
                        BOWLS
Açaí Bowl 12.5 809Kcal

Açaí purée, crunchy granola, fresh fruit, 
banana, berries, mint, candied walnuts & 

freeze dried raspberries (Vg)

House Granola 11.5 832Kcal
Greek yoghurt, crunchy granola, almond 

brittle, mint, fresh berries & honey (V)

Mango, Chia Yoghurt 11.95 772Kcal
Creamy chia & strawberry greek yoghurt 

pudding with mango and fig, coconut 
flakes, mint & toasted seeds (V)

Blueberry & Pistachio Matcha 
Yoghurt 14.5 689Kcal

Blueberry pistachio yoghurt, crunchy 
granola, raspberries, blueberries, freeze 

dried raspberries, and poppy seeds, served 
with raspberry sauce (V)

BRUNCH CREATIONS
Honey Toast 12.5 947Kcal 

Honey butter brioche toast with lemon and 
vanilla yoghurt, topped with fresh berries 

and orange zest (V)

Nutella & Strawberry
French Toast  12.95 1014Kcal

Pan fried brioche, in cinnamon batter. Served 
with red velvet crumbs & warm Nutella 

sauce. Topped with strawberries, raspberries 
& pistachios (V)

EL&N Shakshuka 13.5 740Kcal
EL&N signature tomato shakshuka sauce, 

baked egg, grilled Mediterranean vegetables, 
feta cheese & pickled pink onions. With 

za’atar sourdough (V)

Eggs Hollandaise
Toasted round croissant, poached Burford 
Brown eggs, hollandaise sauce, herb oil, 
pecorino cheese, crispy quinoa & cheese
Eggs Royale Gravlax Salmon 11.95 735Kcal 

Eggs Benedict Grilled Veal Ham 11.5 756Kcal 
Eggs Florentine Spinach (V) 11 693Kcal

Red Velvet & Nutella Pancakes
12.5 1014Kcal

 Flu�y American pancakes with red velvet 
crumbs, strawberries and pistachios (V)

Continental Breakfast Set
24.95 1380Kcal

Serves 2 to Share
Plain croissant, almond croissant, toasted 

sourdough, whipped salted butter, Nutella & 
strawberry jam, with a choice of house tea or 

co�ee (V)

Toast with Preserves 6.95 671Kcal
 Toasted sourdough, peanut butter, salted 

butter and strawberry jam (V)

TARTINES
Walnut & Goats Curd Tartine

12.5 770Kcal
Sourdough, goats cheese, candied walnuts, 

whole figs, sesame mix & hot honey (V)

Gravlax Salmon & Cream Cheese 
Tartine 14 681Kcal

Sourdough, beetroot salmon gravlax, 
beetroot, onion, pink grapefruit, dill, 

poached egg, herbed cream cheese, dill & 
lemon zest

Avocado Tartine 13.95 771Kcal
Sourdough, sliced avocado, poached egg, 
pickled onion, shaved radish, dill, sesame & 

chili oil (V)

SANDWICHES
Bu�alo Mozzarella & Pesto Toastie

11.95 877Kcal
Bu�alo mozzarella, fresh tomato, pecorino 

cheese, rocket, basil pesto

Chicken Club Sandwich 12.5 730Kcal 
Lemon & thyme grilled chicken, cheese 

sauce, grilled veal ham, basil oil, egg 
omelette, tomatoes & lettuce 

Avocado, Tuna & Cheese  12.95 848Kcal
Brioche toast, smashed avocado, tuna, 

sun-dried tomatoes & mozzarella. Topped 
with pecorino cheese & crispy quinoa

(+) Customise your brunch
Nutella 2 | Avocado 2.95 |

Grilled Veal Ham 2.95 | Sourdough Toast 1.95 | 
Feta 2.95 | Wilted Spinach 1.95 | 

Poached Egg 1.95 | Gravalax Salmon 3.95

EL&N CLASSICS

HOT DESSERTS
Warm Chocolate Fondant

9.5 1,326Kcal
Warm Chocolate fondant served with 

vanilla ice cream, caramel almond shards  
and warm salted caramel sauce

Sticky To�ee Pudding 9.95 1,164Kcal
Sticky date and co�ee pudding. Served 

with to�ee sauce, vanilla ice cream & 
caramel almond shards  

Warm Nutella & Lotus Brownie
9.95 1,720Kcal

Classic cheesecake brownie, served with 
vanilla ice cream, topped with warm Nutella 

sauce, warm Lotus Bisco� sauce and 
crushed Oreo pieces

SALADS

Chicken Caesar Salad 13.5 834Kcal
Baby gem lettuce, roasted chicken breast, 
grilled turkey bacon & parmesan cheese. 
Topped with red radish slices, parsley & 

homemade Caesar dressing

Goats Cheese & Beetroot
Carpaccio Salad 12.95 606Kcal

Compressed figs, mixed greens, roasted 
sliced beetroot, candied walnuts & radish. 
Goats cheese, pomegranate and roasted 
hazelnuts. Served with a beetroot tahini 

dressing (V) 

Charred Corn Salad 12.5 443Kcal
Grilled corn, avocado, feta & rocket. Dressed 

with corn & lime dressing (V)

elnlondon.com  |  @elan_cafe

Welcome to EL&N London – a café & lifestyle brand 
designed to elevate your every day dining 

experience. We began our journey in the heart of 
Mayfair in 2017, with our founder Alexandra Miller 

paving the way for a place that o�ers unique interiors 
and a thoughtfully curated menu. Every detail has 

been designed to spark joy and creativity.

Our menu will take you on a vibrant culinary journey 
that combines global influences with a nod to British 

brunch cult classics. From signature-inspired main 
dishes to indulgent Middle Eastern-infused flavours, 

each o�ering is carefully crafted by our in-house 
chefs to celebrate bold flavours & artful presentation, 

paired perfectly with a freshly brewed cup of 
speciality co�ee.

Thank you for choosing to spend your time
with us—we hope your visit is as memorable & 
delightful as the dishes we’ve created for you.

ALL DAY MENU

Dulce de Leche Cake
7.95 439Kcal
Light vanilla milk sponge &
vanilla cream

Carrot Cake 7.5 755Kcal
Carrot walnut sponge, cream 
cheese & citrus cream cheese 
frosting
 

Tiramisu 7.95 420Kcal
Co�ee soaked sponge with 
mascarpone cream

Red Velvet Cake 7.5 374Kcal
Classic red velvet sponge & 
cream cheese frosting
 
Honey Cake 7.95 708Kcal
Honey sponge & yoghurt cream

Pistachio & Rose Cake
8.5 800Kcal
GF pistachio sponge, rose 
white chocolate, pistachio 
ganache & pistachios (GF)

Salted Caramel Chocolate
Cake 6.50 436Kcal
Chocolate sponge, milk 
chocolate ganache, salted 
caramel & dark chocolate nibs

Bogtrotters’ Chocolate
Cake 7.5 379Kcal
Straight from the classic 
Roald Dahl novel, Matilda. 
Moist chocolate sponge, rich 
ganache & chocolate frosting

Lotus Bisco�
Cheesecake 6.95 652Kcal
Non-baked chocolate 
cheesecake & Lotus Bisco� 
crumb base

Oreo Cheesecake
6.95 439Kcal
Non-baked vanilla & Oreo 
cheesecake with Oreo crumb 
base

Salted Caramel &
Macadamia San 
Sebastián
Cheesecake 7.5 435Kcal
Salted caramel cheesecake 
base topped with caramelised 
macadamia nuts and salted 
caramel

CAKES & CHEESECAKES

Matcha Mousse 6.95 370Kcal
Vanilla short crust base, vanilla 
sponge & strawberry mousse 
topped with matcha namelaka

Rose & Pistachio
Macaron 6.95 277Kcal
Almond macaron, pistachio 
ganache & raspberry compote 
centre (GF)

Chocolate & 
Hazelnut Tart 6.95 419Kcal
Chocolate tart, chocolate 
brownie insert, Nutella cream, 
hazelnut mousse and milk 
chocolate rocher 

Pistachio & Raspberry
Tart 6.95 435Kcal
Chocolate short crust tart, 
pistachio frangipane, pistachio 
ganache, raspberry jam 

Vegan Chocolate
Mousse Cake 6.95 583Kcal 
Vegan sponge, chocolate 
caramel and dipped in dark 
chocolate (Vg)

Mont Blanc 6.95 518Kcal
Chestnut mousse, chestnut 
cream, white chocolate 
ganache & meringue with 
chestnut pieces 

INDIVIDUAL CAKES

Introducing our perfectly 
portioned selection of three mini 
classic EL&N cakes. Featuring:

Mini Pistachio Rose Cake
Flourless pistachio sponge, 
rose white chocolate & 
pistachio ganache

Mini Rose Macaron
Almond macaron, white 
chocolate & raspberry 
compote (GF)

Mini Chocolate Mousse
Chocolate mousse, chocolate 
sablé Breton, cocoa nibs,  
dipped in chocolate glaze

CAKE TRIO SET 10  635Kcal

PATISSERIE

Experience our pretty Afternoon Tea, 
served exclusively at our Harrods Beauty 
branch in Glasgow.
A selection of petit finger sandwiches, freshly 
baked fruit scones served with clotted cream 
and strawberry jam, and a delectable 
selection of cakes from our cake display. 
Served with unlimited EL&N tea or our Barista 
made House coffee.

Serves 2 to Share - 54.95 2,394Kcal

Dietary: V - Vegetarian, Vg - Vegan, GF - Gluten Free           Harrods Beauty menu exclusives. Allergens: We cannot guarantee an allergen-free environment but will use our best endeavours 
to accommodate customers' dietary & allergen requirements. Please speak to a member of the team for assistance. Service Charge: A discretionary 12.5% service charge will be applied to 
your bill. Please speak to a member of our team if you wish for this to be removed. Your generosity in tipping not only acknowledges the excellent service provided by our team but also 

contributes to the overall upkeep and improvement of our restaurants. Tips help us maintain high standards in our facilities, invest in quality ingredients, and create a welcoming 
atmosphere for all our guests. We are grateful for your support, which enables us to continue o�ering a memorable dining experience.

See our full 
menu online, 
including photos 
of our dishes

ENJOY OUR AFTERNOON TEA



HOUSE
DRINKS
Ca�é Latte 4 130Kcal 

Cappuccino 4 130Kcal 

Flat White 3.8 70-110Kcal 

Americano 3.8 5Kcal 

Long Black 3.6 5Kcal

Macchiato 3.5 10Kcal

Espresso 3 5Kcal

Cortado 3.6 35Kcal

Alex’s Co�ee 5 210Kcal
Single shot of espresso,
maple syrup & oat milk

EL&N Hot Chocolate 5 460Kcal 
Chocolate with frothed milk. Choose from:
Milk | White | Dark
(+) Syrups: Vanilla, Caramel, Hazelnut 0.75
(+) Whipped Cream | Marshmallows 0.75

Spiced Chai Latte 5 7Kcal
Prana Chai blend with honey, frothed milk

EL&N London Tea 3.9 7Kcal 
English Breakfast | Green | Earl Grey | 
Camomile | Fresh Mint

SOFT DRINKS
Rose Lemonade 6.75 150Kcal

Peach Iced Tea 5 120Kcal
Iced tea syrup, ice, fresh fruits, mint & 
edible flowers

Fruit Juices
Cold-pressed juice
Orange | Apple 5.25 150Kcal

Berry Blush Juice 5.5 150Kcal 
Fresh apple and raspberry juice

Ginger Shot 4.9 45Kcal
Immune boosting shot with ginger mix, 
fresh lemon juice and honey

Sodas
Coke/Sprite 140Kcal /Diet Coke 3.95 

Water 0Kcal
Bottled Still or Sparkling water
Small 3.95
Large 7.25

(+) Milk alternatives
Soya, Coconut, Almond, Oat

MATCHAS
Matcha Latte 6 135Kcal
Ceremonial grade matcha with frothed milk. 
Can be served hot or iced 

Iced Rose Matcha
Latte 7.5 155Kcal
Rose almond milk, topped with ceremonial 
grade matcha and dry rose petals

Iced Pistachio Matcha Latte 
8.5 380Kcal
Pistachio sauce with milk,  ceremonial grade 
matcha, topped with cold foam and pistachio 
kernels

Iced Raspberry Jam Matcha 
Latte 7.95 230Kcal
Raspberry purée, oat milk and ceremonial 
grade matcha

COOLERS
Sunrise Cooler 7 140Kcal
VITAMIN C + HYDRATION
Refreshing cooler with orange juice, mojito 
syrup, sprite, mint and berry & hibiscus tea

Ombré Passion
Fruit Cooler 7.95 160Kcal
CALM + DIGESTION
Refreshing cooler with passion fruit purée, 
mango purée, honey, lemonade, and 
brewed butterfly pea flower tea

MOCHAS
Classic Mocha 4.5 330Kcal
Made with real milk chocolate & our house 
espresso. Available hot or iced

Iced Pistachio
Mocha 7.5 510Kcal
Pistachio sauce with Nutella and espresso 
mix, topped with milk, cold foam and 
pistachios

Iced White
Chocolate Mocha 7 490Kcal
White chocolate sauce, shaken with 
espresso and milk, topped with pink
vanilla foam

DRINKS MENU
 ~ Available hot or iced  ~

SPANISH LATTES
Classic Spanish Latte 7.5 225Kcal
House espresso, condensed milk, steamed 
textured milk.
Available hot or iced

Pistachio Spanish Latte 8 440Kcal
House espresso, condensed milk, steamed 
milk, pistachio paste. Available hot or iced

LATTES
Golden Latte 5 180Kcal
GOOD MOOD + ANTIOXIDANT
Turmeric, cinnamon, honey & hot milk. 
Made without co�ee, for a natural ca�ene 
free boost

Red Ruby Latte 5 190Kcal
DETOX + ENERGY
Raw beetroot juice, agave syrup & frothed 
milk. Made without co�ee, for a natural 
ca�ene free boost

Allergens: We cannot guarantee an allergen-free environment but will use our best endeavours to accommodate customers' dietary & allergen requirements. Please speak to a member of 
the team for assistance. Service Charge: A discretionary 12.5% service charge will be applied to your bill. Please speak to a member of our team if you wish for this to be removed. Your 

generosity in tipping not only acknowledges the excellent service provided by our team but also contributes to the overall upkeep and improvement of our restaurants. Tips help us 
maintain high standards in our facilities, invest in quality ingredients, and create a welcoming atmosphere for all our guests. We are grateful for your support, which enables us to continue 

o�ering a memorable dining experience.

SUPER BLEND TEAS
Metabolism 4.5 0Kcal
DIGESTION + ENERGY 
Peppermint with spiced green tea & nettle

Glow 4.5 0Kcal
COMPLEXION + DETOX
Strawberry & cucumber with green tea & 
aloe vera

Focus 4.5 0Kcal
ALERTNESS + ENERGY 
Mango & pineapple with ginseng

Balance 3.9 0Kcal
CALM + RELAX
Rose, lemon verbena & lemon balm

Soulful Blend 4.5 0Kcal 
REPLENISHING + HYDRATING
Refreshing raspberry & hibiscus balanced 
with blackberry leaves


