fa lafe l  and hummus (SESAME) 												            4
Cot tage cheese (MILK) 														              3
Tuna & sweetcorn mayonnaise (EGG, MUSTARD, F ISH) 								       4

G A R D E N  K I T C H E N
 a t  T h e  B o t a n i c  G a r d e n  

LUNCH SERVED 11:30 - 15:00

P O R K  &  L E E K  S A U S A G E  R O L L
(MILK, PORK, SESAME, WHEAT, SULPHITES) 								        5.75

S P I N A C H  &  R I C O T T A  R O L L 
 (WHEAT, MILK) 														              5.75	

D E L I  C O U N T E R

We prepare a range or products in our smal l  k i tchen 

that inc lude the 14 a l le rgens .

Ever y  ef for t  i s  made to ensure i tems on the menu are ser ved as labe led 

but p lease ask a member of the team i f  you requi re fur ther informat ion 

regard ing a l le rg ies .

OUR  SUPP L I E R S
Our cof fee i s  roasted in E ly by Brew Pro jec t  who source d i rec t  f rom a 

s ingle farm in Guatemala.
St i r  Baker y prov ide our Focacc ia bread

Some of our cakes are baked in house whi le loca ls ,  Backyard Baker y keep us topped up. 
Cambr idge grocers Hi la r ys source f rom the UK wherever poss ib le and 

Cambr idge Ju ice company supply us wi th apple ju i ce made wi th 
apples grown in Cambr idgesh i re . 

We a lso s tock Saf f ron I ce c ream who source the i r  ingred ients loca l ly and seasonal ly.


