
chicken, bacon, lettuce, tomato, spicy relish - £6.95
steak, cheese, lettuce, n’duja - £6.95

smoked salmon, avocado, tuna mayo, cucumber, lettuce - £6.95
chargrilled vegetables, olives, lettuce, basil,

balsamic dressing, parmesan shavings - £6.95

OPEN SANDWICHES (OR CLOSED)

add chunky chips for £3.50

served daily until 5pm
made with house baked sourdough bread

SOFT DRINKS

the benedicts with chunky chips - £9.95
(eggs, hollandaise, muffin, ham or smoked salmon or avocado) 

WEEKEND BRUNCH
saturday, sunday and bank holiday from 11.30am to 3pm

ADD SOME BUBBLES FOR ONLY £7.25
bellini or buck’s fizz

espresso
£1.75 single  £1.95 double

macchiato  £2.00

cappuccino  £2.50

latte  £2.50

mocha  £2.50

americano  £2.50

flat white  £2.50

hot chocolate  £2.50

babyccino  50p

WE OFFER THE A MANO SUPREMO BLEND  AND
A DIFFERENT GUEST COFFEE EVERY MONTH.

H OW  I S  O U R  C O F F E E  D I F F E R E N T  TO  A L L  T H E  R E S T ?

P L E A S E  A S K  YO U R  S E R V E R

BREAKFAST
pastry selection - from £1.25

please see our pastries counter or ask our servers

muesli, yogurt, fruit compote, honey - £4.50

porridge, honey - £4.50

toasted sourdough bread, butter, jam or marmalade - £2.75

american pancakes, maple syrup, yogurt, fruit compote
or with nutella - £5.95

ham & cheese croissant - £3.75

add: egg, sausage, beans, mushrooms, tomato, avocado, bacon for £1.50 each

full english - £7.95
egg, back bacon, sausage, beans, tomato, mushrooms, toast

the benedicts - £6.95
eggs, hollandaise, muffin, ham or smoked salmon or avocado

bacon butty - £4.95
back bacon, sourdough bread, brown sauce or ketchup

welsh rarebit - £4.95
melted cheese on two toast

buck rarebit - £6.00
melted cheese on two toast and fried eggs

served daily until 11.30

COFFEE & TEA

Some of our foods contain allergens and cross contamination may occur. Please, ask your server if you have any allergies or require information on ingredients used in our dishes. Please, note that some of our products contain nut traces. A discretionary 10% service charge will be added to your bill.

TURN THE PAGE
           AND BE AMAZED

PRINCE & SONS, EAST SUSSEX

tea - £2.45
english breakfast, earl grey, mint, green tea,

berries & cherries,
lemongrass & ginger or chamomile

add: extra shot of coffee, flavoured syrup for 50p each
milk alternatives and decaffeinated

available on request

KINGSDOWN, KENT
sparkling presse -  330ml  £3.25

cloudy lemonade, orange, apple, rhubarb, elderflower,
ginger beer, blackcurrent

WATER
kingsdown still or sparkling -  500ml  £2.95

EAGER, OXFORDSHIRE
juice - £2.95 orange, apple, pineapple

coke/diet coke/zero coke -  330ml  £2.95

DON’T FORGET TO SHOP OUR DAILY ROASTED COFFEE BEANS FROM 4 DIFFERENT ORIGINS



BEANSthe               we roast come from 4 different origins: DAILY ROASTED coffee is good for you!

COFFEE EXPERT
passionate about making coffee

A MANO SUPREMO BLENDwe also roast our
A classic Italian style espresso coffee, made by 80% robusta and 20% arabica beans, delivering a delicious creamy espresso

but also punchy and smooth in milk based drinks. It is slow roasted to develop the aroma and natural sweetness.
There’s a distinctive dark chocolate, nutty flavour to this coffee. Great for use in both traditional and automatic bean to cup machines.
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El Botan Farm
El Boton is a unique coffee for a number of reasons.
The variety of coffee is very exotic, the tradition for such
a long period, and the quality of the process that can be
easily identified in the appearance of the bean itself,
the exquisite aroma, it’s balanced cup, and the beautiful
roasting that can be given to these beans.

Yellow Icatu Natural Coffee
Fazenda Rio Verde
This coffee features a sweet taste and its fragrance includes notes
of fresh walnuts and almonds. The natural processing means this
coffee has a very well balanced, vibrant taste due to its pleasant
acidity. It features a sweet body and rich blackberry undertones.

Limu Finca Coffee
Oromia Coffee Farmers Coop.
This coffee is medium-bodied and well balanced,
with a spicy winey flavour and full citrus acidity,
soft berry undertones, chocolate and floral notes.

Kenta/MT Hagen Coffee, Goroka
A smooth-bodied coffee with a pleasant aftertaste.
Clean and consistent with berry, cedar, malt and tea-like notes.
Papua New Guinea coffees are revered for their interesting
acidity and high variety. Kenta A grade is grown in the
Eastern Highlands of the country on the outskirts of the town
of Goraka.
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Coffee used to have a reputation for being unhealthy.
Recently, however, scientists have discovered it may help prevent
cancer, heart disease, and other serious conditions —if it’s fresh.

An unroasted coffee bean contains compounds that boost
your immune system. The older a coffee bean is, however,

the less healthy it is, as these compounds dissipate.

FIORENZATO
coffee made with traditional Italian
                          espresso machine

We use a strikingly beautiful levered Italian espresso machine
to produce the most sensational shots you have ever tasted.

The use of this machine is a lot more to do with the ‘feel’
of the coffee, it is almost romantic in its production

as the barista has so much more effect on the resulting drink.
We believe that creating coffee is an art form, not a science.
It is a simple process but a process which needs mastering

all the same.

Our staff have been trained in the art of barista, and we are always
looking to make the perfect cup because we really believe

GOOD COFFEE IS A HUMAN RIGHT!

10%
OFF

WHEN YOU PURCHASE
BEANS OR GROUND COFFEE

AT OUR RETAIL AREA

✁

HOW IS OUR COFFEE DIFFERENT TO ALL THE REST?


