Our whole menu is homemade using fresh ingredients 100% vegan, gluten-free & nut free.
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Served Saturday & Sunday 9AM - 11.30AM

SAVALRY

THE PACiFiC BREAKFAST

Crispy plantain koftas, Pan-fried smoky BBQ strips, scrambled tofu, coconut, pineapple &
peppercorn adobo black beans, zesty avocado & tomato salsa, miso-glazed mushrooms.
13.95
+0.50 homemade sauce
Chimichurri / Siriacha / Smoky mayo / Pea & Thai basil / Beetroot & lime / Sunflower satay

N4 HHEVAS RANCHERAS

Scrambled tofu, pan fried red onions & red peppers, coconut & pineapple adobo beans,
topped with pickled red onions.
9.95
+0.50 homemade sauce
Chimichurri / Siriacha / Smoky mayo / Pea & thai basil / Beetroot & lime / Sunflower satay
+ 1.5 - smoky BBQ strips / Miso-glazed mushrooms / avocado salsa / chilli charred corn salsa

SUNNY SATAY TACSS

Crispy fried tofu in sunflower satay sauce, zesty hint of chilli mango salsa, lime and sesame
rainbow salad & corriander.
10.95

FiESTA PAFCARN CHICK'N' WAFFLE

Asian style crispy fried popcorn ‘chicken’ on a Hong Kong-style bubble waffle with luxurious miso carmel
drizzle pot, avocado salsa, chillis, scallions & pickled ginger. A deliciously indulgent sweet & savoury combo!
Choose either Pea & Thai basil sauce or siriacha sauce?

14.95
+ 1.5 - smoky BBQ strips.
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SWEET

CACANUT GRANALA

Our own baked granola made with coconut, goji berrys, pineapple, mixed seeds & miso caramel topping
creamy soya yoghurt, layerd with our summer berry coulis & topped with fresh mango
6.75

UBE M4CH: DSUGHNYT BALLS

Heavenly deep fried chewy bites, dusted with cinnamon sugar & served with our luxourious
miso caramel dipping pot.
6.5

If you have a food allergy or a special dietary requirement please inform a member of the team.
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ESPRES554 CHAITIN ZEN GARDEN 85

Cacao nib infused rum, Tia Kanu, chai syrup, Dry gin, lemon, Japanese,
double shot of espresso. Lovely tingly chocolatey cherry blossom green tea syrup, soda.
twist on an espresso martini. - Short Delicate refreshing and floral. - Tall
PANDSRi DAAYAR 9 LYCH-EASY LiViN 8.5
Coconut rum, midori, pandan syrup, lime. Coconut infused select, prosecco, lychee liqueur,
Refreshing and sweet island twist. - Short soda. Pacific play on a itailan classic. - On the rocks
A i Amori, Spumante Brut.
S - I.- G 10.5% VOL. Bottle 29 /200ml Bottle 8.5
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Available as sparkling or still.

HOMEMADE CRAFT S4DA

Homemade with infusions & syrups from fresh fruits, vegetables, teas & herbs.

Japanese cherry blossom green

ten & lemon 4 Pandan, coconut & Lime 4

Passion fruft & srange 4 Summer berries & lemon 4

Chilli, ginger & grapefruit vﬁ 4 Olrange fecnal 4

Lemon & lime bitters 4 Gingerale 4

Passion fruit & vanilla 4 Orange / lime / lemon 35

G\9 CR L CRLAIOCNY NI
JuiCE Orange Juice 3 Cranberry Juice 3
-] W— Pineapple Juice 3 Apple juice 3
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Choice of milks - Oat, Coconut, Soya
All supplied locally by aroma, shrewsburys oldest tea & coffee merchant.
CAFFEE TEA iCED
Americano 3.2 Shropshire Brew 3 maar e 3.7
Latte 3.5 Decafe Breakfast Tea 3 Latte 4
Cappuccino 3.5 Fresh mint tea 3.5 Ube Latte 4
Flat White 35 Camonmile 3 Pandan Latte 4
Hot Chocolate 3.5 Gunpowder Green 3 Ehai [atia 4
Mocha 4 Japanese Cherry 3 Dirty chai 4.5
Chai latte 3.5 Blossom Green 3 Mocha 4.5
Dirty Chai 4 Chai Tea 3 + 0.50 for espresso shot
Double Espressso 3 Blue Lady 3
HOMEMADE SYRYFS - g'hnlﬂlamon Sl
ksl - Purple ube - Pandan

If you have a food allergy or a special dietary requirement please inform a member of the team.



