




Egg Plates
Spiced Turkish Eggs
v (gf available)

Greek Yoghurt | Poached Eggs | 
Sesame Bagel | Chilli Oil

£16.50

Classy Truffle Brioche
Scrambled Eggs | Cheddar Cheese |
Turkey Bacon | Tru!e

£16.50

Classic Benedict 
v (gf available)

English Mu"n | Poached Eggs | 
Beetroot Hollandaise

£16.50

Pulled Beef Benedict 

Brioche | Hash Browns | Poached Eggs | 
Beetroot Hollandaise

£18.50

Pink Moon Waffle

Guacamole | Poached Egg | 
Candy Beetroot | Salad

£18.00

Omelette Station
Add Sourdough/GF Toast + £1.50

Keto Omelette
v, gf

Caramelised Onions | Sun-Dried
Tomatoes | Black Olives | Cheddar

£15.00

Mixed Veg Omelette
v, gf

Onions | Tomatoes | Mushrooms | 
Baby Spinach | Mixed Peppers | Cheddar

£15.00

Parsi Masala Omelette
v

Mixed Vegetables | Masala Spices | 
Coriander | Cheddar | Paratha

£17.00

Feya Breakfast Trays
Classic English
Eggs | Baked Beans | Turkey Bacon | 
Chicken Sausages | Mushrooms | 
Hash Browns | Sourdough
£21.00

Arabian Shakshuka
v (gf available)

Shakshuka | Eggs | Labneh | Halloumi | 
Crudités | Pita | Foul Medames
£23.00

Extras
Poached Eggs
Smoked Salmon
Avocado

Sourdough/GF Toast
Turkey Bacon
Grilled Chicken

Grilled Halloumi
Hash Browns
Baked Beans

£ 2 . 5 0
£ 3 . 5 0
£ 3 . 5 0

£ 1 . 5 0
£ 3 . 5 0
£ 4 . 0 0

£ 2 . 5 0
£ 2 . 5 0
£ 2 . 5 0

v - vegetarian | vg - vegan | gf - gluten free

(gf available)

v



Healthy & Hearty

Rainbow Açaí Bowl
v, gf

Açaí | Nutty Granola | Mixed Berries | Kiwi | Mango 
Choose: Almond or Peanut Butter

£14.00

Rose Avo Toast
v (vg, gf available)

English Mu"n | Beetroot Hummus | Avocado

£15.00

Paradise Berry Bowl
v (gf available)

Mixed Berries | Greek Yoghurt | Granola | Chia | Honey

£14.00

Loaded Croissants
Shakshuka

v

Shakshuka | Eggs | Feta
£16.50

Scrambled Eggs
v

Scrambled Eggs | Cheddar Cheese | Dill
£15.00

Smoked Chicken Mortadella
Sliced Mortadella | Mayo | Emmental Cheese

£14.50

Grilled Aubergine Halloumi
v

Aubergine | Halloumi | Tomato Relish
£15.50

v - vegetarian | vg - vegan | gf - gluten free



Feya Street Food
Hummus Trio v (gf available)

Popcorn Chicken

Garlic Butter Shrimp
Brioche

Wagyu Truffle Cheese
Sliders

Truffle Chicken 
Mushroom Sandwich

Deluxe Brioche Club

£ 8 . 5 0

£ 1 5 . 0 0

£ 1 5 . 0 0

£ 1 8 . 5 0

£ 1 5 . 5 0

Chapati
Nutella v

Soft Cheese & Honey v

Za’atar v

Chicken Fajita

Eggs & Cheese v

Vegetable Labneh v

£ 9 . 5 0

£ 9 . 5 0

£ 8 . 5 0

£ 9 . 5 0

£ 9 . 5 0

£ 9 . 5 0

Add Karak + £5.90

v - vegetarian | vg - vegan | gf - gluten free 

£ 1 6 . 5 0



Pasta

Spaghetti Bolognese

Chicken Truffle Tagliatelle

Penne Arrabiata v

Pink Paradise Tortellini v

Creamy Chilli Penne v

Pizza
Margherita v 

Mushroom & Truffle v

Spiced Chicken

Pepperoni

Fresh Salads
(vg, gf available)

Add Chicken + £4.00

Soups

£ 1 8 . 0 0

£ 2 0 . 0 0

£ 1 7 . 0 0

£ 1 8 . 0 0

£ 1 7 . 5 0

Watermelon, Feta & Pistachio v

Grilled Corn v

Mango Salsa v

£ 1 3 . 5 0

£ 1 3 . 0 0

£ 1 3 . 5 0

Add Chicken + £4.00

Lentil v (vg/gf available)

Creamy Mushroom  v

£ 9 . 5 0

£ 1 0 . 5 0

£ 1 4 . 0 0

£ 1 8 . 0 0

£ 1 7 . 5 0

£ 1 7 . 5 0

v - vegetarian | vg - vegan | gf - gluten free



Waffles & Pancakes
Wisteria Waffle v
Mixed Berries and Ice Cream
Choose: Pistachio, White Chocolate or Nutella Topping
£14.50

Happiness Pancakes v (vg, gf available)
Blueberries, Almonds, Peanut Butter
£16.50

Lemon Poppyseed Pancakes v 
Poppyseed Pancakes, Lemon Cream, Blueberry Compote
£14.50

Cookies ‘n’ Biscoff Pancakes v 
Crushed Oreo, Lotus, Ice Cream
£16.50

Berries & Cream Pancakes v (vg, gf available) 
Mixed Berries, Maple Syrup, Clotted Cream
£14.50

Fruit Platter v

£25.00

A colourful medley of fresh fruits - pineapple, 
watermelon, kiwi, melon, grapes, and mixed berries. 

Served with ice cream and warm melted chocolate. 

Add a candle and topper.

Celebration Platter v

£18.00

Golden wa!es served with a vibrant selection of fresh 
fruits and indulgent dipping sauces. 

Add a candle and a personalised message.

v - vegetarian | vg - vegan | gf - gluten free 



£ 1 3 . 0 0

Kunafa Desserts

Desserts
Cookie Dough v
Skillet-baked chocolate chip cookie, gooey and 
warm, topped with vanilla ice cream and chocolate 
drizzle.
£14.00

Umm Ali v
Warm pu# pastry baked in sweet milk, topped with 
nuts, raisins, and coconut.
£14.00

Almond Pecan Brownie v
Almond butter pecan brownies served with ice 
cream and warm chocolate sauce.
£14.00

Molten Lava Cake v
Warm molten chocolate cake with a gooey center, 
served with ice cream on the side.
£13.00

Pistachio Kunafa Croissant v
A warm croissant filled with rich pistachio kunafa crème. and 
half-dipped in velvety chocolate.
£13.00

Pistachio Kunafa Basque Cheesecake v
Rich and creamy basque cheesecake topped with pistachio 
kunafa crème.
£12.50

Pistachio Kunafa Cookie Dough v
Chocolate chip cookie dough topped with rich pistachio kunafa 
crème. Served with a scoop of ice cream.
£16.00

Pistachio Kunafa Chocolate Bar v
Dark or milk chocolate bar, filled with pistachio kunafa crème.
£12.50

Mango Praline Sundae v
Fresh diced mango layered with ice cream and crisp 
praline crunch.
£14.00

v - vegetarian | vg - vegan | gf - gluten free



Coffee
Served Hot or Iced

Single Espresso
Double Espresso
Macchiato
Piccolo/Cortado
Americano
Flat White
Latte
Cappuccino
Mocha
Freddo Cappuccino
Espresso Affogato

£ 3 . 5 0
£ 3 . 9 0
£ 4 . 3 0
£ 4 . 5 0
£ 4 . 5 0
£ 4 . 5 0
£ 4 . 9 0
£ 4 . 5 0
£ 5 . 5 0
£ 4 . 5 0
£ 7 . 5 0

Specialty Coffee
Served Hot or Iced
V60
Tiramisu Latte
Oreo Latte
Lotus Latte
Spanish Latte
Crème Brûlée Latte
Peanut Butter Latte
Pistachio Iced White Mocha

£ 8 . 5 0
£ 7 . 5 0
£ 7 . 5 0
£ 7 . 5 0
£ 8 . 5 0
£ 7 . 5 0
£ 7 . 5 0
£ 8 . 5 0

Arabic Coffee
Small: Serves 2-3
Large: Serves 4-6

£ 2 4 . 0 0
£ 2 9 . 0 0

Turkish Coffee
Served with Turkish Delight

£ 8 . 5 0

£ 1 3 . 5 0 p p

Alternative Milk +95p
Soya, Oat, Almond, Coconut

Syrups +95p
Vanilla, Caramel, Hazelnut, SF Caramel

Add Whipped Cream + 75p

Add Collagen + £1.00

Extra Shot or Decaf+ £1.00

Extra Tea Bag + £1.50

Add our 
Coffee Bear!

+ £1.50

Served with a Pot of Tea, Two Scones, 
Strawberry or Blackcurrant Jam & 
Clotted Cream 

Feya’s Cream Tea



Matcha Corner

Classic
Brown Sugar
Vanilla Bean
Caramelised Banana
Horchata
Tiramisu
Lavender Ube
Rose & Strawberry
Mango
London Fog
Almond Croissant
Blueberry Spirulina

£ 5 . 5 0
£ 6 . 0 0
£ 6 . 5 0
£ 6 . 5 0
£ 6 . 5 0
£ 6 . 5 0
£ 6 . 5 0
£ 6 . 5 0
£ 6 . 5 0
£ 7 . 5 0
£ 7 . 5 0
£ 7 . 5 0

At Feya, we are devoted to honouring the art of matcha and its many 
benefits. We use only the finest ceremonial-grade matcha, sourced 
from the spring harvest in Japan’s Kagoshima region. Add our 

Matcha Bear!
+ £2.00Add Vanilla Cold Foam + £1.00

Hot Chocolate
Served Hot or Iced

33% White | 58% Milk | 70% Dark
Classic
Rose & Pistachio
Salted Caramel
Cherry
Lavender
Hazelnut
Pistachio Kunafa

Choose your chocolate:

£ 6 . 0 0
£ 6 . 5 0
£ 6 . 5 0
£ 6 . 5 0
£ 6 . 5 0
£ 6 . 5 0
£ 7 . 5 0

Premium Tea £ 4 . 9 0

Engish Breakfast
Earl Grey
Jasmine
Fresh Mint
Peppermint
Chamomile
Lemongrass Ginger
Rose & Saffron
Spiced Apple

Chai
Cardamom Karak
Masala Karak
Saffron Karak
Pink Kashmiri

£ 5 . 9 0

Milkshakes
Vanilla
Mango & Strawberry
Cookies & Cream
Peanut Butter Chocolate
Dates & Banana

£ 8 . 5 0
£ 9 . 0 0
£ 9 . 0 0
£ 9 . 0 0
£ 9 . 0 0

Lemonades
Mint
Berry
Mango
Lavender
Honey Ginger Mint

£ 7 . 5 0

Mocktails
Sunset
Piña Colada
Blue Lagoon
Strawberry Daiquiri

£ 9 . 0 0
£ 9 . 0 0
£ 8 . 5 0
£ 8 . 5 0

Cold-Pressed Juices
Apple
Orange
Mixed Berries
Carrot & Ginger

£ 7 . 5 0
£ 7 . 5 0
£ 7 . 5 0
£ 7 . 5 0

Soft Drinks & Water
Coke
Sprite
Appletiser
Still Water
Sparkling Water

£ 3 . 9 0

Coolers
Lychee Rose
Peach Iced Tea
Pomegranate Iced Tea

£ 8 . 0 0



Celebrate with Feya
Private Hire

Host unforgettable moments in Feya’s ethereal setting. From intimate 
gatherings to grand celebrations, our spaces o#er a beautiful canvas for 

PR events, birthdays, bridal showers, corporate events, and more.

Catering
Elevate your occasion with Feya’s artfully presented menus. Whether you’re 
planning an elegant afternoon tea, dessert grazing table, or full event catering, 

our team delivers flavour to every bite.

Bespoke Cakes
Designed to enchant and crafted with care, our custom cakes blend timeless 
beauty with bold creativity - tailored to your vision, handcrafted by our expert 

pâtissiers.

Get in touch:
events@feya.com 

Instagram & TikTok: @feyalondon | www.feya.co.uk




