
In a hurry? Let us know and we’ll ensure  
you are eating in 10 minutes or less.

Good Morning!

(v) Vegetarian   (gf) Gluten Free   (pb) Plant Based

Adults need around 2000 kcal a day. The calorie information for our menu is calculated from recipes, however, as all our dishes are prepared by hand, some variation may occur. 
Guidance permits a +/-20% variance on published calorie values. For the latest calorie information please visit www.restaurantallergens.com/apiary. Vegetarian means these 

dishes are made from ingredients that do not contain meat or fish. Plant based means these dishes are made from ingredients that do not contain any animal products. However, 
we do not have dedicated preparation or cooking areas within our kitchen for vegetarian, vegan or gluten free food. Gluten free means these dishes do not contain gluten as 
an ingredient *Approximate weight uncooked. +Our fish is a natural product & may contain small bones. Not all ingredients are shown in the dish descriptions. We follow good 

hygiene practices in our kitchens, but due to the presence of allergenic ingredients in some products there is a small possibility that allergen traces may be found in any item. We 
advise you to speak to a member of staff if you have any food allergies or intolerances. For full details visit www.restaurantallergens.com/apiary. TRG Concessions only use RSPCA 

Assured™ shell eggs in our restaurants. This means we use suppliers and farmers that adhere to the RSPCA welfare standard and have been checked by RSPCA assessors.

We accept all major credit cards and currencies. Our prices include VAT at the current rate. All prices are in pound sterling. Gratuity is discretionary and all tips are kept by your 
server. We welcome your feedback: Email: concessions@trgplc.com Post: TRG Concessions, 5-7 Marshelsea Road, London SE1 1EP www.trgconcessions.co.uk

Soya, coconut, almond and decaf options are available

Union Coffee

Espresso 0 kcal 3

Double Espresso 0 kcal 3.5

Macchiato 5 kcal 3.5

Cappuccino 192 kcal 3.5

Latte 196 kcal 3.5

Americano 0 kcal 3

Mocha 257 kcal 4

Flat White 98 kcal 3.5

Tea

Yorkshire tea 0 kcal 2.5 

Fresh mint tea 0 kcal 2.5

Darjeeling earl grey 0 kcal 3

Peppermint leaves 0 kcal 3

Chamomile flowers 0 kcal 3

Mao feng green 0 kcal 3

Superfruits 0 kcal 3

S O F T S
Strathmore Still or Sparkling Water 0 kcal   3

Fresh Orange 148 kcal 3.5

Grapefruit 166 kcal  3

Apple 187 kcal  3

Pineapple 216 kcal  3

Tomato 79 kcal  3

H O T  D R I N K S

M O R N I N G  P L A T E S
Back bacon, Blakemans sausage, Bury  9.5  
black pudding, classic sourdough toast and a fried 635 kcal,  
or scrambled egg 843 kcal  

Two back bacon, two Blakemans sausages, 13.5  
Bury black pudding, mixed mushrooms, roasted tomato, 
baked beans, potato tots, classic sourdough toast 
and fried 1299 kcal or scrambled eggs 1389 kcal  

Havarti cheese, smashed avocado, mixed mushrooms,  12.5 
roasted tomato, baked beans, classic sourdough toast 
avocado and fried 920 kcal or scrambled eggs 1012 kcal (v)

Black bean and tofu scramble, mixed herbs, 10.5 
roasted cherry tomatoes and avocado served  
on soft corn tortilla 395 kcal (gf)(pb)

E G G S
Oak smoked salmon, scrambled eggs, toast 620 kcal    12.5 
Ask to swap to gluten free toast +32 kcal

Soft herb omelette, white or whole egg 329 kcal (v)    8.5 
Add spinach 14 kcal (v), Wiltshire ham 74 kcal, Montgomery Cheddar 229 kcal for £1 each         

Any style eggs on classic sourdough toast.  
Choose fried 570 kcal, scrambled 541 kcal or poached 440 kcal (v)  
Ask to swap to gluten free toast +32 kcal 8.5 
Add mixed mushrooms 70 kcal (v) or bacon 123 kcal for £1.5 

Eggs Benedict with thick-cut ham, toasted   9.5 
English breakfast muffin, hollandaise sauce 636 kcal

Eggs Florentine with wilted spinach, toasted    9  
English breakfast muffin, hollandaise sauce 591 kcal (v)

Eggs Royale with oak smoked salmon, toasted  12.5  
English breakfast muffin, hollandaise sauce 567 kcal

B R E A K F A S T  B U N S
Full works artisan bun with back bacon,  

Blakemans sausage, fried egg 632 kcal | 9.5
Back bacon, artisan bun 469 kcal  | 8

Blakemans sausage, artisan bun 620 kcal | 8

F A R M  T O A S T S

French toast with blueberry compote and   8.5  
crème fraîche 998 kcal 

Flaked salmon, hard-boiled egg, homemade    11.5  
labne cheese, avocado, pickled red onion,  
capers on classic sourdough toast 532 kcal 
Ask to swap to gluten free toast +32 kcal 

Avocado smash, mixed tomatoes, nigella seeds,  10 
fresh coriander, pickled red onions, basil oil on  
classic sourdough toast 505 kcal (pb) 
Add back bacon 123 kcal or poached egg 150 kcal (v) for £1.5

Ask to swap to gluten free toast

L I G H T E R  S I D E

C O C K T A I L S

Crunchy granola with fresh mango, passionfruit,  
coconut yoghurt 630 kcal (pb) | 6.5

Fruit plate 172 kcal (v)(gf) | 5 

Porridge, coconut milk, blueberry compote  
and honey 372 kcal (v) | 5.5

Breakfast Martini | 13 
Orange marmalade, Tanqueray  

gin, Cointreau, lemon juice

Bloody Mary | 13 
Ketel one vodka, tomato juice, lemon 
juice, horseradish, Worcester sauce, 
Tabasco, celery salt, black pepper

Mimosa | 10 
Cremant d’Alsace Dopff,  

Cointreau, fresh orange juice

Toasted crumpets with Apiary burnt honey butter 342 kcal (v) 5

Pain au chocolat 376 kcal / Pain au raisin 325 kcal (v) 3

Croissant with strawberry jam 414 kcal (v) 3

Daily selection of sweet muffins 369-524 kcal (v)   3.5

Sourdough toast with butter and strawberry jam 454 kcal (v) 3.5

Gluten free toast with butter and strawberry jam 312 kcal (v) 3.5

B A K E R Y

(v) Vegetarian   (gf) Gluten Free   (pb) Plant Based

Adults need around 2000 kcal a day. We advise you to speak to a member of staff if you have any food allergies or intolerances. For full details visit www.restaurantallergens.com/apiary. 

Breakfast Menu


