BAKERY  CAFE

HAMPSTEAD

EST. 2020

Sometimes we move too fast to really
live, so a pause in our days is always
welcomed. As once well-known
Hampstead resident John Keats
puts it:

“Life is but a day;
A fragile dew-drop on its perilous way,
From a tree’'s summit.”

Which is why at Hampstead
Bakery & Cafe, we're bringing back the
vibe of a rural area, rich with greenery

and beautiful scenery for you to escape
the urban life for a heartbeat, and spoil
your tastebuds with sweet escape ina
form of new delights with
a London twist.

BAKERY * CAFE

HAMPSTEAD

EST. 2020

BRIOCHE FRENCH TOAST

Golden Royal Brioche French Toast

Light, fluffy, buttery homemade Brioche soaked in

a saffron infused Tres Leches, served with fresh berries,
almond praline and vanilla ice cream, covered

with 24 karat edible gold.

Saffron Broiche French Toast

Light, fluffy, buttery homemade Brioche soaked in a
saffron infused Tres Leches, served with fresh berries,
almond praline and vanilla ice cream.

Lotus Brioche French Toast

Light, fluffy,buttery homemade Brioche served with
fresh berries, hazelnut praline, caramelized bananas,
crushed lotus, caramel ice cream and lotus sauce.

Eye Candy Brioche French Toast

Light, fluffy, buttery homemade Brioche served with
cotton candy, fresh berries, caramelized bananas,
strawberry ice cream and Strawberry Creme Anglaise.

Tiramisu French Toast

Light fluffy buttery home-made Brioche soaked in coffee,
served with lady finger biscuits, vanilla ice cream, quella
caramel sauce, cocoa powder and grated white chocolate.

BREAKFAST

English Breakfast

Two local farmed fried eggs, South African beef bangers,
beef baconroasted mushrooms, baked beans, herb

crusted tomato, hash brown and served with English muffin.

The Full Shakshuka

Two eggs, shakshuka sauce with chopped pistachio,
served with: grilled halloumi with cherry tomato salsa and
black olives, tortilla bread filled with emmmental and cream
cheese, grilled sausage with caramelized onions and
sourdough bread.

Hampstead Benedict

served with poached eggs and sauce hollandaise on brioche.

- Pulled Beef and Kale
- Smoked Salmon
- Spinach and Mushroom

Breakfast Croissant

Baked croissant with scrambled eggs, sliced cherry
tomatoes, sliced black olives and feta cheese.

Cowboy Breakfast
Grilled minute steak, fried egg, crispy onion, chilli jam and
crushed potato.

Loaded Toast

Grilled halloumi, roasted butternut ,avocado, kale on
sourdough.

Egg White Omelette

Fluffy frittata with button mushrooms, tomato, avocado
and fresh basil.

Avocado Toast
Avocado compote, sliced avocado, candy tomato, pickle
lemon on brioche.

Breakfast Quiche
Spinach and button mushroom. Served with house salad.

Breakfast Quiche
Chicken and leek. Served with house salad.

Old Fashioned Porridge

Rolled overnight oats, Greek yoghurt, banana caramel and
mixed berries.
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All Add-ons such as BaconMushroom,Avocado,Smoked salmon,

Beef bangers will be charged at AED 9 each

MAINS

Fish And Chips

Fresh local Hamour fillet served with lemon tartar, minted
peas, vinegar and French fries.

Grilled Salmon

Grilled locally sourced fresh salmon, served with roasted
potatoes, cherry tomatoes, olives, broccoli, carrots and
garlic cream sauce.

Signature Roast
Beef tenderloin, king oyster mushroom, confit potato, baby
carrot and maple jus.

Linguine
Baked zucchini, mushroom, spinach, chili, basil pesto and
confit lemon.

Half Roasted Chicken

Roasted capsicum sauce, coleslaw and sweet potato fries.

Shepherd’s Pie

Minced lamb, carrots, peas and mature cheddar cheese.
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AFTERNOON TEA*

Burj Khalifa Afternoon Tea 168 AED
Smoked Salmon, Spicy Chicken, and Butternut Squash

sandwiches are paired with perfectly baked scones,

slathered with mascarpone and a dollop of strawberry

rose jam. Beautifully decorated and delicate Burnt

Cheesecake, hazelnutchocolate Mousse and Honey cake

mini-desserts sit pretty at the top of the tea stand.

Served with the award winning Newby Tea.

*Available between 3-9 PM every day.
Book 1hour in advance on +97150 583 0155.



SANDWICHES

Served with a choice of French fries or house salad.

Signature Angus Beef Burger 70 AED
Angus Beef patty, crispy bacon, mature cheddar,

caramelized onion, pickles on homemade brioche bun.

Served with a choice of French fries or house salad.

Spiced Crispy Chicken Brioche 55 AED
Breaded chicken breast, emmental cheese, sleeved

avocado and Cajun ranch dressing. Served with a choice

of French fries or house salad.

Smoked Salmon Open Sandwich 55 AED

Smoked salmon, herbed cream cheese, cucumber, egg,
sesame seeds and chives.

Roasted Butternut On Sourdough 40 AED

Sliced butternut, chickpea hummus, pesto, grilled halloumi,
tomato and pickled beetroot.

Hot Smoked Beef Short Rib 70 AED

48-hour-smoked beef, mustard mature cheddar, coleslaw
and pickles on sourdough.

SALADS & SOUP

Butternut soup 35 AED
Served with sourdough.

Seared Salmon 50 AED

Seared Norwegian salmon, cucumber, sesame seeds, baby
spinach and soy onion dressing.

Warm Goat's Cheese 45 AED

Salt baked beetroot, crumbed goat’s cheese, rocket,
pecan nut and balsamic honey dressing.

Roasted Sweet Potato 35 AED

Mixed local greens, chickpea hummus, cucumber, candy
tomato and mustard dressing.

Caesar 40 AED

Romaine lettuce, crispy beef bacon and parmesan brioche
croutons.

Super Quinoa 40 AED

Black and white quinoa, edamame, charred corn, carrot,
poached egg and honey ranch dressing.

Grilled Chicken 40 AED

Marinated chicken breast, green beans, corn, avocado, feta
cheese and herb dressing.

Chicken Tostada 35 AED

Blackened chicken breast, candy tomato, carrots, hacho
chips, goats cheese and citrus jalapeno dressing.

Lean Green 35 AED

Brown lentils, spinach, kale, broccoli, red cabbage,
chickpeas, almonds, beetroot and ranch dressing.

Garden Cobb 40 AED

Local greens, avocado, boiled egg, roasted sweet potato,
tomato, blue cheese and balsamic dressing.

Rice Bowl 40 AED

Grilled chicken, red cabbage, wild rice, rocket, ime,
cucumber, coriander and five spice dressing.

Add ons:

Chicken breast 9 AED
Avocado 9 AED w
Poached egg 9 AED ) —

CROISSANT

Plain Croissant 16 AED
Cheese Croissant 16 AED
Pain Au Chocolat 16 AED

DESSERTS

Royal Chocolate Cake (Slice/Full) 32/357 AED
Chocolate roulade sponge, chocolate butter Icing, rich

chocolate glaze. (slice is served with rich chocolate sauce
on the side)

Baked London Cheesecake (Slice/Full) 37/357 AED
Digestive crust, elderflower raspberry compote.

Honey Cake (Slice/Full) 32/357 AED
Sour cream, honey, almond extract, powdered sugar, butter.
(slice is served with caramel sauce on the side)

Basque Cheese Cake (Slice/Full) 37/357 AED
Cream cheese, eggs, flour, sugar, and liquid cream.

It has an oozing mahogany brown top and custardy

center, topped with homemade granola and served

with fresh berries and berry sauce.

Pull-Me Tiramisu 32 AED
Rich Mascarpone Cream, Arabic coffee-soaked

lady fingers.

Pull-me The Incredible Carrot 35 AED

Carrot sponge, British cream cheese frosting, topped with
granola, Valrona Milk Chocolate and drenched with lush
caramel sauce.

Pull-me Caramel Madness 35 AED
Light Meringue base, dacquoise sponge,caramel diplomat

cream is topped with Madagascar vanilla gelato, popcorn

and lathered with a gorgeous caramel sauce.

Pull-me Tropical Passion 35 AED
Passion fruit, mango cream, soft coconut dacquoise
biscuit is topped with fresh passion fruit and tropical coulis.

French Toast Sundae 48 AED

A Sundae that consists of light, fluffy, buttery homemade
brioche soaked in saffron infused tres leches, served with
fresh berries, almond praline and vanilla ice cream.

Scones 42 AED

Homemade scones served with jam and white
chocolate ganache.

Full Cakes are available only on 24-hour notice.

SMOOTHIES & SHAKES

Caramel Milkshake 37 AED

Homemade vanilla ice cream mixed with caramel sauce,
a twist of Nutella, whipped cream and topped with biscuit
sprinkles and wafer sticks.

Vanilla Milkshake 37 AED

Homemade vanilla ice cream topped with whipped
cream and biscuits.

Chocolate Milkshake 37 AED

Homemade chocolate ice cream and milk topped with
whipped cream, nuttela, oreo sprinkles and wafer sticks.

Blueberry Blast 34 AED
Blueberries, bananas, non-fat yogurt, soya milk, honey.

Avocado Smoothie 34 AED
Avocado, fresh milk, honey.

KIDS

Chicken Nuggets 27 AED
Crispy chicken nuggets served with golden french fries.

Fruit Loops 27 AED

Crispy cereal loops served with fresh cold milk,
bananas and caramel.

ACAI BOWLS

Power Bowl 42 AED

Acai from the amazonian rainforests overdosed with
pure organic acai, bananas, kiwi, strawberries, blueberries,
chopped almonds, chia seeds and date syrup.

Berry Boost 42 AED

Fairtrade acai from the amazonian rainforests
overdosed with berry powder, pure organic acai,
blueberries, raspberries, strawberries, topped with
granola and roasted pumpkin seeds.



Latte
Cappuccino

Espresso
Double Espresso
Long black
Spanish Latte

Hot Caramel Latte
Cortado

Piccolo
lced Americano

lced Latte
lced Spanish Latte

lced Mocha

lced Caramel Latte
Hot Mocha

Hot Chocolate
Macchiato Single

Macchiato Double
Flat White Coffee

Earl Grey Tea

English Breakfast Tea

Green Tea

lce Green Tea
lce Black Tea

Iced Earl Grey Tea

ADD ONS FOR TEA & COFFEE:

Caramel Syrup

Chocolate Syrup
Almond / Soy milk

WATER AND SOFT DRINKS

COFFEE

TEA

Small Still/Sparkling Water
Large Still/Sparkling Water

Local Water Small
Pepsi

Diet Pepsi
Mirinda

All prices are inclusive of 5% VAT
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20 AED

25 AED
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17 AED
17 AED

17 AED
17 AED

17 AED

3 AED
3 AED
3 AED

Description:
Dairy
Nuts or Seeds

Gluten
Vegetarian

Seafood or
Shellfish

Disclaimer Menu/Allergen: All menus are subject to change without
notice. Items on this menu may, despite the best efforts and care of our
chefs, contain traces of allergens including, but not limited to: nuts,

shellfish, soy products, eggs, dairy and wheat.

Fresh products sourced locally daily and we follow sustainability practices

across preparation of our dishes.




