
An Other Cup
020 3948 3483 
 @themaqamcentre 

www.themaqamcentre.com

PLEASE LET US KNOW BEFORE PLACING YOUR ORDER IF YOU HAVE ANY ALLERGIES 
We prepare all our food freshly on site using a range of ingredients and so we can’t guarantee that everything on our menu is 

completely allergen free. We use nuts and seeds in many of our dishes.

All-Day-Dining

BREAKFAST

Banana & Tahini Porridge.............. 8.00 
Oatmeal porridge, banana, tahini, 
honey, cinnamon, sesame seeds, 
cacao nibs  
(v) (vg Oat/Almond) (sesame) 

The Forager................................. 12.00 
Sautéed Portobello & Chestnut 
mushrooms, garlic, herbs, toasted 
sourdough, chili fried egg, chives (v) 

Winter Eggs................................. 12.00 
Scrambled eggs, avocado, wilted 
winter greens, chili roasted pumpkin 
seeds 
– Served on sourdough (v) 

Avocado Toast......................... 12.00 
Avocado on toasted sourdough, 
lime, coriander, chili flakes (vg)
Options:	roasted peppers (vg) 

crumbled feta (v) 

Ottoman Breakfast................... 12.00 
Eggs served scrambled or fried, 
house hummus, chopped salad, 
grilled halloumi, toasted sourdough 
(v)

Roast Tomato Soup..................... 8.00 
Smooth and creamy soup served with 
toasted, buttered sourdough (vg)

LUNCH

The Classic Bagel........................ 9.00 
Bagel, smoked salmon, cream 
cheese, tomato, red onion, capers (f) 

Tillerman Lunch Combo.............13.00 
Tomato Soup & 
Grilled Cheese Sandwich 
Comforting, homemade Tomato 
Soup with a Mozzarella & Cheddar 
Grilled Cheese. Perfect for dipping! 
(v)

Ultimate Tuna Melt..................... 12.00 
Grilled – Tuna, melted cheddar, red 
onion, mayo, ciabatta (f)

CHILDREN’S menu
Tomato Soup MINI (vg).......5.00

GRILLED CHEESE MINI (v).......6.00

Pasta Pesto (n)(v).................6.00

Tasty Taco (v).......................6.00

sides
Smoked Salmon (f)................ 4.50

Grilled Halloumi (v)................ 4.00

Sauteed Mixed Mushrooms (v).. 3.50

Avo Smash (vg)...................... 3.50

AFTERS
Toasted Banana Bread (v)... 4.00

Gluten Free Chocolate Brownies 
(gf)(v)...................................... 3.95

Daily Bakes – check with the kitchen



Drinks Menu

coffee & chocolate
by The Roasting Party 
Latte.................................................3.90

Flat White........................................3.70

Cappuccino...................................3.90

Americano......................................3.40

Cortado...........................................3.60

Double Espresso.............................3.00

Chai Latte.......................................4.00

Matcha Latte..................................4.00

Hot Chocolate...............................4.00

TEAS & INFUSIONS

by Storm Tea................................. 3.40 
English breakfast, Earl Grey, 
hibiscus and strawberry, chamomile, 
peppermint, rooibos, green, 
lemongrass and ginger

smoothies

Tropical Punch........................... 6.00 
+ Vegan Protein.......................... 7.00 
Fresh Pineapple, Mango & Coconut 
Milk (df)(vg)
A CREAMY TROPICAL BLEND THAT FEELS 

LIKE A HOLIDAY IN A CUP – ADD PROTEIN TO 

FUEL YOUR DAY

Morning Has Broken................ 6.00 
Kale, ginger, cucumber, freshly 
squeezed orange juice (vg)

Berry Boost Antioxidant...........  6.00 
Blueberries, Raspberries, Bananas, 
Almond Milk & Ground Flaxseeds 
with an Agave drizzle (hf)(vg)
PACKED WITH ANTIOXIDANTS – A VIBRANT, 

BRAIN-BOOSTING OPTION FOR BUSY DAYS

Cantaloupe Melon Juice.............6.00 
Fresh Melon, Ginger, Mint and 
Cloudy Apple Juice (df)(vg)
Your full daily allowance of Vitamins A 

& D helping your body’s natural defence 

against illness and infection 

SEASONAL DRINKS

Maple Cinnamon Latte....................................................................................... 4.50

Spiced Hot Chocolate, cinnamon, nutmeg.................................................... 4.50


