
 

  די ראזעווע פּאווע

p i n k  p e a c o c k  
m e n u  

all our food is made from scratch 
everything is vegan and pay-what-you-can down to £ 0 

b a g e l s ל        ג ײַ ב    
k l a s i k  y i d  /  £ 4.50 suggested 
everything bagel (gluten), cream cheese (soy), carrot lox, capers 

r e d  &  b l a c k  /  £ 4.50 suggested 
poppyseed bagel (gluten), hummus (sesame), sundried tomatoes, chili-infused oil 

t u n a h  m e l t  /  £5 suggested 
plain bagel (gluten), vegan tunah (gluten, soy), onions, mayo (mustard), smoky 
applewood cheese (coconut) 

s h t i n k  &  s o u r /  £ 4.50 suggested 
onion bagel (gluten), black pudding (gluten, oats), sour kraut, chili-infused oil 

g e n t r i f i e r  /  £ 5 suggested 
artisanal hummus (sesame) and lox on everything (gluten) 

s m a s h  s h i t  u p  /  £ 4.50 suggested 
roasted garlic & sea salt bagel (gluten), smoky cheese (coconut), lox, pickles 

r a i s i n  b l o o d  s u g a r  /  £ 4 suggested 
cinnamon raisin bagel (gluten), cream cheese (soy), strawberry jam 

p i n k o  /  £ 4.50 suggested 
cream cheese (soy), pink cabbage, spring onions on sesame (gluten) 

t h a t c h e r  /  £ 3.50 suggested 
plain bagel (gluten), cream cheese (soy), no milk 



m a k e  y o u r  o w n  
b a g e l  /  £ 3 suggested 
toasted or untoasted; all bagels contain gluten 

six for £ 8, a dozen for £ 14 

 
 
s h m i r s  &  t o p p i n g s  /  50p suggested 
shmirs: 

toppings: 

 " b r e a d  f o r  a l l ,  a n d  r o s e s  t o o "  
     —  h e l e n  t o d d  

s o u p  o f  t h e  n i g h t  /  ~ £ 3 suggested 
served with crackers or croutons (gluten); add a buttered bagel for £3 

s p e c i a l s  /  ~ £ 3 suggested 
we always have at least one gluten-free special 

d e s s e r t s  

 

" o n l y  s t a r v i n g  m e n  c a n  f e e d  
y o u .  e v e r y t h i n g  o r  n o t h i n g .  a l l  
o f  u s  o r  n o n e . "  
     —  b e r t o l t  b r e c h t  

       
                    allergies and nutritional information   
        for a full list of ingredients, see our website, 
        or ask to see our hard copy. 
  

                all our food is vegan, and is made in a kitchen that processes 
            soy, sesame, oats, peanuts, chili, mustard, and gluten. if you have 
   any allergies, please let us know. 

  we have straws and lightweight cutlery available; just ask! 
  

we take cash, card, paypal, & bank transfer. 
ask about paying it forward 🖤  

plain 
poppyseed 
sesame seed 
roasted garlic w/ sea salt flakes

onion 
everything bagel 
cinnamon raisin

chili-infused oil 
dijon mustard 
strawberry jam 
hummus (sesame)

mayo (mustard) 
butter 
peanut butter (crunchy / smooth) 
cream cheese (soy)

cucumber 
spring onions 
black pudding (gluten, oats) 
tunah (gluten, soy) 
pickles 
sour kraut 
jalapeños 
carrot lox 

salad leaves 
tomatoes 
sundried tomatoes 
smoky applewood cheese (coconut) 
pink cabbage 
onions 
sliced banana 
capers

chocolate babka (gluten, soy) / £ 3 
cinnamon babka (gluten, soy) / £ 3

salted dark chocolate tart (almond) / £ 4 
khalva (sesame) / £ 3



d r i n k s ן     ע ק נ י ר ט  
filter coffee / £ 2 suggested hot chocolate / £ 3 suggested 
botttomless. caffeine or decaf  bottomless. add marshmallows 50p 

iced coffee / £ 2 suggested hot apple cider / £ 3 suggested 
caffeine or decaf   bottomless juice mulled with cinnamon   

chicory coffee / £ 2 suggested milks / no charge 
bottomless. naturally caffeine-free soy, oat, almond, m.lkology protein milk 

juices / £ 3 suggested  sweeteners 
apple, pineapple, pomegranate,  sugar, maple syrup (50p), date syrup (50p) 
pink lemonade     

looseleaf teas / £ 3 suggested 
mix-and-match your own blend, or we'll make one to cure what ails you 
caffeinated 

decaf or no-caf 

            

m o c k t a i l s  
all mocktails are alcohol-free 
£ 3 suggested 
 
pink peacock 
our signature mocktail: pomegranate juice, muscovado sugar, apple, 
kiwi, orange, lime and grenadine, shaken & stirred before poured 
over ginger ale and ice. sweet, tangy and a lurid pink (naturally) 

sidecar    new fashioned 
chilled lapsong souchong tea, lemon chilled lapsong souchong tea poured 
juice and marmalade, shaken &  over sugar cubes and muddled with 
strained over ice with an orange garnish orange slices and bitters  

sunrise parabellum   piña colada  
orange juice, ginger beer, and grenedine a frothy fruity concoction of coconut, 
forming a picturesque sunrise on the pineapple, apple, lime, and a dash 
revolution. garnished with an orange of bitters, shaken & poured over ice 

the tankie (moscow mule)  bloody mary wollstonecraft  
ginger beer and soda water shpritsed tomato juice, lemon juice, horseradish,  
with fresh lime juice and bitters,  hot sauce, and pepper, garnished with  
garnished with a lime    celery and a pickle. it's spicy!   

mojito    shirley temple 
mint, elderflower cordial, fresh lime ginger beer, lemon-lime soda water, and 
juice, and sugar, muddled in soda grenadine mixed & poured over ice 
water and garnished with a lime    

we will outlive them             ן ב ע ל ר ע ב א י  י ז ן  ל ע ו ו ר  י מ

assam 
green 
darjeeling

white 
flowering jasmine 
lapsang souchong

massala chai 
earl grey blue flower 
black

barberry 
rosehip 
hibiscus 
lavendar 
lemon & ginger 
clove 
motherwort

peppermint 
fresh mint 
chamomile 
tumeric chai 
garlic 
lemongrass 
nettle

rooibos 
rosemary 
black


