EAT IN OR

TAKEAWAY

PLACE YOUR ORDER
AT THE COUNTER

FRESH JUICES & OUT /IN
SMOOTHIES
Green Juice Ve, NF, GF 6.5
Orange Juice Ve, NF, GF 5.5
Grapefruit Juice Ve, NF, GF 5.5
Frozen Berry & Almond Smoothie Ve, GF 6.5
Banana, Honey & Oat Smoothie V,NF,GF 6.5
Cacao, Banana, Honey & Oat Smoothie V,NF,GF 7.5
COLD DRINKS
Belu Mineral Water 2
Still / Sparkling
Luscombe 2.5
Elder ower / St Clements
Dash Water 25
Lemon / Raspberry
Rosemary Water 35
Jax Coconut Water 4
Jarr Kombucha 4.5
Ginger / Passionfruit
COFFEE

Made w Caravan Daily Blend double-shot espresso & Estate Dairy
whole milk
Double Espresso 2.5 Cinnamon Latte 3
Americano 2.5 Chai Latte 3
Cortado 3 Tumeric Latte 3
Macchiato 3 Matcha Latte 3.5
Flat White 3 Mocha 35
Cappuccino 3 Hot Chocolate 3.5
Latte 3 Babyccino 1.5

Alternative milk (Oat, Almond, Soya, Coconut) +0.5
Extra coffee shot +0.5
Decaf +0.5

TEA & INFUSIONS

Our speciality teas and infusions are sourced direct by Canton from
traditional tea farms

English Breakfast
Earl Grey

Jade Tips Green
Jasmine Pearls Green
Lemongrass & Ginger
Berry & Hibiscus
Chamomile

Triple Mint

Fresh Mint

25
25

3.5

2.5

HOT PLATES &
PANCAKES

3-Week Aged Tender Lamb Shoulder GF
12-hour braised shoulder of lamb w chickpea
puree, baby vegetables, pickled radish,

pine nuts & mint pesto

Turkish Eggs V. NF, GFO*

Poached free-range eggs, warm garlic yoghurt,
Aleppo chilli butter & cucumber salad w organic
toasted sourdough & butter

Chickpea Shakshuka V, NF, GFO*
Spiced chickpeas, a baked free-range egg &
goat’s curd w organic toasted sourdough & butter

Banana Pancakes V

W hazelnuts, salted caramel sauce &
cinnamon yoghurt

+ ADD

24-Hour Oak Smoked Bacon

Soup of the Day (see Special’s Board)
Served w organic toasted sourdough & butter

OUT /IN

14 /14

9.5/95

10.5/10.5

9/9

3.5/35

7/7

TOASTS oUT/IN
Smashed Organic Avocado on Toast Ve, GFO* 9.5/95
Organic avocado & rocket w pistachio dukkah &
pomegranate on organic toasted sourdough
+ ADD
Free-range Poached Egg 15/15
Free-range Scrambled Eggs 4/4
Organic Avocado 3/35
24-Hour Oak Smoked Bacon 3.5/35
Roasted Tomatoes 25/25
Smoked Salmon 45/5
Isle of Wight Tomatoes on Toast Ve, NF, GFO* 8.5/8.5
Fresh heritage tomatoes w basil & seeds
on organic toasted rye
+ ADD
Free-range Poached Egg 15/15
Free-range Scrambled Eggs 4/4
Organic Avocado 3/35
24-Hour Oak Smoked Bacon 3.5/35
Smoked Salmon 45/5
Scrambled Eggs on Toast V, NF, GFO* 7/7
Poached Eggs on Toast V. NF, GFO* 6.5/6.5
Free-range eggs on organic toasted
sourdough w butter
+ ADD
Organic Avocado 3/35
24-Hour Oak Smoked Bacon 3.5/35
Roasted Tomatoes 25/25
Smoked Salmon 45/5
Organic Toast & Jam V, NF, GFO* 45/45
Organic sourdough w butter & homemade jam or honey
Fruit Toast 2/2
Almond Butter 25/25
BOWLS OUT /IN
Greenspeares Brunch Bowl Ve, NF, GF 75/9.5
Brown & black rice, red quinoa, roasted
butternut squash, charred cauli ower, roasted
mushroom w carrot & ginger dressing
+ ADD
Free-range Poached Egg 1.5/15
Free-range Scrambled Eggs 4/4
Organic Avocado 3/3.5
24-Hour Oak Smoked Bacon 3.5/35
Roasted Tomatoes 25/25
Smoked Salmon 45/5
Oat & British Quinoa Porridge V. GF 8/8
Seasonal compote, almond butter, Greek yoghurt
& amber maple syrup
Overnight Oats V., GF 45/6.5
Apple & cinnamon soaked oats w hazelnuts,
Greek yoghurt, dried fruits, nuts & seeds
Homemade Granola V. GF 45/65

Seasonal compote & Greek yoghurt

SALADS &
SANDWICHES

4-Week Aged Beef Sirloin Salad NF,GF
Rare sirloin of roasted beef w warm crushed
potatoes, broccolini, pickled red onions,
asparagus & horseradish mayo

Raw Courgette Salad Ve, GF
Raw courgettes, marinated cherry tomatoes,
pine nuts & basil

Persian Cauliflower Salad Ve
Raw cauli ower w pomegranate, dates, spring onions,
smoked almonds & rosemary breadcrumbs

Seasonal Counter Salads V - Weekdays only
Medium bowl:
Large bowl:

Lemon-roasted Chicken Sandwich NF, GFO*
Herb-fed chicken w pumpkin seed & basil pesto,
herb-roasted tomatoes & rocket

+ ADD

Side Salad

Free-range Egg & Cress Sandwich V. NF, GFO*

Free-range egg & cress w smoked leek mayonnaise

+ ADD
Side Salad

OUT/IN

13.5/16

6/8

6/8

55/6.5
9.5/11.5

5/6

2125

4/5

2125

DESSERTS ouT /1
Warm Chocolate Brownie & Ice Cream GF 6.5/6.5
Our Vietnamese chocolate brownie w vanilla
ice cream & seasonal compote
De-constructed Apple & Pear Crumble V, GF, NF 6.5/6.5
Slow-cooked apples & pears, with gluten-free
crumble & warm vanilla custard

GRAB & GO our
Homemade Granola V, GF 4.5
Seasonal compote & Greek yoghurt
Overnight Oats V., GF 4.5
Apple & cinnamon soaked oats w hazelnuts,
Greek yoghurt, dried fruits, nuts & seeds
Greenspeares Brunch Bowl Ve, NF, GF 7.5
Brown & black rice, red quinoa, roasted butternut
squash, charred cauli ower, roasted mushroom w a
carrot & ginger dressing
Persian Cauliflower Salad Ve 6
Raw cauli ower w pomegranate, dates, spring onions,
smoked almonds & rosemary breadcrumbs
Seasonal Counter Salads V - Weekdays only
Medium bow!l: 5.5
Large bowl: 9.5
Tropical Chia Pudding Ve, NF, GF 55

Coconut soaked chia seeds w passion fruit,
mango, orange, lime & honey

DELI FOOD TO GO & EVENTS

Busy lives need a helping hand on occasions. All of our food can
be prepared ‘to go’ whether that’s for your lunch or catering for your
event. We make everything fresh in our kitchen and can provide
anything from group breakfasts, business lunches and bowls of
salads to whole and individual cakes.

You can hire our Deli too for your special occasions.

Please speak to the Manager!

ALLERGIES
V Vegetarian Ve Vegan NF Nut free
GF Gluten free GFO* Gluten free bread

available +2.5

All of our food and drinks may contain nuts and other allergens.
If you have any special dietary requirements, please speak to a
member of our team who can advise you on your choice.



GREENSPEARES

Greenspeares is a family-owned kitchen, brunch spot and deli, our
neighbours’ regular for thoughtful produce to eat in or takeaway.

We work hard to deliver the very best, from the dishes we craft
and the products we source, building relationships with ethically-
minded farms, communities and companies along the way.

EGGS

Our eggs come from our friend Paddy's flock of rare breed
hens at Cacklebean. He and his wife Steph produce exquisite
Arlington White Eggs at Cackleberry Farm, based just
outside Stow-on-the-Wold in the heart of the Cotswolds.

CaekleBean

Exquustte €ggs

MEAT

Our chickens come from Herb Fed Poultry up in Yorkshire
where they’re fed surplus herbs from a local farm to
produce happy, healthy birds that taste fantastic. The

rest of our meat comes from Pipers Farm down in Devon.
They’re champions of sustainable farming, supporting the
local community and working in harmony with nature to

produce delicious meat.

PIPERS
é#y FARM

HERB FED

FRUIT & VEG

Working as nature intended, our seasonal fruit and veg is
sourced as locally as possible with the help of Langridge
Organic and their community of family-owned organic
farms in the UK and further afield.

LANGRIDGE V"
ORGANIC

COFFEE

Sam from Caravan travels the world to provide us with
amazing coffee that's freshly roasted here in London. By
working directly with coffee growers and co-operatives,
he ensures that the coffee we use helps local communities
and enables them to invest in producing even better coffee
in the future whilst continuing to employ environmentally

friendly practices.

@ CARAVAN
COFFEE ROASTERS

#NATUREHOOD




