Drinks.

Jamaica is renowned for its exclusivity & unique
flavours. As our namesake, it inspires us to bring
you the best coffees from here & around the
world. Personalise your favourite coffee with one
of our fine blends.

Jamaica Blue Signature Blend
Our exclusive award winning blend made just for us!

Jamaica Blue Mountain Coffee
Single sourced beans from the majestic
blue mountains!

Large
Extra Shott syrups

Continue the coffee journey, with our take home
packs of whole or ground beans.

Birchall loose leaf tea
Hot chocolate

Luxury hot chocolates
White, gingerbread or wild peppermint.
Loaded with whipped cream.

Mocha
Signature blend coffee, chocolate & steamed milk.

Wild peppermint mocha
Signature blend mocha & wild peppermint syrup.
Loaded with whipped cream.

Specialty lattes
Chai, or salted caramel.

Follow us on socials:

@JamaicaBlueUK ﬁ

#]amaicaBlue, Jamaicablue.co.uk

Allergies? Please let us know.

may be present.

@ Low Gluten (may contain traces of gluten)

Barista crafted iced cold drinks.

Long black
Latte

Triple peach tea
Botanical sodas

Passion fruit, mango or Tahitian lime.

Ice-cream shakes

Chocolate, vanilla, banana, strawberry, salted
caramel or white chocolate. Loaded with
whipped cream.

Coffee frappes
Caramel, vanilla, hazelnut or salted caramel.

Smoothies
Banana oat, berries & yoghurt or key lime pie.

A selection of chilled bottled drinks are available

Babyccino

Mini shakes
Strawberry, chocolate, banana or vanilla.

Eggs on toast @

Toasted farmhouse loaf with fried or scrambled egg
Add beans

Add bacon

Add sausage

Ham & cheese toastie

2 pancake stack @
Topped with banana & maple syrup.

Fish finger burger & chips

°Vegetarian @ Dairy Free D
Traces of nuts & other allergens @ vegan .

° Contains Nuts

{2 JamaicaBlue®

Gluten free bread is available upon request.

Food.

Big brekkie

Cumberland sausage, hash brown, bacon,
portobello mushroom, roasted cherry tomatoes,
beans, black pudding, sourdough toast & eggs
your way.

American diner breakfast

Pancake, eggs your way, hash brown, roasted
cherry tomatoes, bacon & sausage. Served with a
jug of maple syrup.

Breakfast roll

A crusty sourdough roll with your choice of streaky
bacon, cumberland sausage or vegan sausage @
& red or brown sauce. Add a fried egg

Eggs your way @
Fried, scrambled or poached, on toasted
sourdough, served with our own chilli jam.

Bakewell oats @ @ ©

Creamy porridge oats in almond milk, topped with
black cherry compote & toasted flaked almonds.

Eggs benny @

Toasted sourdough with spinach, poached eggs &
warm hollandaise sauce. Add bacon, mushrooms
@ or asparagus @ Add smoked salmon

Pancake stack

Three homemade pancakes served with maple
syrup & your choice of bacon or banana
Upgrade to a five stack

Avo smash

Our own smash recipe from down under, on
toasted sourdough with a poached egg, roasted
cherry tomatoes, chilli oil, mixed seeds & spring
onions. Add maple bacon Add smoked salmon

‘Shrooms on toast

Toasted sourdough topped with whipped feta,
spinach, seasoned portobello, nameko, wine cap
& straw mushrooms.

Veggie roll @
Grilled halloumi, mayo, rocket, our Aussie avo

smash, a poached egg & caramelised onion
chutney on a toasted brioche bun.

Allergies? Please let us know.

may be present.

Sausage & egg bagel

Jamaica Blue signature blend coffee infused
bacon jam, cumberland sausages, cheddar & a
fried egg on a toasted bagel.

Vegan brunch @ @

Toasted sourdough with our Aussie avo smash,
roasted cherry tomatoes, portobello mushroom,
spinach, vegan sausage & our own chilli jam.

Steak stacked @

Sirloin minute steak, roasted cherry tomatoes,
portobello mushroom, asparagus, streaky
bacon, watercress, a poached egg & warm
hollandaise sauce.

Turkish eggs @

Whipped feta, harissa hummus, red chilli, spinach
& fried eggs. Served with toasted sourdough naan
bread & dressed with harissa oil.

Chicken souvlaki

Toasted sourdough naan, tzatziki, rocket, olives,
cucumber, feta, chicken in Greek seasoning &
sweet red-drop peppers.

Korean BBQ burger

Buttermilk chicken breast, Asian lime slaw & sticky
Korean BBQ sauce on a toasted bun. Served with
chips. Plant-based? We can do that with our this
isn't chicken option!

Our cabinet is full of freshly baked cakes, tarts,
pastries & muffins, as well as wraps, sandwiches,
salads, frittatas & much more, all made in our kitchen
daily. Browse our cabinet for todays selection.

Beans @ @

Portobello Mushroom @ @

On the vine tomatoes

Hash browns @ @ e

Bacon

Chips @ @

Eggs @

Cumberland sausages

Sourdough toast @

With butter & jam, marmalade or marmite.

°Vegetarian @ Dairy Free D
Traces of nuts & other allergens @ vegan :

@ Low Gluten (may contain traces of gluten)

° Contains Nuts

{2 JamaicaBlues®

Gluten free bread is available upon request.



