FOOD

Breakfast Classics

(The classics, because why mess with the best?)

Porridge (served till 11am) 7.50
Banana & honey (v) * Seasonal compote (v)

Granola (served till 11am) 9.00
Homemade nutty granola,
creamy Greek yoghurt & seasonal compote (v)

Eggs on Sourdough 9.00
Scrambled or poached
Halloumi Benedict 13.50

Sourdough, halloumi, poached eggs, hollandaise & sriracha sauce

Crema Sunrise Stack 12.50
Brioche bun, sausage patty, bacon, omelette & tomato relish

Veggie Stack (v) 12.50

Brioche bun, halloumi, avocado, omelette & tomato relish

Crema Full English 15.50
Sausage, bacon, two Poached Eggs, tomato, homemade smoky
beans, rosti & sourdough

The Gluten Free Breakfast (v) 15.95
Halloumi, two poached eggs, avocado, tomato salsa,
smoky beans, houmous, rosti & gluten free toast

In busier periods, changes to the menu may be politely declined.

Please advise one of our team if you have any allergies or dietary requirements.
Unfortunately we are unable to substitute items from our menu.

Vegetarian (v), Vegan (vg). Dairy free & gluten free options available with an additional
surcharge applied. Ask your server about today’s specials.

Brunch Club

Hot Honey Halloumi 14.00
Halloumi, smashed avocado & soft boiled egg on sourdough,
drizzled with hot chilli honey

Eggs Benedict 14.00
Bacon on muffins, with poached eggs & hollandaise

Royale 15.50
Smoked Scottish salmon on muffins & poached eggs with hollandaise

Crema Toast 13.95
Sourdough with smashed avocado, feta cheese, two fried eggs
and crispy bacon pieces

Smashed Avo (vg) 13.95
Started in LA, perfected here, smashed avocado, creamy
houmous, fresh homemade salsa, chilli flakes on sourdough

(Add halloumi 4.75 / poached eggs 2.95)

The American 16.25
Two buttermilk pancakes, bacon, sausage patty, poached eggs,
tater tots & maple syrup

Mushroom on Sourdough 13.00

Grilled mushrooms with a balsamic glaze atop toasted sourdough
(Add Poached Eggs 2.95)

French Toast Croissants 16.00

Bacon, maple syrup & cream | Fruit cheesecake & cream

Pancakes Low stack High stack
Bacon & maple 14.00 15.50

Banana, caramel & cream(v) 12.00 14.00
Seasonal fruit & cream(v) 14.00 15.50

) (OK cool kids we get it,
¢ you wanna post on insta)

*  @CREMA_COFFEEHARROGATE

Crema Coffee



DRINKS

TQaS MilkShaKQS H()t ChOCOlate(byKokoa Collection)

English breakfast 3.50 Vanilla 5.25 Milk - 58% smooth from Venezuela 5.75

Decaf breakfast 3.50 Chocolate 5.25 Dark -70% classic from Ecuador ~ 5.75

Earl grey 3.50 Strawberry 5.25 White - from Ivory Coast 5.75

Moroccan mint 3.50 Banana 5.25 All served with cream & chocolate shavings

Yunnan green .50 . o

e ¢ ;zo Smoothie =25 Milk options:

Lemon & ginger 3.50 Please ask for today’s flavours Whole | Semi skimmed included

Apple-& blarkbery S Specials Alternative milk o)

Coffee Fral?pé 4.10 Oat | Soya | Coconut | Almond +0.50
Vanilla | Strawberry | Caramel

Espresso (double shot) 3.00 Blended with ice & milk

Syrups

Americano (8 .70 -
(o= 37 Add fromm fobping 0i5¢ Vanilla | Caramel | Hazelnut +0.50
Latte (80z) 4.25 .
Cappuccino (80z) 4.00 Soft Drinks Alcohol
. Canned drinks 3.00
Flat.whlte (6 0z) 3.95 FroiEuice (orangE apple)—a-zs Slingsby gin & tonic double 9.25
Chai latte (100z) 4.50 . ark]lin drinksg PP 3°50 Prosecco 200ml 9.95
Mocha (80z) 4-95 P led & ) White wine 125ml 5.30
Matcha latte (10 0z) 4.80 Bottled water 1.70 175ml 6.70
Cortado 3.50 250ml 9.50
Macchiato 3.30 Rosé 125ml 5.30
Decaf +0.30 175ml 6.70
250ml 9.50

A selection of local beers,

All 8 oz hot drinks are available as a 12 oz for an additional +0.50 198 2 [y e o A

Iced options are served in 12 oz and available for an additional +0.50



