
Under 11s only

For the little ones

D E S S E R T S

F res  h fr u i t 1 .95
Bananas and strawberries

Va n i ll a BE AN  ice cre  a m 1 .95
Two scoops

Chocol ate  brow n i e 1 .95
With vanilla bean ice cream

MAIN    S

Bre  a k fa st 4.00 (Service times apply)

With Cumberland sausage, free range egg, 
chips and beans 

Beef & cor i a n der bu rger 4.00
With tomato salsa and fries

Ch ick en qu es a di ll a 4.00
With tomato salsa

Wok no odles  (v) 4.00
With pak choi, egg, stir-fried vegetables, 
fresh chilli and peanuts in pad Thai &  
sweet chilli sauce

P i z z ettA     (v) 4.00
Topped with mozzarella and cherry 
tomatoes. Served with fries

Gr i lled  ch ick en bre  a st 4.00
With salad and potatoes

te m pu r a F ish AN  D Ch i ps  4.00
Fresh cod cooked in tempura with  
mushy peas and tartare sauce

F ish f i ngers   4.00
With house salad and tartare sauce

If you have an allergy, please let us know as we are not able to list all ingredients in every dish on the menu. All dishes are prepared in a kitchen where products containing nuts, peanuts, 
seeds and other allergens are handled and prepared. Therefore all our food may contain traces of allergens. We will be happy to provide you with information regarding the allergens in our 
food and the cooking methods used, to help you make an informed choice

Breakfast is served until midday on weekdays  
and 1pm on weekends

The most important  
meal of the day

B R E AK  FA S T

Str  aw berr   i es , ba na na s  
AN  D gr a nol a (v) 4.75
With Greek-style yoghurt

F u ll bre  a k fa st 8. 50
Cumberland sausages, bacon,  
free range eggs, portobello mushroom,  
plum tomatoes, baked beans and toast

V egETA R IAN   bre  a k fa st (v) 8.00
Vegetarian sausages, free range eggs, 
portobello mushroom, plum tomatoes, 
baked beans and toast

Cu m ber  l a n d sausages , 
Eg g s a n d ba k ed  be a ns 7. 50
With fries 

Eg g s Roya le 7. 50
Toasted English muffin topped with  
smoked salmon, poached eggs and 
hollandaise sauce

Eg g s Ben ed ict 7.00
Toasted English muffin topped with ham, 
poached eggs and hollandaise sauce

Eg g s F l ore n t i n e (v) 5. 50
Toasted English muffin topped with  
sautéed spinach, poached eggs and 
hollandaise sauce

Smok ed  sa l mon AN  D  
scr a m bled  eg g bagel 7. 50

P ortobe ll o m ush ro om  
AN  D tom ato bagel (v) 7.00
With Monterey Jack cheese 
+ Bacon 1.00

E ver   s o eg gy bre  a d 5.75
With crispy bacon and maple syrup

Cu m ber  l a n d sausage  
sa n dw ich 5. 50
Served on multi-seeded bread

Bacon sa n dw ich 5. 50
Served on multi-seeded bread

S W E E T  T HING    S

Croiss a n t 2.75
With jam and butter

Pa i n au Chocol at 2. 50

Toa sted   bagel 2.75
With jam and butter

BROWNI   E 2. 50

Bro ok i e 2. 50  
An indulgent combination of two ever-popular 
treats: a cookie with the texture of a brownie

Mer   i ngu e S w i r l 2. 50

S h a r e  &  E x p l o r e

#AllBarOneMenu on  
Twitter and Instagram

J U I C E S

Mango & Passion Fruit
Pineapple, Guava & Lime

Still Lemonade with Raspberry
Cranberry

Orange
Apple

Tomato

CO  F F E E S

All coffees are available to take away

E SPR E S S O 2. 50 / 2.95
A full-flavoured shot of coffee  
Single or double

A m er  ic a no 2. 50
A shot of espresso topped up with hot water

M acch i ato 2.95
A shot of espresso marked with foam

C a ppucci no 2.95
Espresso with steamed milk, topped  
with lots of foam and chocolate topping

L atte   2.95
Espresso and steamed milk, topped  
with a little foam

F l at W h i te  2.75
Microfoam (milk steamed from the  
bottom of a pitcher) folded over a double 
shot of espresso

Moch a 2.95
Hot chocolate with a shot of espresso

HOT CHOCOLA T E 2.95

T E A S

Bre  a k fa st 2. 50

E a r l Gre  y 2. 50

C a mom i le 2. 50

Gree  n 2. 50

Pepper   m i n t 2. 50

Ro oi Bos 2. 50

Our coffee is a handcrafted blend 
of 80% Brazilian arabica and 20% 

African beans, created specially  
for All Bar One

DISCOV ERY DISH E S 
These dishes have been carefully crafted to  
showcase food trends from around the world 



Discover dishes from  
across the globe

Turn back for 
BR E AK  FA ST

S HAR   I N G  PLA T E S

Enjoy one as a starter or pick a few and create a feast 
Any 3 for £16  /  Any 5 for £26  /  Any 7 for £35

Beef   m e atb a ll s 7.00 
Served with romesco 

Romesco is a Catalan sauce made of 
almonds, red peppers and pine nuts

Sa l mon cev  ich e 7.2 5 
Salmon marinated in lime juice,  
lime zest, red onions, coriander  

and red chilli 
— 240 calories 

Ceviche describes the traditional  
Peruvian method of ‘cooking’ fish by  

curing it in aromatic citrus juices 

Con f i t ch err  y TOMA TO 
AN  D a spa r agus  
r is ott o (v) 6. 50

With spinach and a four herb pesto

Lemon, m usta rd  & pa rs le y 
bre  a ded  ch ick en 7.00

With garlic mayonnaise

Hou mous DUO w i t h 
CRYSTAL  BR E A D (v) 6.2 5 

Traditional and  
Pimentón de la Vera houmous 

Pimentón de la Vera is a traditional paprika 
with a distinctive smoky taste

G a r lic, ch i lli & lemon 
k i ng pr aw ns 6. 50

Served with toasted crystal bread 
— 308 calories 

S z ech ua n coated   
cr ispy c a l a m a r i 6.2 5

Garnished with red chilli and served 
with a wasabi dip

G a r lic m ush ro om s  
w i t h toa sted   LA VA SH 

bre  a d (v) 5.75
Portobello and button mushrooms 

with garlic and parsley  
— 270 calories

Ch ick en  
Satay Sk e w ers   6.75

Served on a bed of cucumber & sweet 
chilli salsa with peanut satay sauce  

— 351 calories 

H a ll ou m i sk e w ers   (v) 6.75
Lemon and garlic marinated halloumi 

skewers with sunblush tomatoes, 
served with crystal bread

Chor i z o, tom ato & oli ve  
brusch ett a 6.2 5

Garnished with fresh basil

Spi a nata rom a na  
cu red   m e at 6. 50 

Spianata romana, roquito chilli pepper 
pearls and crystal bread 

Spianata romana is an oval shaped  
salami made from finely ground pork

Coppa cu red   m e at 6. 50
Coppa, roquito chilli pepper pearls 

and crystal bread

bre  a d BA SK ET 5.00
Pesto lavash and crystal bread  

with a balsamic dip

Hom em a de m i n i T h a i  
cr a b c a k es  7.00
With lime yoghurt dip 

— 236 calories

T em pu r a pr aw ns 7.2 5
Served on a bed of fresh pineapple 

salsa with lemon mayonnaise

N A C HO  S  PLA   T T ER

HOM EMA  DE NACHOS (v) 10.00
Topped with Monterey Jack cheese,  
sour cream, guacamole, jalapeños  

and tomato salsa 
+ BBQ pulled pork and pineapple salsa 2.00

P I Z Z E T T A

T HIN  - CRUST  
HAN   D -ST R ETCH E D pi z z a

Pi z z ettA  
Pa n tofol a (v) 10.00

Topped with caramelised onion and 
mozzarella, cherry tomatoes and basil 

+ Chorizo and jalapeños 1.50 
+ Coppa cured meat and artichokes 2.00 

+ BBQ pulled pork and pineapple salsa 2.00
+ Smoked salmon with capers  

and lemon yoghurt 2.00

£ 8 .0 0  LUNCH   

Available until 4pm

Ch ick en Qu es a di ll a
Chargrilled tortilla filled with chicken,  
red pepper, cheese and sour cream & 
tomato salsa. Served with fries or salad

H a ll ou m i, hou mous  
AN  D red   pepper   w r a p (v)
Served with fries or salad

F ish f i nger  w r a p
Hand-crumbed cod in a flour tortilla with 
tartare sauce. Served with fries or salad

Sa l mon & h a dd ock f ishc a k es
With dill hollandaise sauce and house salad

Ch ick en c a es a r w r a p
Chargrilled chicken breast topped with 
homemade caesar dressing in a flour tortilla. 
Served with fries or salad

Con f i t ch err  y TOMA TO  
AN  D a spa r agus r is o tt o (v)
With spinach and a four herb pesto

Ste  a k sa n dw ich (£2.50 supplement)

With crisp shallots, onion chutney and 
watercress. Served with fries or salad

MAIN    S

Ch ick en KA TSU cu rr y 1 2 . 50 
Served with rice 
Katsu is a Japanese method of frying chicken  
in breadcrumbs, served with a rich curry sauce

Qu i noa AN  D ed a m a m e 
BE AN  sa l a d (v) 8. 50 
With baby mixed leaf, cherry tomato and  
cucumber, served with a light lemon  
dressing — 462 calories 
Quinoa is a high protein seed, originally cultivated 
by the ancient Incas at high altitude 
+  Grilled halloumi 2.00 
+  Grilled chicken breast 3.00 
+  Prawns 4.00

Ch a rgrilled h a lf chicken 12.00
With a piri piri dip and mango coleslaw. 
Served with fries or salad

A ll Ba r On e pa d t h a i (v) 10.00
With rice noodles, red peppers, pak choi, egg, 
sugar snaps, fresh chilli, broccoli, sweet chilli 
sauce and chopped peanuts — 439 calories 
+	 Roast chicken and giant prawn 
	 cracker 3.00 
+	 Prawns and giant prawn cracker 4.00 
+	 Beef fillet tail with giant prawn  
	 cracker 5.00

te m pu r a F ish a n d Ch i ps  1 1 .00
Fresh cod cooked in tempura with  
mushy peas and tartare sauce

R i b e y e ste  a k 1 7.00
With marinated cherry tomatoes  
and shallots. Served with fries 
+	 Tempura onion rings 1.50 
+	 Béarnaise sauce, garlic butter  
	 or peppercorn sauce 1.25 
+	 Garlic & chilli prawns 3.00

Ta rte  tat i n (v) 1 1 . 50
Cherry tomato tarte tatin topped with 
goat’s cheese and a balsamic glaze. 
Served with salad

B U R G E R S

All served in a sesame brioche bun with fries 
and mango coleslaw (except the skinny burger)

BBQ Pu lled  p or k a n d  
HAN   DMA  DE BE E F bu rger  1 2. 50
Topped with Applewood cheese and  
a dill gherkin 

H a n dm a de beef bu rger  
w i t h c a m em bert  1 1 . 50
Topped with caramelised red onions  
and a dill gherkin

CR A B & LO B ST E R BU RGE R 1 2.00
Topped with red onions and served  
with a sweet chilli dip

Ch ick en F i llet AN  D  
Bacon Bu rger  1 1 . 50
Topped with Monterey Jack cheese  
and a dill gherkin

Gr i lled  H a ll ou m i AN  D 
P ortobe ll o M ush ro om  
Stack (v) 10. 50
Topped with a dill gherkin and served  
with a sweet chilli dip

Sk i n n y Bu rger   9. 50
Go carb-free. Our Classic Burger without 
the bun or fries. Served with salad 
— 421 calories

Cl a ss ic bu rger  10. 50
Topped with a dill gherkin 

MAK   E I T YOU R OWN
Add one of the following to any burger: 
+	 Monterey Jack cheese 1.00 
+	 Applewood cheese 1.50 
+	 Camembert 1.50 
+	 Portobello mushroom 1.00 
+	 Bacon 1.00 
+	 Garlic & chilli prawns 3.00 
+	 Tempura onion rings 1.50

D E S S ER  T S

CHU  R ROS  6.00 
Dusted with cinnamon sugar and served 

with a saucepan of chocolate sauce 
Churros, popular in Latin America,  
are the Spanish take on a doughnut 

Enough to share

CHOCOLA T E BROWNI   E 5 . 0 0
Served with vanilla bean ice cream

C a r a m el ch eese c a k e  5.00
Served with raspberry coulis  

and crème fraîche

Bro ok i e AN  D  
ice cre  a m 5.00  
A brookie with a scoop of  

vanilla bean ice cream 
An indulgent combination of two  

ever-popular treats: a cookie with the 
texture of a brownie

Su m m er berr y f l avou red  
m er  i ngu e m ess   6.00

With whipped cream, raspberry coulis,  
fresh strawberries and blueberries

Br i t ish  
ch eese   boa rd  10.00

British Brie, Shropshire Blue,  
Double Gloucester and mature Cheddar.  
Served with chutney, bread and biscuits 

Enough to share

S L I D ER  S

T H R E E MINI    BU RGE R S 
SERV ED IN  Seeded BUN S 10.75

Mix and match from  
the following:

CLA  S SIC BU RGE R

BBQ Pu lled  p or k a n d 
HAN   DMA  DE BEEF bu rger

H a n dm a de beef bu rger  
w i t h c a m em bert

S I D E S

Rocket and parmesan salad 3.50 
All Bar One house salad 3.50 

Rosemary coated polenta fries 3.75 
Parmesan & rosemary fries 3.75 

Fries 3.00 
Tempura onion rings 3.00 

Edamame beans (with sea salt  
or sweet chilli sauce) 2.50

(V) = Vegetarian dishes. Fish dishes may contain bones. All tips go directly to team members. All prices include VAT at the current rate

DISCOV ERY DISH E S 
These dishes have been carefully crafted to  
showcase food trends from around the world 

ABOBIRMIN/MM/03

Turn over for  
KI  DS M ENU



Discover dishes from  
across the globe

Turn back for 
BR E AK  FA ST

S HAR   I N G  PLA T E S

Enjoy one as a starter or pick a few and create a feast 
Any 3 for £16  /  Any 5 for £26  /  Any 7 for £35

Beef   m e atb a ll s 7.00 
Served with romesco 

Romesco is a Catalan sauce made of 
almonds, red peppers and pine nuts

Sa l mon cev  ich e 7.2 5 
Salmon marinated in lime juice,  
lime zest, red onions, coriander  

and red chilli 
— 240 calories 

Ceviche describes the traditional  
Peruvian method of ‘cooking’ fish by  

curing it in aromatic citrus juices 

Con f i t ch err  y TOMA TO 
AN  D a spa r agus  
r is ott o (v) 6. 50

With spinach and a four herb pesto

Lemon, m usta rd  & pa rs le y 
bre  a ded  ch ick en 7.00

With garlic mayonnaise

Hou mous DUO w i t h 
CRYSTAL  BR E A D (v) 6.2 5 

Traditional and  
Pimentón de la Vera houmous 

Pimentón de la Vera is a traditional paprika 
with a distinctive smoky taste

G a r lic, ch i lli & lemon 
k i ng pr aw ns 6. 50

Served with toasted crystal bread 
— 308 calories 

S z ech ua n coated   
cr ispy c a l a m a r i 6.2 5

Garnished with red chilli and served 
with a wasabi dip

G a r lic m ush ro om s  
w i t h toa sted   LA VA SH 

bre  a d (v) 5.75
Portobello and button mushrooms 

with garlic and parsley  
— 270 calories

Ch ick en  
Satay Sk e w ers   6.75

Served on a bed of cucumber & sweet 
chilli salsa with peanut satay sauce  

— 351 calories 

H a ll ou m i sk e w ers   (v) 6.75
Lemon and garlic marinated halloumi 

skewers with sunblush tomatoes, 
served with crystal bread

Chor i z o, tom ato & oli ve  
brusch ett a 6.2 5

Garnished with fresh basil

Spi a nata rom a na  
cu red   m e at 6. 50 

Spianata romana, roquito chilli pepper 
pearls and crystal bread 

Spianata romana is an oval shaped  
salami made from finely ground pork

Coppa cu red   m e at 6. 50
Coppa, roquito chilli pepper pearls 

and crystal bread

bre  a d BA SK ET 5.00
Pesto lavash and crystal bread  

with a balsamic dip

Hom em a de m i n i T h a i  
cr a b c a k es  7.00
With lime yoghurt dip 

— 236 calories

T em pu r a pr aw ns 7.2 5
Served on a bed of fresh pineapple 

salsa with lemon mayonnaise

N A C HO  S  PLA   T T ER

HOM EMA  DE NACHOS (v) 10.00
Topped with Monterey Jack cheese,  
sour cream, guacamole, jalapeños  

and tomato salsa 
+ BBQ pulled pork and pineapple salsa 2.00

P I Z Z E T T A

T HIN  - CRUST  
HAN   D -ST R ETCH E D pi z z a

Pi z z ettA  
Pa n tofol a (v) 10.00

Topped with caramelised onion and 
mozzarella, cherry tomatoes and basil 

+ Chorizo and jalapeños 1.50 
+ Coppa cured meat and artichokes 2.00 

+ BBQ pulled pork and pineapple salsa 2.00
+ Smoked salmon with capers  

and lemon yoghurt 2.00

£ 8 .0 0  LUNCH   

Available until 4pm

Ch ick en Qu es a di ll a
Chargrilled tortilla filled with chicken,  
red pepper, cheese and sour cream & 
tomato salsa. Served with fries or salad

H a ll ou m i, hou mous  
AN  D red   pepper   w r a p (v)
Served with fries or salad

F ish f i nger  w r a p
Hand-crumbed cod in a flour tortilla with 
tartare sauce. Served with fries or salad

Sa l mon & h a dd ock f ishc a k es
With dill hollandaise sauce and house salad

Ch ick en c a es a r w r a p
Chargrilled chicken breast topped with 
homemade caesar dressing in a flour tortilla. 
Served with fries or salad

Con f i t ch err  y TOMA TO  
AN  D a spa r agus r is o tt o (v)
With spinach and a four herb pesto

Ste  a k sa n dw ich (£2.50 supplement)

With crisp shallots, onion chutney and 
watercress. Served with fries or salad

MAIN    S

Ch ick en KA TSU cu rr y 1 2 . 50 
Served with rice 
Katsu is a Japanese method of frying chicken  
in breadcrumbs, served with a rich curry sauce

Qu i noa AN  D ed a m a m e 
BE AN  sa l a d (v) 8. 50 
With baby mixed leaf, cherry tomato and  
cucumber, served with a light lemon  
dressing — 462 calories 
Quinoa is a high protein seed, originally cultivated 
by the ancient Incas at high altitude 
+  Grilled halloumi 2.00 
+  Grilled chicken breast 3.00 
+  Prawns 4.00

Ch a rgrilled h a lf chicken 12.00
With a piri piri dip and mango coleslaw. 
Served with fries or salad

A ll Ba r On e pa d t h a i (v) 10.00
With rice noodles, red peppers, pak choi, egg, 
sugar snaps, fresh chilli, broccoli, sweet chilli 
sauce and chopped peanuts — 439 calories 
+	 Roast chicken and giant prawn 
	 cracker 3.00 
+	 Prawns and giant prawn cracker 4.00 
+	 Beef fillet tail with giant prawn  
	 cracker 5.00

te m pu r a F ish a n d Ch i ps  1 1 .00
Fresh cod cooked in tempura with  
mushy peas and tartare sauce

R i b e y e ste  a k 1 7.00
With marinated cherry tomatoes  
and shallots. Served with fries 
+	 Tempura onion rings 1.50 
+	 Béarnaise sauce, garlic butter  
	 or peppercorn sauce 1.25 
+	 Garlic & chilli prawns 3.00

Ta rte  tat i n (v) 1 1 . 50
Cherry tomato tarte tatin topped with 
goat’s cheese and a balsamic glaze. 
Served with salad

B U R G E R S

All served in a sesame brioche bun with fries 
and mango coleslaw (except the skinny burger)

BBQ Pu lled  p or k a n d  
HAN   DMA  DE BE E F bu rger  1 2. 50
Topped with Applewood cheese and  
a dill gherkin 

H a n dm a de beef bu rger  
w i t h c a m em bert  1 1 . 50
Topped with caramelised red onions  
and a dill gherkin

CR A B & LO B ST E R BU RGE R 1 2.00
Topped with red onions and served  
with a sweet chilli dip

Ch ick en F i llet AN  D  
Bacon Bu rger  1 1 . 50
Topped with Monterey Jack cheese  
and a dill gherkin

Gr i lled  H a ll ou m i AN  D 
P ortobe ll o M ush ro om  
Stack (v) 10. 50
Topped with a dill gherkin and served  
with a sweet chilli dip

Sk i n n y Bu rger   9. 50
Go carb-free. Our Classic Burger without 
the bun or fries. Served with salad 
— 421 calories

Cl a ss ic bu rger  10. 50
Topped with a dill gherkin 

MAK   E I T YOU R OWN
Add one of the following to any burger: 
+	 Monterey Jack cheese 1.00 
+	 Applewood cheese 1.50 
+	 Camembert 1.50 
+	 Portobello mushroom 1.00 
+	 Bacon 1.00 
+	 Garlic & chilli prawns 3.00 
+	 Tempura onion rings 1.50

D E S S ER  T S

CHU  R ROS  6.00 
Dusted with cinnamon sugar and served 

with a saucepan of chocolate sauce 
Churros, popular in Latin America,  
are the Spanish take on a doughnut 

Enough to share

CHOCOLA T E BROWNI   E 5 . 0 0
Served with vanilla bean ice cream

C a r a m el ch eese c a k e  5.00
Served with raspberry coulis  

and crème fraîche

Bro ok i e AN  D  
ice cre  a m 5.00  
A brookie with a scoop of  

vanilla bean ice cream 
An indulgent combination of two  

ever-popular treats: a cookie with the 
texture of a brownie

Su m m er berr y f l avou red  
m er  i ngu e m ess   6.00

With whipped cream, raspberry coulis,  
fresh strawberries and blueberries

Br i t ish  
ch eese   boa rd  10.00

British Brie, Shropshire Blue,  
Double Gloucester and mature Cheddar.  
Served with chutney, bread and biscuits 

Enough to share

S L I D ER  S

T H R E E MINI    BU RGE R S 
SERV ED IN  Seeded BUN S 10.75

Mix and match from  
the following:

CLA  S SIC BU RGE R

BBQ Pu lled  p or k a n d 
HAN   DMA  DE BEEF bu rger

H a n dm a de beef bu rger  
w i t h c a m em bert

S I D E S

Rocket and parmesan salad 3.50 
All Bar One house salad 3.50 

Rosemary coated polenta fries 3.75 
Parmesan & rosemary fries 3.75 

Fries 3.00 
Tempura onion rings 3.00 

Edamame beans (with sea salt  
or sweet chilli sauce) 2.50

(V) = Vegetarian dishes. Fish dishes may contain bones. All tips go directly to team members. All prices include VAT at the current rate
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showcase food trends from around the world 
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Under 11s only

For the little ones

D E S S E R T S

F res  h fr u i t 1 .95
Bananas and strawberries

Va n i ll a BE AN  ice cre  a m 1 .95
Two scoops

Chocol ate  brow n i e 1 .95
With vanilla bean ice cream

MAIN    S

Bre  a k fa st 4.00 (Service times apply)

With Cumberland sausage, free range egg, 
chips and beans 

Beef & cor i a n der bu rger 4.00
With tomato salsa and fries

Ch ick en qu es a di ll a 4.00
With tomato salsa

Wok no odles  (v) 4.00
With pak choi, egg, stir-fried vegetables, 
fresh chilli and peanuts in pad Thai &  
sweet chilli sauce

P i z z ettA     (v) 4.00
Topped with mozzarella and cherry 
tomatoes. Served with fries

Gr i lled  ch ick en bre  a st 4.00
With salad and potatoes

te m pu r a F ish AN  D Ch i ps  4.00
Fresh cod cooked in tempura with  
mushy peas and tartare sauce

F ish f i ngers   4.00
With house salad and tartare sauce

If you have an allergy, please let us know as we are not able to list all ingredients in every dish on the menu. All dishes are prepared in a kitchen where products containing nuts, peanuts, 
seeds and other allergens are handled and prepared. Therefore all our food may contain traces of allergens. We will be happy to provide you with information regarding the allergens in our 
food and the cooking methods used, to help you make an informed choice

Breakfast is served until midday on weekdays  
and 1pm on weekends

The most important  
meal of the day

B R E AK  FA S T

Str  aw berr   i es , ba na na s  
AN  D gr a nol a (v) 4.75
With Greek-style yoghurt

F u ll bre  a k fa st 8. 50
Cumberland sausages, bacon,  
free range eggs, portobello mushroom,  
plum tomatoes, baked beans and toast

V egETA R IAN   bre  a k fa st (v) 8.00
Vegetarian sausages, free range eggs, 
portobello mushroom, plum tomatoes, 
baked beans and toast

Cu m ber  l a n d sausages , 
Eg g s a n d ba k ed  be a ns 7. 50
With fries 

Eg g s Roya le 7. 50
Toasted English muffin topped with  
smoked salmon, poached eggs and 
hollandaise sauce

Eg g s Ben ed ict 7.00
Toasted English muffin topped with ham, 
poached eggs and hollandaise sauce

Eg g s F l ore n t i n e (v) 5. 50
Toasted English muffin topped with  
sautéed spinach, poached eggs and 
hollandaise sauce

Smok ed  sa l mon AN  D  
scr a m bled  eg g bagel 7. 50

P ortobe ll o m ush ro om  
AN  D tom ato bagel (v) 7.00
With Monterey Jack cheese 
+ Bacon 1.00

E ver   s o eg gy bre  a d 5.75
With crispy bacon and maple syrup

Cu m ber  l a n d sausage  
sa n dw ich 5. 50
Served on multi-seeded bread

Bacon sa n dw ich 5. 50
Served on multi-seeded bread

S W E E T  T HING    S

Croiss a n t 2.75
With jam and butter

Pa i n au Chocol at 2. 50

Toa sted   bagel 2.75
With jam and butter

BROWNI   E 2. 50

Bro ok i e 2. 50  
An indulgent combination of two ever-popular 
treats: a cookie with the texture of a brownie

Mer   i ngu e S w i r l 2. 50

S h a r e  &  E x p l o r e

#AllBarOneMenu on  
Twitter and Instagram

J U I C E S

Mango & Passion Fruit
Pineapple, Guava & Lime

Still Lemonade with Raspberry
Cranberry

Orange
Apple

Tomato

CO  F F E E S

All coffees are available to take away

E SPR E S S O 2. 50 / 2.95
A full-flavoured shot of coffee  
Single or double

A m er  ic a no 2. 50
A shot of espresso topped up with hot water

M acch i ato 2.95
A shot of espresso marked with foam

C a ppucci no 2.95
Espresso with steamed milk, topped  
with lots of foam and chocolate topping

L atte   2.95
Espresso and steamed milk, topped  
with a little foam

F l at W h i te  2.75
Microfoam (milk steamed from the  
bottom of a pitcher) folded over a double 
shot of espresso

Moch a 2.95
Hot chocolate with a shot of espresso

HOT CHOCOLA T E 2.95

T E A S

Bre  a k fa st 2. 50

E a r l Gre  y 2. 50

C a mom i le 2. 50

Gree  n 2. 50

Pepper   m i n t 2. 50

Ro oi Bos 2. 50

Our coffee is a handcrafted blend 
of 80% Brazilian arabica and 20% 

African beans, created specially  
for All Bar One

DISCOV ERY DISH E S 
These dishes have been carefully crafted to  
showcase food trends from around the world 


