
Starter
BURRATA BRUSCHETTA

TRUFFLE WILD MUSHROOM ARANCINI
A wild mushroom fricassee with truffle oil, risotto, parmesan & gruyere cheese, panko breadcrumbs, aioli sauce 

& truffle infused cream of porcini

FRIED CALAMARI

BAKED CAULIFLOWER
Oven baked cauliflower with kale, olive oil, smoked paprika, coriander, tahini & vegan cheese sauce  

Main Course
PIZZA MARGHERITA* Mozzarella, tomatoes & fresh basil (available at selected branches)

SPAGHETTI BOLOGNESE Traditional minced beef ragu

RIGATONI TAHINI CLAMS Clams, tahini, garlic, lemon, capers & parsley

SAFFRON RISOTTO SEAFOOD
Mixed seafood with tiger king prawns, salmon, fresh basil, chilli, garlic & cherry tomatoes

QUINOA TABBOULEH SALAD WITH FRITTELLE
Quinoa, chopped parsley, mint, onion, diced tomatoes, beetroot, walnuts, pomegranate & lemon dressing

VEGAN PESTO SPAGHETTI
Spaghetti with our homemade vegan pesto. Crushed pine nuts, basil, mushroom, cherry tomato, spinach & vegan parmesan

CLASSIC BEEF BURGER
100% 8oz beef, lettuce, tomatoes, American cheese, red onions, pickles & concerto sauce

CHICKEN ESCALOPE CAESAR SALAD
Baby gem, parmesan, anchovies, Caesar dressing & croutons

GRILLED CHICKEN BREAST
With a creamy mushroom sauce served with sautéed baby potatoes, green beans & roasted vine cherry tomatoes

SALMON NIÇOISE
Grilled salmon fillet, mixed leaf salad, fresh green beans, boiled egg, baby potatoes, olives, tomatoes & extra virgin olive oil

SEA BASS FILLET
Grilled sea bass fillet, lemon butter, chopped avocado & tomato mix on a bed of olive risotto

BRAISED LAMB SHANK
Slowly braised lamb shank with creamy mashed potatoes, roasted vegetables & gravy

Add Gateaux or Patisserie For + 6.95

Spring Set Menu 19.20



Starter
BURRATA BRUSCHETTA

TRUFFLE WILD MUSHROOM ARANCINI
A wild mushroom fricassee with truffle oil, risotto, parmesan & gruyere cheese, panko breadcrumbs, aioli sauce 

& truffle infused cream of porcini

FRIED CALAMARI

BAKED CAULIFLOWER
Oven baked cauliflower with kale, olive oil, smoked paprika, coriander, tahini & vegan cheese sauce  

Main Course
PIZZA MARGHERITA* Mozzarella, tomatoes & fresh basil (available at selected branches)

SPAGHETTI BOLOGNESE Traditional minced beef ragu

RIGATONI TAHINI CLAMS Clams, tahini, garlic, lemon, capers & parsley

SAFFRON RISOTTO SEAFOOD
Mixed seafood with tiger king prawns, salmon, fresh basil, chilli, garlic & cherry tomatoes

QUINOA TABBOULEH SALAD WITH FRITTELLE
Quinoa, chopped parsley, mint, onion, diced tomatoes, beetroot, walnuts, pomegranate & lemon dressing

VEGAN PESTO SPAGHETTI
Spaghetti with our homemade vegan pesto. Crushed pine nuts, basil, mushroom, cherry tomato, spinach & vegan parmesan

CLASSIC BEEF BURGER
100% 8oz beef, lettuce, tomatoes, American cheese, red onions, pickles & concerto sauce

CHICKEN ESCALOPE CAESAR SALAD
Baby gem, parmesan, anchovies, Caesar dressing & croutons

GRILLED CHICKEN BREAST
With a creamy mushroom sauce served with sautéed baby potatoes, green beans & roasted vine cherry tomatoes

SALMON NIÇOISE
Grilled salmon fillet, mixed leaf salad, fresh green beans, boiled egg, baby potatoes, olives, tomatoes & extra virgin olive oil

SEA BASS FILLET
Grilled sea bass fillet, lemon butter, chopped avocado & tomato mix on a bed of olive risotto

BRAISED LAMB SHANK
Slowly braised lamb shank with creamy mashed potatoes, roasted vegetables & gravy

Add Gateaux or Patisserie For + 6.95

Spring Set Menu 19.20



Follow usFollow us

www.caffeconcerto.co.uk 
A 14.5% discretionary optional charge will be added to your bill, which includes a 6.5% service charge. 

The additional 8% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team.

CAFFÈ CONCERTOCAFFÈ CONCERTO
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Dishes may contain Allergens! We can’t guarantee our dishes are allergen free. If you have any dietary requirements, 
please speak to a member of staff. Please scan the QR code for full dietary information.

gluten-free option available. 
please ask one of our staff members for the gluten-free menu.

Nourish Your Morning
Wholesome, feel-good dishes to start your day right, served until 11:30 am

Garden BreakfastGarden Breakfast  (971 cal) 19.95 
Two fried eggs, toasted rye bread, avocado, halloumi, 
tomatoes, baked beans, hash brown & rocket

Salmon & Avocado TartineSalmon & Avocado Tartine  (613 cal) 23.95
Scottish smoked salmon, soft cream cheese & capers 
on toasted rye bread. Sliced avocado, diced tomatoes 
& beetroot houmous on toasted rye bread.
add a poached egg for 1.95

Tartine SelectionTartine Selection
To share (1893 cal) 34.95 
For one (987 cal) 22.95
Served with French fries & aioli

Creamy goat’s cheese & caramelised onions; Parma 
ham & mozzarella; Crushed avocado & diced 
tomatoes; Scottish smoked salmon, capers & cream 
cheese 

Full Vegan BreakfastFull Vegan Breakfast  18.95 
Toasted rye bread with roasted courgette, 
vegetable fritter, hash brown, baked 
beans, spiced potatoes, crushed avocado, 
cherry tomatoes, beetroot houmous, 
sautéed mushrooms & grilled tomato 
(892 cal)

Vegan TartineVegan Tartine  (663 cal) 19.95
Avocado mash with marinated chickpeas,
cherry tomatoes & tahini, served with 
beetroot houmous on toasted rye bread 

All Day EnergiserAll Day Energiser  (769 cal) 19.95
On Rhye Bread (two options included):
- Beetroot houmous, sliced avocado, and 
diced cherry tomatoes. 
- Peanut butter and sliced banana, topped 
with raspberries and drizzled with golden 
syrup.

Vegan Breakfast

Two fried eggs, cumberland sausage, bacon, 
hash brown, baked beans, mushrooms, spiced 
potato bites, grilled tomatoes & toast (953 cal)

The 
British 

Favourite

halal option available:
 with grilled turkey bacon and chicken & 

beef sausage (834 cal)

Full  English Breakfast 17.95



A 14.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 8% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Shakshuka
Traditional Shakshuka 21.95
Confit bell peppers in olive oil, spicy cumin 
tomato sauce, red onion, topped with two 
fried eggs, chives, coriander & served with 
warm bread (689 cal)

Shakshuka with Poached 
Eggs & Ricotta 22.95
Spiced tomato ragù with baked peppers, 
poached eggs & creamy ricotta, finished 
with fresh herbs & lemon zest. Served with 
grilled focaccia (724 cal)

Eggs FlorentineEggs Florentine  (483 cal) 23.95 
Poached eggs on a toasted English muffin, with 
spinach, hollandaise sauce & Scottish smoked salmon

Spring Eggs BenedictSpring Eggs Benedict  (483 cal) 24.95 
Poached eggs on a frittelle with hollandaise, spinach, 
asparagus & Scottish smoked salmon

Eggs BenedictEggs Benedict
Poached eggs on a toasted English muffin with 
hollandaise sauce:

Grilled turkey bacon (438 cal) 19.95
Grilled bacon (557 cal) 19.95
Crushed Avocado (463 cal) 21.95
Smoked Salmon (420 cal) 23.95

Scrambled EggsScrambled Eggs served with toasted bread

Plain scrambled eggs (284 cal) 13.95
Crushed Avocado (463 cal) 21.95 
grilled bacon (489 cal) 19.95
Grilled turkey bacon (370 cal) 19.95
Smoked Salmon (367 cal) 23.95

Omelette  served with toast

Plain Omelette (372 cal) 14.95
Cheddar Cheese (597 cal) 18.95
Cheese & Tomato (612 cal) 19.95
Cheese & Mushroom (613 cal) 21.95
Ham & Cheese (663cal) 21.95
Spinach & Cheese (618 cal) 21.95
Spinach, Mushroom & Cheese 20.95
(622 cal)

Croque
Croque Monsieur (770 cal) 19.95
Ham & melted cheese sandwich with 
béchamel, tomatoes, toasted to golden 
perfection

Make it Madame adding one fried egg + 2

new

new



Morning 
Essentials Continental Breakfast 14.95

A selection of traditional pastries 
& homemade granola with 

fruit yoghurt served with a hot 
beverage or freshly squeezed 
orange juice & a selection of 

seasonal fruit (910 cal)



Fit’N ‘Healthy Bowls
Granola (445 cal) 9.95

Yoghurt with berries, banana, homemade nutty granola & honey

Porridge Almond milk with oat porridge

Choose from:
Raisins, Peanut butter, chia seeds & sunflower seeds (759 cal) 9.95

Tahini, honey, chia & sunflower seeds (398 cal) 9.95
Golden syrup, bananas & strawberry (460 cal) 9.95

Fresh berries, berry compote with chia & pumpkin seeds (257 cal) 10.95

Fruit Cup 
Strawberries & bananas (174 cal) 9.95

Mixed fresh Berries (333 cal) 12.95

Fuel 
Your Day

new

new

new

new



Nourish 
Your Way Artisan Sandwiches

with french fries, baby gem & spring slaw

Toasted Ciabatta
Ham & Cheese (1121 cal) 18.95

With tomato, cheddar, rocket leaves & olive oil

Mozzarella & Tomato (1328 cal) 19.95 
With basil pesto & olive oil

Chicken Pesto & artichoke (1428 cal) 20.95
With mayo, pesto, spinach leaves, parmesan & sun-dried tomato

Coronation Chicken (1183 cal) 20.95
Chicken in a creamy curry sauce with raisins, tomato & rocket leaves

Parma Ham & Mozzarella (1208 cal) 20.95
 With tomato, rocket leaves & olive oil

Open Smoked Salmon (1119 cal) 22.95
With soft cheese, fresh dill & capers

Minute steak (1420 cal) 24.95
With caramelised onions, melted American cheese, pickles & rocket

Toasted Club Sandwiches
Classic Egg Mayo & Cheese (1336 cal) 18.95

Original Egg Mayo & Bacon (1164 cal) 18.95

B.L.T. (1276 cal) 19.95
Crispy bacon, lettuce, tomato & mayo

Chicken Mayo, Avocado & Lettuce (1285 cal) 20.95

Toasted Focaccia
Sicilian focaccia (1078 cal) 21.95 

With ricotta cheese, aubergine & courgette

Grilled Halloumi (1051 cal) 22.95
With crushed avocado, olive tapanade, roasted red pepper & tomato 

Chicken Escalope (1188 cal) 23.95 
With vine tomatoes, rocket, pickles & concerto sauce

Ricotta Cheese & Parma Ham (1126 cal) 24.95 
With parma ham, rocket, sundried tomato & artichoke

new

new

new



Cream Tea
for one (2639 cal) 32.95 | for two (4904 cal) 62.95

A choice of tea from our world selection (a tea pot per person)

Prosecco Cream Tea 
 for one (2759 cal)  36.95 

for two (5024 cal) 68.95
Includes a glass of Prosecco (per person)

Freshly baked 
plain & raisin 
scones
Served with Cornish clotted cream & 
strawberry jam

An assortment 
of artisanal 
mini cakes & 
patisserie

An assortment 
of artisanal 
mini cakes & 
patisserie



Indulge Like Royalty
Afternoon Tea

for one (2639 cal) 36.95
for two (4904 cal) 68.95

A choice of tea from our world selection (a tea pot per person)

Prosecco Afternoon Tea 
 for one (2759 cal)  42.95 

for two (5024 cal) 79.95
Includes a glass of Prosecco (per person)

Finger 
sandwiches & 
mini brioche 
rolls
Cucumber & cream cheese, Egg mayo 
& mustard, Scottish smoked salmon & 
soft cheese, Coronation chicken

Freshly baked 
plain & raisin 
scones
Served with Cornish clotted cream & 
strawberry jam

An assortment 
of artisanal 
mini cakes & 
patisserie

Vegetarian option available:
Cucumber with cream cheese, Egg mayo-mustard, Beetroot hummus & crushed avocado, 

Bruschetta tomato & avocado, Cheddar cheese & caramelised onion, mini fritelli roll.

a 
london 
classic



Gateaux & Patisserie
An invitation to savour la dolce vita, one slice at a time
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Served with chocolate sauce (698 cal)  

GLUTEN-FREE

A light & delicate vanilla sponge with 
fresh strawberries & cream (577 cal)

With chocolate creme & delicate 
Belgian chocolate swirls (529 cal)

With dark pitted cherries, chocolate sponge 
& creme chantilly (631 cal)

 Carrot sponge with walnut & 
cream cheese (865 cal)

Layers of light cream accompanied by 
rich caramelised honey sponge (633 cal)

Red velvet sponge with fresh cream & strawberries 
(705 cal) 

Layers of light cream accompanied by rich 
caramelised pistachio honey sponge (656 cal)
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Traditional recipe cheesecake with 
lemon. Choose between to shapes 

(689 cal)

Genoise sponge soaked in freshly brewed coffee with 
mascarpone cheese  & dusted with cocoa (495 cal)

non-alcoholic option available*

Delicate filo leaves with creme patisserie.
Also available in hazelnut or pistachio flavour (597 cal)

Strawberries or berries (464 cal) 3 pieces (197 cal)       

(453 cal)

(703 cal)

(493 cal)

(622 cal)

(776 cal)

(560 cal)

new

new

new



A 14.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 8% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Hot Dessert
Frangipane 15.95
Cherry (680 cal) or apple crumble (632 cal) 
with custard & a scoop of vanilla gelato 

Chocolate Fondant (794 cal) 15.95
With warm pouring Nutella sauce & a scoop of homemade vanilla 
gelato

Sticky Toffee Pudding (674 cal) 15.95
Dates pudding covered with warm pouring caramel sauce & a scoop 
of homemade vanilla gelato

Danish Pastries
Croissant With jam & butter (284 cal) 4.95

Almond Croissant (294 cal) 5.95

Chocolate & Almond Croissant 5.95
(380 cal)

Raspberry Croissant (319 cal) 5.95

Kunafa cheese croissant (401 cal) 5.95

dubai chocolate Croissant (418 cal) 5.95

Strawberry & rose Croissant (425 cal) 5.95

Pain au Chocolat (293 cal) 5.95

Pain au Raisin (205 cal) 5.95

Apricot Danish (384 cal) 5.95

Cinnamon Roll (342 cal) 5.95

Palmier (357 cal) 4.45

Frangipane 7.95
Cherry (353 cal) or apple almond & cinnamon (321 cal) 

Muffin 4.95
Chocolate (425 cal), berries (395 cal) or caramel (419 cal)

New York Roll 7.95
Pistachio (348 cal), hazelnut (329 cal) or chocolate (396 cal)

Scones 7.45
A plain and a raisin with clotted cream & strawberry preserves (523 cal)

Pancakes (113 cal)

Crepes (289 cal)

waffles (306 cal) 
French toast (206 cal) 

Build Your Own

Golden syrup (190 cal) 16.95
Nutella (431 cal) 17.95
Banana & golden syrup (235 cal) 17.95
Strawberry, banana & golden syrup (224 cal) 18.95

Nutella, strawberry, banana & golden syrup (676 cal) 19.95
Pistachio paste, strawberry & roasted pistachio (676 cal) 21.95
Add a scoop of vanilla gelato for + 2.00

Choose your base

Choose your toppings

Make your own Gelato
1 scoop

2 scoops

3 scoops

6.95
9.95
11.95

Chocolate
Vanilla
Strawberry

Mango Sorbet
Lemon Sorbet

new

new

new



Dishes may contain Allergens! We can’t guarantee our dishes are allergen free. If you have any dietary requirements, 
please speak to a member of staff. Please scan the QR code for full dietary information.

Hot Drinks
        Espresso (9/4 cal)                          Double 5.65   Single 3.85

Espresso Macchiato (12 cal)Double 5.65   Single 3.95

Cappuccino (180/150 cal)                  Large 5.95   Medium  5.65

Flat White (180/150 cal)                    Large 5.95   Medium   5.65

cortado (15 cal)                                      5.25

Americano (15 cal)                                      5.25

Caffè Latte (155 cal)                                                 5.65

Spanish Latte (395 cal)                                           6.95

Caffè Mocha (286 cal)                                             5.85

Hot Chocolate (300 cal)                            5.85

Concerto Hot Chocolate (350 cal)      6.25
With whipping cream

Baileys Hot CHocolate                       9.95

Alternative milk: soya, almond, oat & coconut                      + 0.50

Extra syrup: vanilla, caramel, hazelnut & coconut              + 0.50

Tea (2 cal)                                                                  4.95

English Breakfast | Organic Earl Grey | Darjeeling
 Chamomile Blossoms | Jasmin Green Tea |                                  5.65
Lemongrass and Ginger| Sencha Green Tea | 
Fruity Sensational Bora Bora | Decaf Breakfast  

Fresh Mint Tea 		                                    5.65

Flora Tea Blossoming Tea                                       6.25

Liqueur Coffee  
with a choice of

Whisky | Baileys | Tia Maria                    9.95

Alternative Lattes
Honey-Vanilla Latte (190 cal)                 6.50
Latte, honey & vanilla extract

Authentic Masala Chai Latte (190 cal)           6.95
With honey

Organic Matcha Latte (135 cal)                 7.45
Cocoa, toffee & cinnamon

Organic Golden Latte (135 cal)               7.45
Turmeric, vanilla & coconut

Ruby Latte Latte with beetroot & ginger (125 cal)                              7.45

Rose LatteRose syrup, milk & coffee (185 cal)                  7.45

Iced Coffee
iced Americano (130 cal)	            	                         5.95

iced Caffè latte (130 cal)	         	                      6.50

iced Caffè mocha (350 cal)       	                      6.50

iced spanish latte (245 cal)       	                     8.45

iced Royal latte (245 cal)       	                     8.45

Add syrup: 
Vanilla, caramel, hazelnut & coconut                      + 0.50p

Cold Drinks
Still Water                                     Small 4.95 Large 6.75

Sparkling Water                    Small 5.25 Large 6.95

Tonic water (34 cal)/ Soda Water    4.45

Coke (139 cal), Diet-Coke (1.2 cal),                5.35

Coke Zero (0.9 cal)            

Sprite (3 cal)		                         5.35

sanpellegrino (Aranciata (64 cal) or Limonata (73 cal))   5.50

Rose Lemonade (Franklin) (90 cal)	                     5.75



A 14.5% discretionary optional charge will be added to your bill, 
which includes a 6.5% service charge. The additional 8% is a Hospitality Excellence Contribution, 100% of both dedicated to supporting our team. 

Calorie information is calculated using typical values and measures. All calories detailed are per portion unless otherwise stated. 

Juices

Smoothies

Homemade Lemonade

Homemade Iced Tea

cranberry (137 cal)		                     6.50

pineapple (132 cal)		              6.50

apple  (112.5 cal)	         	                    6.50

carrot, Orange & turmeric (210 cal)                            6.95

orange & passion fruit(210 cal)                            6.95

beetroot & ginger (129 cal)                               6.95

orange (105 cal)	         	                    6.75

lemon iced tea (0 cal)                                       8.45
Homemade iced tea with lemon juice

Flavoured Iced Tea		                         8.95
Strawberry, Peach or Passion Fruit

super green (228 cal)		                        8.95
Kale, banana, pineapple, ginger & lime

Passion storm (252 cal)		                        8.95
Mango, pineapple & passion fruit

Super Berry (172 cal)		                        8.95 
Strawberry, banana, cherry, blueberry, lime & acai berry  

mango & dragon fruit (224 cal)                8.95 
Mango, dragonfruit, pineapple, papaya & lime juice

mint lemonade (59 cal)		                          8.95
Fresh mint, lemon juice & lemon slices

Flavoured lemonade 	                                8.95
Strawberry, raspberry, mulberry, passion fruit or pink grapefruit

Guapa Bonita lemonade (90 cal)                  8.95
Guava & papaya puree, fresh mint, lemon juice & lemon slices

Straciatta

chocolate (286 cal)                                          8.95

mango (248 cal)		                      8.95

frozen yogurt milkshake

refreshing 

drinks

Mulberry

new

new



iced matcha (138 cal)                                             8.95

iced ube matcha (176 cal)                                             8.95

iced strawberry matcha (168 cal)                8.95

iced mulberry matcha (172 cal)                8.95

iced guapa bonita matcha (174 cal)                8.95

iced watermelon matcha (162 cal)                8.95

Iced MatchaTrendy
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