
 

 

 

 

Allergens: v - vegetarian, pb – plant based, n - nuts, gl – gluten, so – soya, su – sulphur dioxide, 

eg – eggs, ce – celery, mi – milk, fi – fish, cr – crustaceans, mu – mustard, se –  sesame, mo – mollusks 

 

 

Espresso 3 

Americano 3.5 

Macchiato  3.5 

Cappuccino 4 

Flat white  4 

Latte 4 

Iced latte 4 

Turmeric latte 4.5 

Pistachio latte  4 

Matcha  4.5 

Chai latte  4 

Hot chocolate  4 

Tea  2.9 

Breakfast | Earl Grey | lemongrass & ginger | 
peppermint | chamomile | jasmine | red berry & 
flower 

Chia seed pudding (pb, so) 5 
Coconut, fresh fruit, agave  

PKB bacon butty (su, gl, mi) 8 
Home cured bacon, tomato jam, black pepper butter, milk bread 

Kimchi breakfast muffin (so, se, gl, mi, eg, fi, cr) 7 
Pork patty, steamed egg, wild garlic kimchi, cheese, PKB hot sauce 

Milk bread French toast (v, mi, eg, gl) 6 
Smashed strawberries, maple syrup 

Mushrooms on toast (gl, mi) 9 
Sourdough, wild mushrooms, pecorino 

Smashed avocado (pb, gl, se) 8 
Sourdough, parsley salad, bagel seasoning  

Taleggio doughnut (v, gl, mi, eg) 9 
Whipped cheese, tomato jam, fried egg  

 

Extras  

Fried egg  1 

PKB bacon 1.5 

Grilled tomato  1 

Grilled Portobello mushroom 1 

 

 

Selection of homemade pastries and sweet treats available at the counter. Please speak to the team. 

 
  

HOT DRINKS 

BREAKFAST MENU (available from 9.30 to 11.30) 


