
 Drinks    
C o c k t a I l s    

Samuel smIths    

MEDIUM DRY CIDER 
Organic apple (gf) 550ml, 5%  6.00 

 

ORGANIC FRUIT BEER        
 

STRAWBERRY OR RASPBERRY 355ML, 5.1%  5.50 
 

ZERO ALCOHOL   
 

KROMBACHER  LAGER 0.0%  330ML  5.00  
 

 VANDESTREEK PLAYGROUND I. P.A <0.5% 330ML 5.00 
PACKS ALL THE PUNCH YOU EXPECT FROM AN I.P.A 

 
 

Round corner brewing beers  
AWARD WINNING UK BEER:  

 

STEEPLE CHASE, PALE ALE 4.4% 440mL  6.00        
JUICY HOPS, CITRUS, BITTERNESS 

Zorro Mexican lime 4.4% 440mL  6.00  (gf)      
CRISP, CITRUS, REFRESHING LAGER  

 

Brewdog punk i.p.a  5.4%  330ml  5.50 
CRISP, TROPICAL, BITTERNESS 

 

LAGER 

Alhambra especial lager, 5.4%  330ml  5.50 
INSPIRED BY CZECH PILSNER  

 

krombacher pils lager, 4.8%  330ml  5.50 
CRISP, SMOOTH, REFRESHING 

 

 O r g a n I c   c I d e r   &   f R u I t  b e e r                           A r t I s a n    A L E S         

   R e d   W I n e           w h I t e  w I n e             r o s e    &    p r o s e c c o    

S o f t   s t I l l  &  s p a r k l I n g   d r I n k s   
trIp sparkling presse WITH CBD 4.50 

LEMON & BASIL  
MINT & ELDERFLOWER 

PEACH & GINGER  
WITH MAGNESIUM &  LIONS MANE 

BLOOD ORANGE & ROSEMARY 
MINT & CUCUMBER 

 

hIp hop Kombucha  4.50 

CHERRY & BLACKBERRY CBD 
BLUEBERRY & GINGER 4.25 

GINGER & YUZU 4.25 
APPLE & ELDERFLOWER  4.25 

 

Counter culture light kombucha 4.50 
LEMONGRASS & GINGER 
MANGO, LIME & GINGER 

RASPBERRY & ELDERFLOWER  
HIBISCUS & RHUBARB  

FOLKINGTONS  PURE FRUIT JUICES 4.25 
ORANGE  / PINEAPPLE / SUMMER BERRY 
APPLE  / STILL RASPBERRY LEMONADE /  

 TOMATO / CRANBERRY / MANGO 
 

SPARKLING LEMON & MINT 4.00 
SPARKLING ELDERFLOWER  4.00 

SPARKLING APPLE & RHUBARB 4.00 
 

Puinchy sparkling drinks 4.25 / 4.50* 
LOW CALORIE WITH VITAMIN D & C  

PEACH, GINGER & CHAI 
CUCUMBER, YUZU & ROSEMARY  

 
BLUEBERRY HYDRATION & ELECTROLYTES*  

MANGO HYDRATION & ELECTROLYTES* 
MEXICAN LIME HYDRATION ELECTROLYTES*  

 
 

Liquid gold  7.00 
 

FRESHLY SQUEEZED -ORANGES, APPLES,  
CARROTS, GINGER, TURMERIC & PEPPER 

 

Karma  4.245 
COLA / SUGAR FREE COLA / LEMONADE  

GINGER BEER     
 
                    

                          feveRtree  MIXERS 3.50 
                       TONIC /LIGHT TONIC  
                    GINGER ALE / LEMONADE 
               SODA 
 

            
        VITA COCONUT WATER   3.95 

 
MINERAL WATER   

Still / Sparkling glass  3.00 

 

Les oliviers merlot/ mourvedre  14%  
france175ml 7.00 / bottle 26.00  

DEEP, SMOOTH TANNINS, RIPE RED FRUITS 
 

False bay  pinotage, south africA  13.5%  
175ml  6.50/ bottle 25.00 

COASTAL, WILD FERMENT, CASK AGED  
 

Rewild Malbec, Argentina 13.5%  
175ml 6.50 / bottle 25.00 

INTENSE AND VIBRANT. FLAVOURS OF RIPE 
BLACKCURRANT, BLACKBERRY & PLUM. 

 

 
 

   RewIld  Sauvignon Blanc, Chile 12.5%  
175ml 6.50/ bottle 25.00 

A VIBRANT SAUVIGNON BLANC WITH ZESTY  
CITRUS & TROPICAL FRUIT 

(1 TREE PLANTED FOR EVERY BOTTLE SOLD) 
 

Seachange  Chardonnay 
Puglia Italy, 11.5%          

175ml 7.00 / bottle 26.00 
LEMON, LIME AND CITRUS ZEST ON THE 

NOSE. WONDERFULLY ROUNDED  
 

bella modella  - Pinot grigio, white Italy 12% 
175ml 6.25/ bottle 23.00   

DRY, FRESH & DELICATE WITH CITRUS NOTES  

 

Bella Modella Rose 12%       

175ml 6.25/ bottle 23.00 
LUSCIOUS STRAWBERRY & KIR ROYALE 

NOTES. 
 

PROSECCO 
 

Seachange  Prosecco Italy 11%           
125ml 7.00  / bottle 30.00    

An incredible company funding  
projects to clean the rubbish  

From our oceans & documentaries 
   

three spirit  -  BotanIcal alchemy elIxers (50ml & mixer) 9.00—choose your mood… 
Alcohol free doesn't have to mean pleasure free BOTTLES  AVAILABLE TO BUY TO TAKE HOME TOO.  

THE LIVENER 
JUICY . FIERY . FUN  

 

THE PERFECT PICK ME UP POWERED BY 
GUAYUSA, SCHISANDRA & ENERGISING 

PLANTS. ENLIVENED BY VIBRANT BERRIES, 
BRIGHT AROMATICS & TONGUE TINGLING 

HEAT FROM GINGER & ACV. (CAFFEINE) 
 

PERFECT WITH FEVERTREE GINGER ALE 

THE SOCIAL ELIXER 
DARK . BITTERSWEET . CURIOS 

 

ELEVATE YOUR MOOD & BRING DEEPER 
CONNECTIONS WITH LIONS MANE &  

YERBA MATE. DAMANIA, TULSI & CACAO TO 
LIFT YOUR SPIRITS, REDUCE  

INHIBITIONS & LEAVE YOU BLISSFUL 
 

PERFECT WITH FEVERTREE TONIC / GINGER ALE 

The night cap  
DECADENT. WOODY . SMOOTH 

 

A DREAMY SLOW SIPPER. RELAX &  
UNWIND WITH TREE SAPS, AROMATIC 

PLANTS & BRIGHT SPICES. LEMON BALM, 
VALERIAN & HOPS ENTWINE WITH  

COMPLEX NOTES OF WOOD & SPICE.  
 

PERFECT WITH FEVERTREE GINGER ALE  

   g I n    &   t o n I c   9.00  
 

Isle of Man FYNODEREE GINs 
DRY manx gin 

eldershee rose  or   kerala chai  
EDIBLE FLOWERS & HERBS 

 
 

darkberry gin   
BERRIES, MINT & HERBS   

ALOE  & CUCUMBER GIN  
REFRESHING. WITH CUCUMBER & MINT 

Rhubarb & ginger London gin   
SWEET, TANGY & BALANCED 
The melodist—botanical gin  

GREEN TEA, LEMONGRASS, YUZU, 

ANGELICA & BAY LEAF  
FEVERTREE MIXER INCLUDED :   

  TONIC /LIGHT/ GINGER ALE / SODA /LEMONADE 

                                           HEDGEROW PROSECCO 9 
                               PROSECCO & LIQUEUR: 

                         ELDERFLOWER LIQUEUR 
                     BLACKCURRANT CASSIS  

                    OR STINGING NETTLE SYRUP 
 

 Espresso martini 10 
           COFFEE LIQUEUR, VODKA & ESPRESSO,  

CACAO POWDER, ESPRESSO BEANS 

BLOODY MARY 9.50 / VIRGIN 6.00 
TOMATO JUICE, VODKA, CELERY,  

SRIRACHA TABASCO, WORCHESTER SAUCE, 
BLACK PEPPER & LEMON  

 

Pimms cocktail  9 
FRESH FRUIT, GARDEN MINT, CUCUMBER 

AND LEMONADE 
BRITISH SUMMER IN A GLASS 

Dark & stormy 9.50 
DARK RUM, FRESH LIME JUICE, MINT,  
GINGER BEER, ANGOSTURA BITTERS 

 

bramble  9.50 
FYNODEREE DRY GIN, FORAGED  

BLACKBERRY & LIME SYRUP,   
BLACKCURRANT LIQUEUR, GINGER BEER, 

FRESH ROSEMARY    



Warm  beetroot & ‘feta’ Salad (GF)15.00 
Roasted beetroot, creamy beetroot         

hummus, chestnuts, marinated tofu ‘feta’, 
pickled shallots, soy toasted seeds, spinach, 
rocket & Lollo Rosso, fresh dill & apple cider 

vinegarette.  
Why not add a warm potato side dish 

 
Vibe burger (gf*)  17.50  

Sweet potato, black bean & harissa burger, 
lemon dill mayo, slow roasted beef tomato, 
pickled beetroot & cucumber, sweet gem 
lettuce, poppy seed bun with herb potato 

wedges  
 
 
 
 

Shahi Masala Curry (GF) 17.95 
Marinated tofu ‘paneer’, creamy cashew & 
tomato curry sauce, jasmine rice, garden 

peas, kachumber tomato & cucumber salad, 
soy yoghurt drizzle, fresh coriander & spring 

onion  

        
 Sausages & mash  (GF) 17.50 

Housemade butterbean, walnut &               
paprika sausages, creamy wholegrain       

mustard mash, spicy house kimchi, roasted 
carrots and broccoli, rich tomato &         

mushroom jus  
 
 
 

          White sesame shoyu ramen (GF) 17.95 
Vermicelli rice noodles in a white sesame 
broth with crispy tofu, shredded oyster 
mushrooms, sesame braised pak choi &    

carrot salad, sweetcorn & nori, peanut chilli 
crunch, blood orange furikake & fresh      

coriander  
 
 

See wall board  
for  specials   

  

Wed- Sat 5.30- 8pm (Close 10pm) 

 

 

STICKY TOFFEE  PUDDING 8.95 
Served warm with toffee sauce, vanilla ice 

cream, crushed caramelised walnuts,  
cinnamon & apple crisps  

 
CHOCOLATE & SALTED CARAMEL TART (GF) 8.95 

Shortbread base, rich chocolate filling,  
salted caramel, dark cherry coulis, vanilla 

cream  
 

 

AFFOGATO (GF) 7.00 
2 scoops of vanilla ice cream &  

a double shot of Noa's Bakehouse coffee 
*add a shot of Tia Maria / Brandy 3.00 

 
2 scoops of Vanilla Ice-cream (GF) 4.00 

 
See counter for chocolate & cookies  

 
 

Banoffee pot (gf) 8.50 
Banana parfait with peanut cookies, brandy 
caramel sauce, fresh & caramelised banana, 

whipped cream & nutmeg      
 

CINNAMON APPLE & PB (GF) 5.25 
Fresh wedges of apple, sprinkled with  

Cinnamon, drizzled with date syrup served 
with crunchy peanut butter for dipping  

 

S u p e r f o o d  l a t t e s  h o t  d r I n k s    
Americano                 3.00 
Double espresso               2.50 
Latte / Cappuccino / Flat white                    4.00 
Mocha                  5.25 
Vietnamese iced coffee              5.50 
Espresso, almond mylk, cardamon & dates  
syrup: Vanilla / caramel               .50 
 

Add a CBD SHOT- HEMP EXTRACT 2MG               2.00 
 
 
 

revitalise  hot chocolate                                 5.00 
Raw cacao powder, maca & coconut blossom 
 

Blendsmiths white chocolate              5.50 
Madagascan vanilla & Peruvian cocoa butter  
  

Blendsmiths chilli chocolate                         5.50 
Cocoa, Ceylon cinnamon & Indian chilli  
 

Superblend Mushroom hot chocolate         6.00 
Cacao, Chaga, Rhodiola, Ashwagandha & B12     
HAPPY hot chocolate                                           7.50 
Cacao, Maca, Peppermint oil, Matcha & CBD     

London nootropics 4.95 
 

Superfood Mushroom & adaptogenic coffee   
Choose your blend and style of drink: 
Cappuccino / Latte / Flat White / americano      
 

Flow - Mental clarity, focus & brain fog 
ZEN - Feel alert, calm & balanced  
MOJO - Endurance, vitality & immune boost  
 
 
 
 
 
 
 
 

Four sIgmatIc coffee 
SERVED IN A SMALL OR  LARGE CAFETIERE £4.95/7.50- 

 

thInk (dark roast)  
chaga & lions main  
Cognitive function, brain health & memory  
 

Gut health / defend ( medium roast) 
CHAGA, TURKEY TAIL, PRO + PREBIOTICS  
Support overall wellbeing & digestion  
 

Balance (1/2 caffeine )  
chaga, ashwagandha, Tulsi & eleuthero  
Reduce stress, boost positive mood & energy 
 

      SERVED HOT OR ICED 4.50 
Pumpkin spice 

Mumbai railway chai 
Pink chai  

Beetroot & cacao  
Turmeric & warming spices 

Guarana & cacao  
Blue butterfly pea 

African rooibos 
Activated charcoal 

liquorice 
Green Matcha 

 
        

Made with Noa bakehouse  
coffee, plant based cream &  

choice of liqueur: 
Tia mara  
Brandy  
Vodka  
Irish  
7.00 

O r g a n I c   M u s h r o o m   C o f f e e   

 Dinner    
n I b b l e s   &   S t a r t e r s 

Hot Chocolate  

Liqueur Coffee 

         Cauliflower cheese topped with cumin lentils & parsley (GF) 5.00 / House Fermented Kimchi (GF) 3.00   
         Mixed salad with dressing (GF) 4.50 / Roasted Seasonal Vegetables with Herb Butter (GF) 5.00  
   Sides:       Sweet potato wedges (GF) 4.50  / Herb potato wedges (GF) 4.50 /Warm Noa’s seeded bloomer bread with garlic oil 1.95   

 m a I n s                                             

P u d d I n g s 

                         Artisan  Bread board 6.00  
               NOA's bakehouse Bloomer  

           & focaccia bread served warm                     
 with Garlic oil & balsamic dip 

 
Warm  beetroot & ‘feta’ Salad (GF) 9.00 

Roasted beetroot, creamy beetroot         
hummus, chestnuts, marinated tofu ‘feta’, 

pickled shallots, soy toasted seeds, spinach, 
rocket & Lollo Rosso, fresh dill & apple cider 

vinegarette.  
 

  PILIPINO ADOBO BAO DUMPLINGS 9.50 
Filled with mushrooms & jackfruit in a 

creamy coconut & wild garlic sauce, pink 
pickled radish, chopped onion, garlic & chive 

 
 
 

SOUP OF THE DAY (GF*) 7.00 
Served with warm Noa’s bread& garlic oil 

*gf swap 1.00 
 

Peanut satay tofu Skewer (GF) 9.00 
Topped with crunchy peanut, fresh chilli & 

spring onion served with a smashed          
cucumber edamame & dill salad 

 
BAKED CAMEMBERT  

(FOR 1 OR TO SHARE) (GF*)16.00 
 baked in the oven with garlic oil  served 
with red onion chutney,  fresh herbs & 
toasted Focaccia (10 minutes to bake)  

*gluten free swap  
 
 
 

Maple & Pumpkin spiced  Popcorn 4.00 (gf) 
Popcorn drizzled in maple  syrup & sprinkled 

with pumpkin spices 
 

Green Olives 4.50 (gf) 
 

Homemade parsnip crisps 3.50 (GF) 
 Seasoned with maple, garlic & onion  

 

Roasted mixed nuts 4.00 (gf) 
Peanuts, monkey & pistachio 

 
IRANIAN SPREAD & CRACKERS  (GF) 8.25 

Mirza Ghasemi Iranian aubergine & tomato 
spread topped with lemon oil, pomegranate & 
fresh parsley served with homemade crackers 

 


