
We are a cashless venue; card and contactless payments 
only / a 12.5% discretionary service charge will be added 
to your bill / inform a staff member of any food allergies 
as menu descriptions do not include all ingredients 
/ artwork on display by Stephen Smith is for sale - 
please enquire / @west_16th  / www.west16th.co.uk Kids

WEEKDAY BREAKFAST served 8.30–11

Sourdough toast with W16th preserves 
or housemade hazelnut chocolate 
spread  VGO / GFO 

3

Sourdough toast with scrambled eggs 
and baked beans GFO

Add smashed avocado

6

3

Oats with butter, honey and milk of your 
choice  VGO 

5

Cinnamon granola, with honey Greek 
yoghurt and fruit VGO / GF 

5

WEEKEND BRUNCH ADDITIONS

Spelt waffle, banana, chocolate drizzle V 7

Fluffy pancake with maple syrup, butter 
and blueberries  V / GF 

ALL AGE TOASTIES served every day 11 - 5

Cheese with ham, tomato, apple 
chutney and / or red onion 

Mozarella, pesto & tomato

Kimchi and three cheese 

V - veggie / VO - veggie option 
VG - vegan / VGO - vegan option
GF - gluten free / GFO - gluten free option
DF - dairy free / DFO - dairy free optio

6.5

5.5 - 7

6.8

6.8

Hot drinks (with cow, almond or oat milk)

Hot chocolate
Babycino

3.6
1

Juices from ”Squeezing House”
ALL VG / GF

3.75

Amber
Carrots, orange, ginger, turmeric

Red
Beets, apple, ginger, lemon

West 16th Smoothies
ALL VG / GF

3.5

Red
Forest fruits, banana, coconut kefir   

Green
Almond milk & butter, avo, spinach, 
banana

Yellow
Mango, lime, ginger, turmeric, coconut 
water, banana

DINNER served Thu- Sat  5:30pm - 7pm 

Kids cheese burger with veg sticks and 
crisps

8
1

Kids Schnitzel with broccoli 

Kids Pesto Pasta VGO / GFO  

8

7.5

SWEET TREATS

Apple slices, almond butter, cinnamon 3

Banana split with tahini, honey and 
sesame seeds 

3.5

W16th snickerdoodle 2.5


