
 

Visit us online  
honeyandco.co.uk 
Follow us on socials: 
@honeyandco @honeyandcodaily @honeyandcolambsconduit @honeyandcogreatportland 

 

                                
 
 

 
 

 
Small plates      ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
Bread selection, olive oil           9.5 
Seasonal house pickles, Kalamata olives        6.5 
Hummus with marinated chickpeas, tahini & pitta (add egg +3.5)     12.5  
Smoked salmon, spring onion cream cheese, sumac cucumbers & lemon 14.5 
Salt-baked beetroot tzatziki with yoghurt, radicchio & roasted hazelnuts                      15.5/21.5 
Labaneh, roasted celeriac & apple salsa, dukkah, seeded breadstick                                                        14.5      
Daily soup (ask us for today’s flavour)                                                                                                             10.5 
          
Brunch – available until 4pm  –––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Shakshuka – eggs braised in a cherry tomato sauce, feta cheese & challah    17.5  
Aubergine marinated in chilli & garlic dressing, with pitta, tahini, amba & pickles   17.5 
Fried egg with our baked butter beans on sourdough, paprika garlic oil     17.5 
Sweet potato fritters with sour cream, sage & fried egg (add bacon +4.5)    16.5 
Cheese & chive bureka served with boiled egg, pickles, tahini & harissa      16.5                                                
Daily seasonal frittata with green leaves & sumac yoghurt    12.5  
 
Until noon: 
Two eggs (scrambled, poached, fried or boiled) on challah or sourdough    12                                                                                                                              
Add – butter beans / avocado / creamy feta / bacon                                              4.5 each 
Add – smoked salmon / pastrami                                                    5.5 each 
 
Daily dishes - available from noon  ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
Braised chicken thighs in plum & sweet spice marinade, cracked wheat & tarragon   25.5 
Dirty rice – pork, cabbage & carraway crispy rice, currants & dill       24.5 
Lamb shawarma on pitta with tomato & cabbage salad, amba & tahini                                          26.5 
Fish Siniya – seabream & harissa baked with tahini, tomatoes & pine nuts    26.5  
Aubergine, mushroom & chestnut shawarma on pitta with cabbage salad, amba, tahini & pickles 24.5 
 
Sandwiches    ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
Pastrami on focaccia, English mustard, celeriac remoulade, pickled cucumber & rocket  15  
Smoked salmon on sesame, spring onion cream cheese, pickled cucumbers & rocket  15 
Marinated aubergine on sourdough, cabbage slaw, tahini & amba        13.8  
Za’atar chicken on poppyseed bread, avocado & gem lettuce                                                         15  
       
Sweet things    –––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
Greek yoghurt, roasted plums, raspberry jam & ginger granola     9.5 
Honey & feta cheesecake with almonds & blueberries, on kadaif pastry    10.5  
 
Please ask for allergy info. All our food may contain sesame & nuts.    
Service charge of 13.5% will be added to your bill. We are cashless and cannot accept AMEX  payments 



 
 

 

 

We sell whole loaves of our breads at the counter. 

Please ask for allergy info. All our food may contain sesame & nuts.  
Service charge of 13.5% will be added to your bill. We are cashless. 
 

 

 

   

Hot drinks       ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
Espresso made with our Honey & Co x Climpson custom blend 
Espresso  3.5 
Americano  3.9 
Flat white / Latte / Cappuccino                                                                                                                                              4  
Cardamom coffee                                                                                                                                                               5 
Iced latte / Americano                                                                                                                                                              4 
Hot chocolate / Mocha 4.5 
Matcha latte / Iced matcha latte                                                                                                                                    4.5 / 5 
 
Teas & infusions      –––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
Persian lemon & fennel / Rose & cinnamon                                                                                                                    4.5  
English breakfast / Earl Grey / Fresh mint / Chamomile / Green & jasmine                                                           4 
 
Soft Drinks        –––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 

House made soft drinks – Lemonade / Orange blossom iced tea / Elderflower / Quince (glass/jug) 5.5/12.5 
Daily Dose cold-pressed orange juice  5.5 
Rapscallion Soda – Ginga ninja                                                                                                                                   5.5 
Agua De Madre - Grapefruit & lime          5.5 
 

Beer       –––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
Septem Mylos 1888 Lager                                                                                                                                                    7 
Septem Friday’s Pale Ale                                                                                                                                                 7 
Lucky Saint 0.5 Lager                        6.5 
 
Cocktails      ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
Negroni                                       13 
Gin & Elderflower Fizz 12.5 
 

Wine to match our food and the season Glass – 125ml 
 
Bubbles             ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
Cava Dominio de Requena Brut Nature NV / Valencia, Spain 10/ 42 

Rosé       –––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
Can Sumoi La Rosa / Catalonia, Spain 12.5 / 60 

Orange            ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
Larutan Orange Verdejo/ La Mancha, Spain 9.5 / 40 

White      ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
Adega de Penalva Dão / Dão, Portugal 8.5 / 37 
L’Archetipo, Fiano, Sale 
nto / Puglia, Italy 11.5 /49 
Domaine Elodie Jaume Coudoulet Blanc / Cotes-du-Rhone, France 57 

Red           ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
Adega de Penalva Dão / Dão, Portugal 8.5 / 37 
Lyrarakis Liatiko / Crete, Greece *served chilled * 9.5 /40 
Senorio de Librares Rioja Organico / Rioja, Spain   48 
Dalamara Naoussa Xinomavro / Naoussa, Greece 75 
 
Dessert          ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
Samos Nectar / Samos, Greece  
 11.5  
Alcohol available from 11am 
 
Signed copies of our  cookbooks are available  
Honey & Co: Daily / Honey & Co: Food from The Middle East / Chasing Smoke /  
Honey & Co: The Baking Book / Honey & Co: At Home  

 


