MOOSE COFFEE: ALLERGENS

Please consult your server in regards to any allergens or intolerances before ordering.
All dishes are subject to change due to fresh produce, so please consult your server even
if you have eaten the dish previously.

In order to comply with the Food Standards Agency Food Information Regulations EU1169/2011 the following document has been created to clearly display any allergens in the Moose
Coffee menu. There is a list of 14 specific food allergens including eggs, fish, peanuts and milk. For a person with a food allergy, dishes containing the food they react to can be highly
dangerous. We display a notice on the menu to inform customers with food allergies/intolerances that they can ask staff for advice about what dishes contain.

Any food could cause an allergic reaction. Allergic reactions are most commonly caused by the following:
®  cereals containing gluten
. peanuts (also called groundnuts)
. nuts, such as almonds, hazelnuts, walnuts, Brazil nuts, cashews, pecans, pistachios and macadamia nuts
* fish
*  shellfish
*  molluscs

®*  sesame seeds

M eggs
*  milk
° soya

*  celery and celeriac
*  lupins
*  mustard

*  sulphur dioxide and sulphites at levels above 10mg/kg or 10mg/litre expressed as S02

We have stringent procedures in place to avoid contamination of any allergens, however our chefs work with fresh food and a variety of ingredients daily and as
such we cannot guarantee any of our dishes are free of any of the above allergens. This is not a complete list of allergens, if you do suffer from an allergy please

make it known to your server who will consult our chef’s on the day. All dishes are prepared in an environment where allergens are present and may contain traces of
all allergens listed below. Customers with life threatening allergies must take this significant risk into consideration.
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MOST BREAKFAST dishes come with bread, buns or a bagel. When a guest suffers with a gluten allergy or intolerance we are able to remove the bread from the dish.
Certain dishes described below with a * do not include the type of bread which accompanies the dish. Please refer to the bread column for information on these items.
POACHED EGGS are cooked in White Wine Vinegar. White Wine Vinegar contains SULPHUR DIOXIDE.

PLEASE NOTE: Only white bread & sourdough is Vegan friendly. All vegan and vegetarian dishes are prepared in a kitchen that also offers non vegan/vegetarian food. We
have practices and procedures that safeguard any cross contamination but we cannot guarantee this, including from our suppliers.

GRANARY BREAD (V) v v v

WHITE BREAD v

BAGEL (V) (VG) v v

SOURDOUGH (V) (VG) v

BRIOCHE LOAF (V) v v v

BUTTER PORTIONS (V) v
T —

MIGHTY MOOSE * v v v v v

VEGI MIGHTY MOOSE (V) v v v v v v

LONESTAR MOOSE v v v v v v

MANOLITO (V) v v v v v v v

MANO PICANTE v v v v v v v

MANO VEGAN v v v v

ONE EYED MOOSE (V) . v v

SMOKED MOOSE - v v v

GRANDE BOUCHE v v v

VEGI GRANDE (V) v v v

VEGAN GRANDE BOUCHE (V) (VG) v v v v

PHOENIX v v v v v v v

VAN ALEN * v v v v v v
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LIBERTY * v v v v

SUESS MOOSE * v v v

MOOSE RICH GRITS (V) v * v v v

CORTES * v v

DOUBLE DUTCH v v v v v

BRONX BRUNCH * v v v v v
GREEN LINE (V) * v v v v v
HIGH LINE (V) (VG) - v v v
LULA PUEBLA (V) v * v v v v
LULA PUEBLA (VG) v * v v

SAULS SMOKED CHICKEN WAFFLE v v v 4 v v v
VERRAZANO GRANDE (V) (VG) 4 v v v v
PANCAKE BENEDICT v v v v v
CABOOSE v v v v

NEW YORK * v v v v v v
NEW JERSEY (V) * v v v v v v
NEW ENGLAND (V) * v v v v v
NEW BRUNSWICK * v v v v v v
NEW ORLEANS * v v v v v v
NEW HAMPSHIRE * v v v v v v
NEW BRUNSWICK * v v v v v v
NEW MEXICO * v v v v v v
COMBO (see above) * * v * v v v * v
TRI STATE (see above) * * v * v v v * v
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WAFFLES (V)

PANCAKES

WAFFLES W/ BLUEBERRIES

PANCAKES W/ BLUEBERRIES (V)

PANCAKES W/ CHOC SPREAD

WAFFLES W/ CHOC SPREAD

PANCAKES W/ ICE CREAM

WAFFLES W/ ICE CREAM

PANCAKES W/ STREAKY BACON

WAFFLES W/ STREAKY BACON

APPLE & SALTED CARAMEL STACK (V)

A G I N O I O O I N N O N I N R N
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A G I N N N I O I N O N I N R N I N N

GRANOLA, CHOC & PEANUT STACK (V)

BANANA & PECAN PANCAKE STACK (V)

BERRY & MASCARPONE (V)

A S N G AN

R RSN

A S N G RN

R R R S
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POACHED EGG (V)

SCRAMBLED EGG

FRIED EGG (V)

CHIPOLATA SAUSAGES

BACK BACON

STREAKY BACON

GRIDDLED TOMATO (V) (VG)

SEASONED MINUTE STEAK

A U N N N I N AN

HOLLANDAISE SAUCE (V)

SEASONED POTATO HASH (V) (VG)

FRESH BERRIES

MOOSE REFRIED BEANS (V)

GARLIC SPINACH (V)

SMASHED AVOCADO (V) (VG)

SMOKED SALMON

HALLOUMI (V)

VEGAN SAUSAGES (V) (VG)

SAUSAGE PATTIE

TOFU SCRAMBLE

CHOC SPREAD

PEANUT BUTTER

SALTED CARAMEL
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RUEBEN

MOOSE CLUB

NOVA SCOTIA

FIVE BOROUGH GRILL CHEESE

A S N G AN

A S N G RN

SALAD DRESSING

RIS X| R

PICKLES

GRANOLA (V)

GRANOLA W/ MAPLE, YOGHURT & BERRIES
V)

PORRIDGE (V)

PORRIDGE W/ MAPLE, YOGHURT &
BERRIES (V)

May contain
traces

MINI PANCAKES (V)

MINI MIGHTY v v v
MINI ONE EYED (V) * v
MINI PORRIDGE (V) May contain v
traces
MINI SMASHED AVOCADO (V) (VG) *
MINI PHOENIX (V) v v v
v v v
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MINI PANCAKES W/ NUTELLA (V)

MINI WAFFLES (V)

MINI WAFFLES W/ NUTELLA (V)

MINI NEW ENGLAND (V)

MINI'NEW YORK

MINI'NEW JERSEY (V)

AU N I N I N I N R N

MINI CHEESE & HAM

MINI CHEESE & TOMATO (V)

A S N G I N R N I N B N A N

R} R R S

CAPPUCCINO

LATTE

FLAT WHITE

MOCHA

R R R R

CLASSIC AMERICANO

A S N N I N N

ESPRESSO

MOOSE MACCHIATO

AN

MOOSE HOT CHOCOLATE

MOOSE VEGAN HOT CHOCOLATE

MALLOW MOOSE HOT CHOCOLATE

BREAKFAST TEA

RIS KR

SPECIALITY TEAS (ASK IN STORE)

FRESH MINT TEA

TROPICANA ORANGE JUICE

APPLE JUICE

CRANBERRY JUICE

FRESH MILK
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COCA COLA

DIET COKE

SPRITE

FANTA

A S N N I N N

COKE FLOAT v v

STILL WATER

SPARKLING WATER v

COOKIE DOUGH SHAKE v v v v

OREO SHAKE v v v v

SNICKERS SHAKE v v v v

CHOC & PEANUT BUTTER SHAKE

CARAMEL SYRUP

HAZELNUT SYRUP

VANILLA SYRUP
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