
All of our crêpes are gluten free and made without cane sugar 

 

Savoury 

 

Double Egg (D,DF) 

Scrambled eggs with wilted spinach, roast red peppers and rocket 

Veggie (D,DF,V) 

Smoked tofu, asparagus, raisins, crispy seaweed and a sesame dressing 

Chicken Teriyaki  (D,DF) 

Succulent teriyaki chicken with baby spinach, red onion and a sesame dressing 

Pawn Avocado (D,DF) 

King prawns and creamy avocado with seasonal vegetables, rocket and 

sesame seeds 

Smoked Salmon (D,DF) 

Oak smoked salmon and cream cheese with cos lettuce Mediterranean capers 

and dill 

!
Sweet 

 

Chocolate Banana (D,DF,V) 

Glorious vegan chocolate spread with bananas, whipped cream and roasted 

hazelnuts 

Yoghurt Mixed Berry (D,DF,V) 

Whipped honey yoghurt*, with mixed berries and pumpkin & chia seeds 

Banana Raspberry (D,DF,V)  

Banana and raspberry with whipped cream and roasted walnuts 

Mango Blueberry (D,DF,V) 

Tropical mango, blueberry, whipped cream and roasted flaked almonds 

Matcha Green Tea Ice Cream Strawberry (D) 

Matcha green tea ice cream with strawberries and roasted flaked almonds 

 

Cakes & Truff les 

 

Chocolate Truff les (D,DF,V) 

Rich and decadent with just a hint of coconut, these delicious chocolate 

truffles are the ultimate guilt free indulgence! 

 

Chocolate Mil le Crêpe Cake (D) 

25 layers of dreamily light chocolate crêpe’s bonded together with honey 

whipped cream and dusted with cocoa powder 

 

Matcha Green Tea Mil le  Crêpe Cake (D) 

25 layers of matcha green tea crêpe’s with sweetened whipped cream and a 

liberal dusting of matcha powder on top. 

 

D (contains dairy) 
DF (dairy free) 

V (vegan) 
*For DF&V COYO coconut yoghurt 

 
You can find us at Old Street Station 


