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Spvousy

SPICY KOREAN RAREBIT (GF*) 10.95

2 SLICES OF NOA’S TOASTED FOCACCIA TOPPED WITH

CHEEZY RAREBIT SAUCE, BRAISED LEEKS, SPICY
GOCHUJANG SAUCE & HOMEMADE KIMCHI

SPRING GREEN 'NO AVO' & MUSHROOM TOAST (GF*) 10.95

NOAS TOASTED DOORSTOP BLOOMER TOPPED WITH

Sonelhing sweet

BLUEBERRY BREAKFAST SPLIT (GF) 8.00

BANANA & BLUEBERRIES, SOYA YOGURT, BLUEBERRY

COULIS, HOUSE GRANOLA & MINT
PB & BANANA ON TOAST (GF*) 8.00

(2) NOA’S BLOOMER TOPPED WITH CRUNCHY PEANUT

BUTTER, SMASHED BANANA, SPRINKLED WITH

LEMON & THYME SAUTEED MUSHROOMS, SMASHED  cAcpQ & MACA POWDER, DRIZZLED WITH DATE SYRUP

‘NO AVO’ (PEAS, LEMON, SPRING ONION, BASIL,

SPINACH, GARLIC, SOYA YOGURT & SEASONING)

PICKLED WILD GARLIC FLOWERS, SEEDS, WALNUT
DUKKAH & PEASHOOTS

Toeshlly Gaked) Pastnics

BUTTERBEAN, WALNUT & PAPRIKA SAUSAGE ROLL 4.95
SERVED WARM OR COLD WITH HOMEMADE
RHUBARB & BEETROOT KETCHUP, TOMATO OR
BROWN SAUCE

BOMBAY PASTY 5.00
FILLED WITH POTATO, VEGETABLES & INDIAN
FLAVOURED SPICES SERVED WARM WITH MANGO
CHUTNEY

Toeshly Squeesed, Juice

LIQUID GOLD 6.50
FRESHLY SQUEEZED ORANGES, APPLES, CARROTS,
FRESH GINGER & TURMERIC. SUNSHINE IN A GLASS
BURSTING WITH FLAVOUR, VITAMINS & NATURAL
WELLNESS GOODNESS.

& CACAO NIBS

CINNAMON APPLE & PB (GF) 5.00

FRESH APPLE WEDGES TOPPED WITH CINNAMON,
DRIZZLED WITH SWEET DATE SYRUP & SERVED WITH
CRUNCHY PEANUT BUTTER TO DIP

TOASTED TEACAKE
WITH VEGAN BUTTER 2.50
WITH JAM & BUTTER 2.95

FRUIT SCONE [ GF) 4.25
SERVED WARM WITH JAM & CREAM OR
VEGAN BUTTER

TOASTED NOA'S BAKEHOUSE BLOOMER (GF*)
WITH VEGAN BUTTER 2.50
BUTTER & JAM / PEANUT BUTTER 3.00
SMOOTHIE BOWLS—SEE SEPARATE MENU

(GF) GLUTEN FREE PRODUCT  [GF*] CAN BEADJUSTED




