
 

A discretionary 12.5% service charge will be added to your bill. 
Before placing your order, please let your server know of any allergies or intolerances.

@ A U D R E Y S L O N D O N

(v) vegetarian, (vg) vegan, (gf) gluten-free 

C O F F E E  +  T E A
ESPRESSO  3

MACCHIATO  3

AMERICANO  3

FLAT WHITE  3.5

CAPPUCCINO  3.5

LATTE  3.5

MATCHA LATTE  4

TEAS English breakfast, earl grey,  
peppermint, green tea, chamomile  3

A D D - O N S
extra shot  1.5
oat milk  0.5
vanilla, butterscotch or  
caramel syrup  0.5

J U I C E
FRESHLY SQUEEZED ORANGE JUICE  6 

GINGER & TURMERIC SHOT, apple, ginger, turmeric,  
lemon, cayenne  3.5 

ORGANIC GINGER ROOTS, carrot, apple, ginger, lemon  6        

ORGANIC GENTLE GREENS, spinach, apple,  
cucumber, lime  6  

P A S T R I E S
CROISSANTS, butter (v), apricot (vg)  3.5  

PAIN AU CHOCOLAT, PAIN AU RAISIN (v)  3.5

DOUGHNUTS (v)  4.5

BROWNIES (v)  4.5

COOKIES (v)  4.5

C A K E S
CAKE OF THE DAY  4.5

S A N D W I C H E S
PARMA HAM, mozzarrella, lettuce, tomato, ciabatta  8 

PROSCIUTTO, stracciatella, lettuce, tomato, focaccia  8

GARDEN ROASTED VEGETABLES, burrata, focaccia (v)  8

HARVEST ROASTED VEGETABLES, lettuce, tomato,  
olive spread, focaccia (vg)  8

ROASTED HAM, mushroom, lettuce, tomato,  
mayo, panini  8

C O C K T A I L S
APEROL SPRITZ, Aperol, prosecco, soda  10

PALOMAR, El Jimador Blanco, Aperol,  
Franklin grapefruit soda  11

ESPRESSO MARTINI, Ketel One, Kahlúa, espresso  10

AUDREY’S MARGARITA, El Jimador Blanco, 
Cointreau, lime juice  10

PINK RHUBARB MULE, Ketel One, rhubarb, lime,  
Frankin ginger beer  10

NEGRONI, Tanqueray, Campari, sweet vermouth  10

BLACK MANHATTAN, Bulleit rye, Averna, orange, 
Angostura  10

OLD FASHIONED, Bulleit bourbon, Angostura  10


