
b
o

w
ls

 &
 

gr
ai

n
s porridge 

banana and honey (v)  6.5
mixed nuts, seeds and fresh berries (v)  7.5
alternative milks available;
soya / almond / oat / coconut milk  

greek yoghurt with granola & berries (v) 6.5
 
organic acai bowl (v)  8
blueberry, raspberry, kiwi, banana & granola
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sweet
nutella and banana (v) 8.5
blueberry, raspberry, banana  9.5 
& maple syrup (v) 
bacon and maple syrup  10.5

about us
We are an authentic Italian 
coffee shop brand born in 
London in 2016. We aim to 
bring the Italian culinary 
culture, flavours and 
hospitality to the UK. 

Our products are carefully 
selected and made by 
Italian artisans to guarantee 
authenticity, the highest 
quality and the best sensory 
experience for our customers. 

Our mission is to provide our 
customers with top quality 
food and service in a warm 
and casual environment. 
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grilled halloumi 3.5
roasted cherry tomatoes 2
sautéed spinach 2.5
portobello mushrooms 2
avocado 2.5
smoked salmon 4
bacon 2.5
pork sausage 3
vegan sausage (ve) 3
fried, scrambled or poached egg 2.5
baked beans 2
artisanal bread 2.5

BUILD YOUR OWN BREAKFAST 
(minimum 3 items)
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eggs royale 12
2 poached eggs with smoked salmon  
& hollandaise sauce served on a muffin 

eggs florentine (v) 11
2 poached eggs with spinach &  
hollandaise sauce served on a muffin 

eggs benedict  11.5
2 poached eggs with ham &  
hollandaise sauce served on a muffin 

vegetarian breakfast (v) 13
2 fried eggs, avocado, grilled halloumi,  
portobello mushrooms, roasted tomatoes  
& sautéed spinach served with artisanal 
bread

full english breakfast 14
2 fried eggs, bacon, pork sausage,  
portobello mushrooms, baked  
beans & roasted tomatoes served  
with artisanal bread

avo smashed & burrata (v)  13
2 poached eggs served on artisanal bread  
with creamy burrata & cherry tomatoes

vegan breakfast (ve) 13
avocado, portobello mushrooms,  
spinach, roasted tomatoes, baked  
beans & vegan sausage served  
with artisanal bread
 
vegan avo smashed (ve) 10
served on artisanal bread with 
fresh sliced chilli

french toast panettone (v)  10
mascarpone cream & fresh berries

SERVED FROM 8AM - 2:30PM SERVED FROM 8AM - 2:30PM

SERVED FROM 11AM - 2:30PM
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plain 2.5
almond 3
multigrain 3
pain au chocolat 3
pain aux raisins 3
cinnamon swirl 3
pasticciotto nutella tart 3.9
pasticciotto custard tart 3.9

signature croissants & panettone 3.8
nutella / pistachio / custard /   
raspberry / panettone slice*

signature donuts 3.7 
nutella / pistachio / custard
 
vegan & gluten free croissants
plain (ve) 3
apricot (ve) 3
elderberry & raspberry jam (ve) 3
hazelnut (gf)   3.8

savoury
ham & cheese multigrain croissant 4
cheese multigrain croissant (v) 3.5
spinach & ricotta pie (v) 4.5
valdostana pie (stuffed with ham,  4.5 
tomato & sweet provolone cheese)

SERVED ALL DAY
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caesar salad 10
baby gem lettuce, parmesan flakes,  
walnuts, croutons, grilled chicken in  
a mayo, mustard & garlic dressing

halloumi salad (v)  10
baby gem lettuce, grilled halloumi, 
pitted olives, cucumbers and tomatoes  
in an olive oil & lemon dressing

burrata salad (v) 10
burrata cheese, mixed leaf salad,  
cherry tomatoes, pinenuts & basil 
sauce in an olive oil dressing

rigatoni pasta 8 
tomato & basil sauce (v)  
beef ragu 
mushroom & truffle sauce (v)  
 
lasagne 8.5
beef ragu in a creamy bechamel sauce

vegetarian lasagne (v) 8
baby spinach, carrots, broccoli, courgettes  
in a creamy bechamel sauce
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artisanal multigrain baguette
parma ham & mozzarella with  6.5 
baby gem salad & mayo 
italian cooked ham & stilton with  6.5 
baby gem salad & mayo 
caprese with mozzarella, tomato,  6 
baby gem salad & basil sauce (v) 

stone baked pagnotella paesano bread  
salami milano with baby gem & mayo 6
turmeric chicken & mozzarella  6
with baby gem & mayo  

multiseed bagel 
salmon, cream cheese,  6
dill & baby gem salad
parma ham, truffle cream, cherry  6.5 
tomatoes & grano padano flakes  
bacon & scrambled eggs 5.5
sausage & scrambled eggs  5.5
with mayo & mustard 
 
rosemary focaccia 
italian cooked ham & mozzarella 6
tomato & mozzarella with baby  5.5 
gem salad (v) 

 

espresso 2.6
double espresso  2.8 
macchiato  2.9
cappuccino 3.5 / 3.7
latte 3.5 / 3.7
cortado 3
flat white 3.3
americano 3.2 / 3.4
mocha 3.6 / 3.9
babyccino 1
filter coffee / french press 3.2
aeropress 3.5
chemex 3.5
arro golden 3.9
milk & espresso topped with a  
meliga biscuit and a drizzle of honey
arro panettone 4.2
milk & espresso topped with whipped 
cream, chopped hazelnuts & panettone
hot chocolate 3.8 / 4
meliga hot chocolate 4.3 / 4.5
milk & melted belgian chocolate  
topped with a meliga biscuit
teas  2.9
english breakfast / earl grey / green tea
infusions 2.9
lemongrass & ginger / red berries /  
camomile / peppermint
healthy lattes 3.5
chai latte with reishi, matcha or turmeric 
 
cold brew 4.2
freddo espresso 3.1
iced cappuccino 3.7
iced latte 3.7
iced americano 3.1
iced espresso 2.8
iced flat white 3.3
iced mocha 3.8
iced chocolate 3.6
iced tea 3.5
iced chai, matcha or turmeric latte 3.7
lemonade 2.8
milkshake 4.5
strawberry / vanilla / chocolate
still / sparkling water 1.5
coca cola / diet coke / fanta orange 2
San Pellegrino Grapefruit 2.2
alternative milks available;
soya  -
almond / oat / coconut milk +0.6

daily sweet greens 4
kale, spinach, celery, romaine lettuce,  
cucumber, apple & lemon
berry boost 4
strawberry, apple, lemon & mint
clean carrot 4
carrot, orange, apple & ginger
morning greens smoothie 4.2
mango, avocado, banana, apple, 
lemon, spinach
golden glow smoothie  4.2
orange, lemon, ginger, turmeric, 
cayenne, banana, avocado
triple berry smoothie 4.2
blueberry, raspberry, strawberry, 
banana, lime, coconut milk
apple juice 3
orange juice 3
ginger shot 2.5

(v) vegetarian  (ve) vegan  (gf) gluten free *ask a member of the team for flavour of the day A discretionary 12.5% service charge will be added to your bill

This paper is sourced from 
FSC® Certified forests 

reg/lrg

Visit us at: 

45 Curzon St
Mayfair

77 Bishop's Bridge Rd
Bayswater

67 Chiltern St
Marylebone  

Follow us on Instagram  
and Facebook and share  
your photos

 @arro_coffee
 @ArroCoffeeLondon
 
#arrocoffeelondon

www.arrocoffee.com

Please be aware that although all due care is taken, there is a risk of allergen ingredients still being present.


