Iced Tea £4.8 Iced Coffee £4.8

Elderflower or Peach Caramel, Hazelnut, Vanilla syrup

. . . Milk alternatives dairy-free
Mineral water Still or Sparkling

Soya, Almond, Oat, Coconut @ 0.30p extra

Make your coffee iced @ 0.70p extra

English Breakfast Tea £3

Espresso £2.6
Decaffeinated Tea £3
Macchiato £3.3
Sapphire Earl Grey Tea £3.5 ]
Decaffeinated £3

Spiced Chai Black Tea £3.5 )
Americano £3

Latte £3.3
Herbal Tea £3.5 Cappuccino £3.8
Organic Darjeeling Flat White £3.5
Dragonwell Green Mocha Coffee Chocolate £4.5 . .
www.cupofjoebrighton.co.uk

Organic Jasmine Hot chocolate £4

Egyptian Mint Zuma spiced Chai Latte £4 cupofjoebngh’ron@gmoﬂ.com

Persian Pomegranate Dirty Chai Coffee £4.5 Tel 01273 698 873

Wild Encounter

Citrus Chamomile
Soft Drink

Spicy Rooibos

White Pear & Ginger Mineral water Still or Sparkling £2.2 n |@J

Coke, Diet Coke, Coke 0 £2.6
Cupofjoe_brighton
San Pellegrino flavoured selection £2.8
lemon, grapefruit, orange, blood orange
Folkington's juice: £3.3
Elderflower, Orange, Cranberry or Apple

Freshly Squeezed Orange or Lemon juice £4.8



Breakfast: 9am to 2.30pm
Served with toasted Chewy white or Chewy brown bread. Free-range eggs
English breakfast £12
Egg. sausage, bacon, tomato, mushrooms, baked beans, grilled potatoes
Vegetarian breakfast £11 (V)
Egg, vegan sausage, tomato, mushrooms, spinach, baked beans, grilled potatoes
Vegan breakfast £11 (VN)

Avocado, fomato, mushrooms, spinach, baked beans, vegan sausage, and grilled potatoes

Eggs Royale £13 Muffin, 2 poached eggs, Hollandaise sauce, smoked salmon, spinach, asparagus
Eggs Benedict £11 Muffin, 2 poached eggs, Hollandaise sauce, ham, asparagus

Eggs Florentine £10 Muffin, 2 poached eggs, Hollandaise sauce, spinach, asparagus

Omelette Menu with Salad £7 (V) 3 eggs (make your own)
Brittany Buckwheat Galette Menu with Egg & Salad £7 (V) (make your own)
Add at £1.5 each: Mushroom, tomato, spinach, onion, potato, beans, egg, toast, Hollandaise sauce
Add at £2 each: Haom, smoked salmon, bacon, sausage, chorizo, avocado, asparagus, cheese
Scrambled Eggs (3) or 2 Poached Eggs on toasted bread £6.5 (V)

Breakfast Muffins or Toasted Bread served with fried egg: Bacon or Sausage or Vegan Sausage: £7

Grilled Steak (from local butcher) £13

Served with cooked tomatoes, grilled potatoes and mixed salad

Continental Breakfast, Toasted Bread, Pastrie, conserve served with tea or coffee £8.5
Muesli with milk, Honey & Banana served with tea or coffee £8.5
Cake Menu
Lemon Drizzle, Carrot cake, Apple & Almonds cake, Chocolate gateau £4.5
Banana loaf or Lemon & Coconut cake, Gluten and Dairy free £4.5
Scone served with clotted cream & jam & butter £4
Pastrie or Danish served with jam and butter £2.8

FlapJack or Brownie (VN) £3.5

Brunch: 9am to 2.30pm

Chewy white or Chewy brown bread toasted or Baguette. Free-range eggs

Open Toasted Menu
Smashed Avocado, red onion & lime and salad £8.5 (VN)
2 Poached Eggs, avocado & paprika and salad £9 (V)
Goat cheese, rocket salad, parmesan cheese & honey dressing £9.5 (V)

Smoked salmon, cream cheese & lemon and salad £9.5

Jacket Potato with Salad £6 (V) (make your own)
Add at £1.5 each: Beans, mushroom, tomato, spinach, potato, onion, egg, Hollandaise sauce

Add at £2 each: Ham, smoked salmon, chicken, bacon, sausage, chorizo, avocado, cheese, tuna
sweetcorn, asparagus

Sandwich Menu
BLT: bacon, tomato & salad £9
Tuna, sweefcorn, mayonnaise & salad £8.5
French: Emmental, red onion, ham, fomato, mayonnaise & salad £9

Veggie French: Emmental, red onion, avocado, tomato, mayonnaise & salad £8 (V)

Croque-Monsieur & salad, Hom, Emmental cheese & bechamel £10
Croque-Madame & salad, Hom, Emmental cheese & bechamel topped egg £11
Croque-Veggie & salad, fomato, spinach, Emmental cheese & bechamel £9 (V)
Salad Menu
Caesar salad: chicken, parmesan cheese, anchovies, poached egg and bacon £13
Nicoise salad : funa, anchovies, olives, fomato, potato, boiled egg & salad £12
Joe salad: avocado, asparagus, fomato, red onion, olives, boiled egg & salad £11 (V)

Wessex: honey glazed gammon, ham, Incolinshire, sausagesAllergy: Nuts, Peanuts, Cereals containing Gluten, Milk, Soya, Mustard, Lupin, Eggs,
Fish, Shellfish, Crustaceans, Gluten,

Sesame seeds, Celery, Sulphur dioxide. For our customers with food allergies or other health-related dietary restrictions, we are happy to discuss
and aftempt to accommodate your special requests

A discretionary service charge of 10% will be added on your final bill only for group up to 5 people



