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Served from midday weekdays, 1pm weekends
Jollow us @orangepekoeteas

DAILY CLUBS & BURGERS

Soup of the day (seasonal) L7.5 Pekoe club classic L£12

with sourdough bread & butter a triple layer of roast chicken, pancetta, egg & garlic
. . mayo n a toasted sandwich

Artisan sandwiches L7.5

please ask for today’s fillings Pekoe chicken burger £12

. . herbed tender flat chicken, homemade pickled

Salad bar side £8.5 | main £11.5 cucumbers & garlic mayo in a brioche bun

choose your favourite salads from the bar

available Monday to Friday Pekoe Grilled halloumi & grilled £11

portobello mushroom burger

with avocado, rocket & a rose petal harissa garlic
ALL DAY B RUN C H mayo in a brioche bun
Smashed avocado £9.5

with fresh chilli 01l & lime on sourdough v df

Pekoe Vegan Avocado & grilled £10
portobello mushroom burger v df

with Jeta, seeds and chilli jam LI1.5 with avocado, rocket & a sweet chilli relish in a

with grilled halloumi £11.5 brioche bun

with smoked salmon df L£12.5

Sweetcorn fritters v gf df £9.5 S IDE S

with avocado, sweet chilli relish & chilli oil. Add: Smashed avo  £4  Roast chicken £4.5

pancetta £4.5  feta L[4 Pancetta £4.5 Smoked salmon £4.5
Hall i Fri 2

halloumi L4 fried egg L2 .a ou1.'nl L4 ried egg £
Kimchi L4

WARM SALADS

Chicken Milanese salad gf £14 = lp

warm chicken Milanese on a bed of rocket leaves, TEAROOM

courgette strings, cherry tomatoes & parmesan ETIQUETTE

add fried egg L2
Dogs with well behaved
Thai Teriyaki Salmon salad gf df £14

grilled marinated salmon fillet in our homemade

owners are welcome.

No zoom calls please in the tearoom.
teriyaki sauce served on a bed of carrot & cucumber . . . .

) S / . ) 60 mins seating time for drinks & cakes.
ribbons, edamame & gem lettuce with an Asian . . .
. e 90 mins seating time for brunch, lunch &
dressing, chilli o1l & lime

afternoon tea.
Chickpea & coriander falafel salad v gf df £13 Ej FE

Served on a pea and tahini spread with endive

lettuce cups

df dairy free gf gluten free v suitable for vegans. Please do advise us of any allergies or if you require further information on our dishes.
Due to the nature of our kitchen we cannot guarantee the absence of allergens in our food. Our fruit and vegetable
produce is selected carefully from the New Covent Garden Market. Wifi code: Tealovers20





