
 
 

Breakfast 

Minimum order of 8 per item unless otherwise stated 

 

 

TARTINES 

Sunbeam’s favourite breakfast toppings on freshly baked 
artisanal bread – Gluten free available on request  

Avocado, ricotta, dukkah & harissa (G, Se, N, L)   

£4.50 

Portobello Mushroom, soft boiled egg, sesame 
seeds & miso (E, SD, G, Se)   £4.50 

Cured salmon pickled radish, greens, labneh & 
sumac  (G, F, L, SD)  £5.50 

Fennel sausage, scrambled egg & charred 
peppers (G, E)  £5.00 

 

BAKERY 

Freshly baked pastries (G, L, E, N)  £2.00 

Seasonal muffins (savoury & sweet) (G, L, E, N)  

£2.50 

 

FRUITS & GRAINS 

Chia seed & vanilla almond milk pod pudding (N)   
£4.50 

Supergrain porridge with nuts, fruits and seeds (N) 

£5.50 

Bircher muesli pot (SD, L, N)   £4.50 

Granola, yogurt & fruit compote (SD, L, N, E)   £3.50 

Seasonal fruit salad or skewers   £3.50 

Bowl of whole fruit   £2.00 

 

HOT CAKES & BAPS 

Sweetcorn hot cakes, roast tomato salsa & yoghurt 
(L)  £4.50 

A selection of baps (G, L)   £2.50 
Choose from: Egg, pancetta, sausage, avocado, roasted 

tomatoes or mushroom (minimum order 12) 

 

 

----------------------------------------------------------------------------------------------------------------------------- ---------------------- 

 

HOT DRINKS 

A round of Breakfast tea & ground Arabica bean 
coffee   £1.70/head 

make this all day unlimited for £4.50/head 

Espresso drinks can be ordered on consumption 

 All our coffee, tea, sugar and milk is fair-
trade/organic/both  

 

JUICES (serves 5, no minimum order) 

Freshly squeezed orange or apple Juice   £7.50 

Strawberry & banana smoothie (L)   £15.00 

Seasonal fresh pressed juice   £15.00 

Super Green juice £17.00 
 



 

Lunch 

Minimum order of 8 persons on all lunch orders 

 

 

 SAMPLE ONLY, MENU CHANGES DAILY 

 

 

2 MAINS 

Roast cauliflower wedges with coconut, pecan and pink peppercorn crust and harissa (N, SD) 

Salmon supreme with chili, lime and olive salsa (F, SD) 

 

SERVED WITH 4 SIDES 

Black rice salad with heritage carrots and sunflower seeds (SD, Mu) 

Tenderstem broccoli salad with roast radishes and tahini dressing (Se, SD) 

Pea shoot, asparagus and broad bean salad with tarragon and pomegranate (SD) 

Salad of the day 

 

DESSERT 

Lemon posset with cinnamon, cardamom & summer compote (L) 

 

All lunches come with freshly baked bread and butter and a round of tea & coffee  

 

FULL MENU   £27.50 

DEDUCT ONE SIDE   £24.50 

DEDUCT TWO SIDES   £21.50 

 

 



 

 

Afternoon 

Minimum order of 8 persons on all orders 

 
 

 CHARCUTERIE BOARD   £8.50 
Mediterranean meats with roasted vegetables, 

olives & breads. (G) 

 

 BRITISH CHEESE BOARD    £6.50 
A selection of cheeses with grapes, celery, 

homemade chutney and pickles. Served with a 

selection of crackers (L, G, SD) 

VEGETABLE GRAZING PLATTER   £4.50 
Seasonal fresh vegetables crudités and dips  

Frittata Squares £4.50 
Frittata with red pepper & spinach (E, L) 

 

SELECTION OF SANDWICHES    £5.00 
Smoked salmon & cream cheese, Bacon & 

avocado, Chicken, mayonnaise & tarragon and 

Hummus & red pepper (G, L, E, F, Se) 

 
COOKIES   £1.50 

Homemade cookies baked fresh daily  
(G, L, E, N) 

 
 

CHOCOLATE & BANANA BREAD £3.00 
(G, L, E, N) 

 
FRUIT BOWL   £2.00 

A selection of fresh whole fruit 
 

 

 

 

 

 

If you have specific dietary requirements do let us know. 

All dishes made in a kitchen where nuts are present. Some of our ingredient suppliers do not guarantee a nut-free 

environment. We don’t list allergens on our lunch sample menu as the menu changes daily, get in touch for more info. 

 

Ce = Celery / G = Gluten / Cr = Crustaceans / E = Eggs / F = Fish / Lu = Lupin / L = Lactose / M = Molluscs / 
Mu = Mustard / N = Nuts / P = Peanuts / Se = Sesame seeds / So = Soya / SD = Sulphur Dioxide 

 

(all prices exclude VAT) 


