
T O A S T E D  S O U R D O U G H  3.75

AV O C A D O  3.75

G UA C A M O L E  3.75

T R U F F L E  P O TAT O  R O S T I  3.75

H O U S E  B A K E D  B E A N S  3.75

F I R E  S TA R T E R  5 
Ginger, turmeric, cayenne & lemon  
GF NF R VG

O . M . G .  5 
Organic CBD powder, flaxseed oil & grapefruit 
GF NF R VG

B E A U T I F Y  5 
Goji berries, shizandra berries, silica & aloe vera 
GF NF VG

A N T I D O T E  5 
Activated charcoal & raw coconut water 
GF NF R VG

M E LT  AWAY  5 
Ginkgo, turmeric, gotu kola, garcinia, milk thistle & cucumber juice 
GF NF VG

Our mission is to help raise consciousness around food.  

We are part of a community promoting a healthy lifestyle.  

This is a movement that promotes plant-based, organic  

eating and a chemical-free approach to increase health  

and wellness for both us and the planet. 

R AW N O L A  9 
Sprouted buckwheat granola & fresh seasonal fruit served  
with housemade tigernut milk 
GF VG 

FA R M A C Y  B R E A K FA S T  14 
Potato rosti with truf fle cream, roasted cherry tomatoes,  
seasonal greens, marinated portobello mushroom & sprouted  
house baked beans served with sourdough toast  
NF VG Gluten free toast or bun available 

P R O T E I N  ‘ O M E L E T T E ’  12 
Chickpea pancake filled with roasted but ternut squash, avocado, 
chard & harissa served with a smoked paprika dressing 
GF NF VG 

C H O C O L AT E  C H I P  WA F F L E S  10.5 
Made with 100% gluten free oats, sunwarrior protein & chia seeds 
served with banana, housemade nutella & coconut ‘yoghurt’ 
GF VG

FA R M A C Y  B E N E D I C T  11 
Toasted seeded muffin with marinated portobello mushrooms  
& seasonal greens topped with sesame avocado & Farmacy 
hollandaise 
VG

H O U S E  PA N C A K E S  11.5 
Made with buckwheat flour served with seasonal fruits,  
coconut ‘yoghurt’, caramelised pecans & maple syrup  
GF VG Ask for nut free option

AV O C A D O  T O A S T  10 
Avocado, tomatoes, dukkah & herbs served on sourdough 
VG Gluten free toast or bun available

B E A N S  O N  T O A S T  11 
Sprouted beans on sourdough toast with roasted seasonal  
asparagus & truf fle sauce 
NF VG

C E L E S T I A L  B E R RY  B O W L  9 
Mixed berry compote & coconut milk with lucuma, spirulina  
& maca root topped with banana, goji berries & crunchy rawnola 
GF VG

B R E A K F A S T  C L A S S I C S

S Y R I N G E  S H O T S

B E E  G R AT E F U L  9 
Housemade probiotic spirulina ‘yoghurt’ served with chia 
seed porridge, seasonal fresh fruit, crunchy almonds  
& bee pollen 
GF R

S W E E T  TA R T  9 
Housemade vanilla infused cashew ‘yoghurt’, spiced apple  
& plum compote with sprouted buckwheat granola 
GF R

P R O B I O T I C  J A R S

S I D E S

B R E A K FA S T  M E N U

GF – GLUTEN FREE | NF – NUT FREE | R – RAW | VG – VEGAN

Please be aware that our dishes are prepared in a kitchen where allergens are 

present throughout, therefore we cannot guarantee that any dishes or drinks  

will be free from trace ingredients. Please let your server know before ordering  

if you have any allergies or intolerances. A discretionary 12.5% service charge  

will be applied to your bill and is shared amongst all staf f.



S I D E S

B R E A D  B A S K E T  3.75

AV O C A D O  O R  G UA C A M O L E  3.75

S E A S O N A L  G R E E N S  3.75

S P R O U T E D  G R A I N S  3.75

K I M C H I  3.75

P O TAT O  C H I P S  3.75

S W E E T  P O TAT O  F R I E S  3.75

Z A’ATA R  C R A C K E R S  3.75

H U M M U S  3.75

T R U F F L E  P O TAT O  R O S T I  3.75

H O U S E  B A K E D  B E A N S  3.75

R AW N O L A  9 
Sprouted buckwheat granola & fresh seasonal fruit served  
with housemade tigernut milk  
GF VG

FA R M A C Y  B R E A K FA S T  14 
Potato rosti with truf fle cream, roasted cherry tomatoes,  
seasonal greens, marinated portobello mushroom & sprouted  
house baked beans served with sourdough toast  
NF VG Gluten free toast or bun available

P R O T E I N  ‘ O M E L E T T E ’  12 
Chickpea pancake filled with roasted but ternut squash, avocado, 
chard & harissa served with a smoked paprika dressing 
GF NF VG

C H O C O L AT E  C H I P  WA F F L E S  10.5 
Made with 100% gluten free oats, sunwarrior protein & chia seeds 
served with banana, housemade nutella & coconut ‘yoghurt’ 
GF VG

FA R M A C Y  B E N E D I C T  11 
Toasted seeded muffin with marinated portobello mushrooms  
& seasonal greens topped with sesame avocado & Farmacy 
hollandaise 
VG

H O U S E  PA N C A K E S  11.5 
Made with buckwheat flour served with seasonal fruits, coconut 

‘yoghurt’, caramelised pecans & maple syrup  
GF VG Ask for nut free option

AV O C A D O  T O A S T  10 
Avocado, tomatoes, dukkah & herbs served on sourdough.  
VG Gluten free toast or bun available 

FA R M A C Y  B U R G E R  15.5 
Millet, black bean & mushroom burger served with garlic  
aioli, goji ketchup, avocado, pickles, tomato & potato chips  
served in a sourdough vegan bun  

VG Gluten free toast or bun available served with your choice of potato  

chips or sweet potato fries

B E A N S  O N  T O A S T  11 
Sprouted beans on sourdough toast with roasted seasonal  
asparagus & truf fle sauce 
NF VG

C E L E S T I A L  B E R RY  B O W L  9 
Mixed berry compote & coconut milk with lucuma, spirulina  
& maca root topped with banana, goji berries & crunchy rawnola 
GF VG

M A C  ‘ N ’  ‘ C H E E S E ’  10 
Rice pasta in a truf fled ‘cheese’ sauce topped with a sage crumble 
GF NF VG

A R T I C H O K E  P I Z Z E T TA  12 
Served on our housemade sourdough with a tomato  
& ar tichoke sauce, macadamia herb ‘cheese’, olives, capers,  
spinach & cherry tomatoes 
VG

N A C H O S  12 
Corn chips, guacamole & frijoles with salsa & ‘sour cream’ 
GF VG

S W E E T  P O TAT O  FA L A F E L S  7.5 
Served with harissa & mixed sprouts  
GF NF VG

S T A R T E R S  &  S H A R E R S

C L A S S I C S

FA R M A C Y  S A L A D  7/13 
Mixed green leaves, avocado, sprouts, fresh herbs, goji  
berries, hemp seeds & activated seeds served with za’atar  
crackers & a beetroot dressing 
GF NF R VG

C A E S A R  S A L A D  7/13 
Romaine let tuce, mushroom anchovies, avocado, capers, 
sundried tomatoes served with a caesar dressing & omega 
3 flax crackers 
GF NF VG

A S I A N  S A L A D  7/13 
Seaweed, broccoli, spinach, cucumber, mushrooms,  
sprouts & sesame seeds with a sesame ginger dressing 
GF NF VG

K I M C H I  S P R I N G  B O W L  15 
Soba noodles, spicy kimchi, sautéed spinach stems, raw 
seasonal asparagus, raw brine carrots, marinated mushrooms, 
radish sprouts & tamarind vinaigret te 
GF NF VG

M E X I C A N  B O W L  15.5 
Sprouted coriander rice, romaine, guacamole, frijoles,  
tomatoes, chipotle ‘sour cream’, purple potato, corn chips  
& jalapeño dressing 
GF VG

M A C R O  B O W L  14.5 
Steamed quinoa, roasted sweet potato, Kombu seaweed,  
sautéed kale, radish sprouts, avocado, Farmacy pickles  
& ginger miso dressing 
GF NF VG

Farmacy is a plant-based brand, that aims to make healthy 

eating fun, in a beautiful setting. Our mission is to help raise 

consciousness around food. We are part of a community 

promoting a healthy lifestyle. This is a movement that 

promotes plant-based, organic eating and a chemical-free 

approach to increase health and wellness for both us and  

the planet. 

S A L A D S  —  S T A R T E R  O R  M A I N

E A R T H  B O W L S

B R U N C H  M E N U



FA R M A C Y  B U R G E R  15.5 
Millet, black bean & mushroom burger served with garlic aioli, 
goji ketchup, avocado, pickles, tomato & potato chips served 
in a sourdough vegan bun. Gluten free toast or bun available  
served with your choice of potato chips or sweet potato fries 
VG

K I T C H A R I  D A H L  16 
Ayuverdic blend of seasonal greens & sprouted mungbeans,  
cooked in a nutrient rich coconut & turmeric broth, served  
with coconut ‘yoghurt’ and your choice of grains; sprouted  
rice or quinoa 
GF NF VG

C H E F ’ S  G R E E N  C U R RY  16 
Broccoli, sugar snap peas, aubergine, mangetout & chinese 
cabbage cooked with chilli, coconut, lemongrass & spices, 
served with sprouted brown rice & coriander 
GF NF VG

L O A D E D  V E G E TA B L E  Q U E S A D I L L A  12 
Chickpea tor tilla packed with macadamia ‘cheese’, seasonal 
vegetables & root green sauce 
GF VG

TA G L I AT E L L E  A I  F U N G H I  14.5 
Fresh spelt pasta, porcini mushroom sauce & truf fle oil 
NF VG

B R E A D  B A S K E T  3.75

AV O C A D O  O R  G UA C A M O L E  3.75

S E A S O N A L  G R E E N S  3.75

S P R O U T E D  G R A I N S  3.75

K I M C H I  3.75

P O TAT O  C H I P S  3.75

S W E E T  P O TAT O  F R I E S  3.75

Z A’ATA R  C R A C K E R S  3.75

H U M M U S  3.75

K I M C H I  S P R I N G  B O W L  15 
Soba noodles, spicy kimchi, sautéed spinach stems, raw  
seasonal asparagus, raw brine carrots, marinated mushrooms, 
radish sprouts & tamarind vinaigret te 
GF NF VG

M E X I C A N  B O W L  15.5 
Sprouted coriander rice, romaine, guacamole, frijoles,  
tomatoes, chipotle ‘sour cream’, purple potato, corn chips 
& jalapeño dressing 
GF VG

M A C R O  B O W L  14.5 
Steamed quinoa, roasted sweet potato, Kombu seaweed,  
sautéed kale, radish sprouts, avocado, Farmacy pickles  
& ginger miso dressing 
GF NF VG

M I D D L E  E A S T E R N  B O W L  15 
Steamed buckwheat served with baba ganoush, spirulina  
hummus, sprouted tabbouleh, sweet potato falafels,  
pickled beetroot topped with sprouts & za’atar crackers 
GF NF VG

Our mission is to help raise consciousness around food.  
We are part of a community promoting a healthy lifestyle.  
This is a movement that promotes plant-based, organic eating 
and a chemical-free approach to increase health and wellness 
for both us and the planet. 

M A C  ‘ N ’  ‘ C H E E S E ’  10 
Rice pasta in a truf fled ‘cheese’ sauce topped with sage crumble 
GF NF VG

A R T I C H O K E  P I Z Z E T TA  12 
Served on our housemade sourdough with a tomato  
& ar tichoke sauce, macadamia herb ‘cheese’, olives, capers,  
spinach & cherry tomatoes 
VG

N A C H O S  12 
Corn chips, guacamole & frijoles with salsa & ‘sour cream’ 
GF VG

S W E E T  P O TAT O  FA L A F E L S  7.5 
Served with harissa & mixed sprouts  
GF NF VG

S E A S O N A L  M E Z Z E  F O R  T W O  T O  S H A R E  16 
Carrot hummus, pea tapenade, crispy turmeric cauliflower,  
Farmacy pickles, za’atar crackers & seeded flatbread 
NF VG

S E A S O N A L  P I Z Z E T TA  11 
Please ask your server for the chef’s seasonal special 
VG

S U P E R  G R E E N S  S O U P  8 
A spinach, courget te & pea soup blended with spirulina  
served with Farmacy flatbread 
GF NF VG

S O U P  O F  T H E  S E A S O N  8 
Chef’s seasonal organic vegetable soup served  
with Farmacy flatbread 
VG

S T A R T E R S  &  S H A R E R S

E A R T H  B O W L S

FA R M A C Y  S A L A D  7/13 
Mixed green leaves, avocado, sprouts, fresh herbs, goji  
berries, hemp seeds & activated seeds served with za’atar  
crackers & beetroot dressing 
GF NF R VG

C A E S A R  S A L A D  7/13 
Romaine let tuce, mushroom anchovies, avocado, capers, 
sundried tomatoes served with a caesar dressing & omega  
3 flax crackers 
GF NF VG

A S I A N  S A L A D  7/13 
Seaweed, broccoli, spinach, cucumber, mushrooms, sprouts, 
sesame seeds & sesame ginger dressing 
GF NF VG

S A L A D S  —  S T A R T E R  O R  M A I N

F A R M A C Y  C L A S S I C S

S I D E S

M A I N  M E N U



S P E C I A L I T Y  H O T  D R I N K S

FA R M A C Y  H O T  C H O C O L AT E  7 
Cacao, coconut milk, cacao but ter, cinnamon, vanilla  
& nutmeg topped with our housemade whipped ‘cream’ 
GF VG

G O L D E N  M I L K  4 
Turmeric, black pepper, cardamom & coconut milk 
GF NF VG

M AT C H A  L AT T E  6 
Matcha & coconut milk 
GF NF VG

A D A P T O G E N I C  L AT T E  6 
Reishi, chaga, ho shu wu, maca, vanilla protein powder  
& coconut milk 
GF NF VG

M A C A  L AT T E  4 
Maca, cinnamon & coconut milk 
GF NF VG

C H A I  L AT T E  4 
Chai spice & coconut milk 
GF NF VG

L AT T E  4

C A P P U C C I N O  4

A M E R I C A N O  4

E S P R E S S O  3

With oat NF VG, coconut GF NF VG or almond milk GF VG

F R E S H  M I N T  &  L E M O N  V E R B E N A  4 
A calming digestive aid 
GF NF VG

G I N G E R  R O O T  &  L E M O N  P E E L  4 
An immune boosting mix served with an optional  
spoonful of raw honey 
GF NF VG

B E E T R O O T  &  C I N N A M O N  4 
A blood cleanser which boosts the lymphatic system 
GF NF VG

H E A R T  C H A K R A  4 
An awakening mix of fresh rose buds 
GF NF VG

C H A M O M I L E  F L O W E R  4 
GF NF VG

E A R L  G R E Y  T E A  4 
GF NF VG

C E Y L O N  T E A  4 
GF NF VG

H O N E Y  O R C H A R D  T E A  4 
GF NF VG

G R E E N  T E A  4 
GF NF VG

C H A I  T E A  4 
GF NF VG

C O C O N U T  R I C E  P U D D I N G  9 
Warm arborio rice with green cardamom served with a crisp 
coconut cookie 
GF NF VG

B A N A N A  B R E A D  &  P E A N U T  B U T T E R  P U D D I N G   10 
Gluten free banana bread, caramelised bananas, peanut  
cream & peanut but ter nice cream 
GF VG

N I C E  C R E A M  B R O W N I E  S U N D A E  10  
Farmacy brownie served with vanilla nice cream, seasonal  
fruits, raw cacao & housemade maca caramel 
GF VG

R AW  C H O C O L AT E  TA R T  10 
Naturally sweetened with dates & served with vanilla coconut 
nice cream & chocolate crumble 
GF R VG

WA R M  C H O C O L AT E  C H I P  C O O K I E  8 
Served with a glass of housemade almond milk 
GF VG

C L A S S I C  D E S S E R T S F A R M A C E U T I C A L  T E A S

B E E  G R AT E F U L  9 
Housemade probiotic spirulina ‘yoghurt’ served with chia seed 
porridge, seasonal fresh fruit, crunchy almonds & bee pollen 
GF R

S W E E T  TA R T  9 
Housemade vanilla infused cashew ‘yoghurt’, spiced apple 
 & plum compote with sprouted buckwheat granola 
GF R

VA N I L L A  C A S H E W  N I C E  C R E A M  2 
GF R VG

C O C O N U T  N I C E  C R E A M  2 
GF VG

C H O C O L AT E  N I C E  C R E A M  2 
GF R VG

P R O B I O T I C  J A R S

N I C E  C R E A M

C O F F E E

GF – GLUTEN FREE | NF – NUT FREE | R – RAW | VG – VEGAN

Please be aware that our dishes are prepared in a kitchen where allergens are 

present throughout, therefore we cannot guarantee that any dishes or drinks  

will be free from trace ingredients. Please let your server know before ordering  

if you have any allergies or intolerances. A discretionary 12.5% service charge  

will be applied to your bill and is shared amongst all staf f.

D E S S E R T  M E N U



C U V E E  D E S  G A L E T S   5/20/27 
Les Vignerons d’Estezargues, Côtes du Rhone, France, 2016

T R A G O L A R G O  6/24/34 
Bernabe Navarro, Alicante, Spain, 2016

S Y R A H  35 
Domaine Vigneaux, Ardeche, France, 2016

B L A U F R A N K I S H  7.25/29/40 
Judith Beck, Burgenland, Austria, 2016 

T I N T O  N AT U R A L  41 
Partida Creus, Catalunya, Spain, 2016 

M O R G O N  C L A S S I Q U E  9/36/52 
Jean Foillard, Beaujolais, France, 2016 

B A N D I TA  9/36/52 
Cascina Tavijn, Piemonte, Italy, 2015

S A P E R AV I  B U D E S H U R I  55 
Okro’s Wines, Kakheti, Georgia, 2015

D O N ’ T  T H R O W  P L A S T I C  I N   9.50/38/55 
T H E  O C E A N ,  P L E A S E 
Anders Frederik Steen, Ardeche, France, 2015

A R C I P R E S S I  55 
Fabricca di San Martino, Tuscany, Italy, 2015 

B L O S S O M S  63 
Gentle Folk, Basket Range, Australia, 2017 

B E D E A U  12/48/70 
Frederic Cossard, Burgundy, France, 2015 

G R A N  C E R D O  B L A N C O   5/20/27 
Gonzalo Grijalba, Rioja Alta, Spain, 2016 

V E R D I C C H I O  G I N O  36 
Fat toria San Lorenzo, Marche, Italy, 2016 

V O U V R AY  S E C  7/28/39 
La Dilet tante, Catherine & Pierre Breton, Loire, France, 2016

D I N AV O L I N O  43 
Denavolo, Emilia Romagna, Italy, 2015 

R E B U L A  8/32/46 
Nando, Brda, Slovenia, 2016 

T E R R E  S I LVAT E  8/32/46 
La Distesa, Marche, Italy, 2016 

M A LVA Z I J A  10.50/42/61 
Marko Fon, Kras, Slovenia, 2016 

C H I N U R I  47 
Skin contact, Qvevri-1, Iago Bitarishvili, Kar tli, Georgia, 2015

T S O L I K A U R I  9/36/52 
Pheasant’s Tears, Imereti, Georgia, 2016 

O P O K  W H I T E  8/32/46 
Maria + Sepp Muster, Styria, Austria, 2015 

A  T H O U S A N D  F I R E S  63 
Jauma, Basket Range, Australia, 2016 

G R I L L O  11/44/64 
Nino Barraco, Sicily, Italy, 2015 

G A I A  67 
Cantina Giardino, Campania, Italy, 2015 

C H A R D O N N AY  12/48/70 
Frederic Cossard, Burgundy, France, 2016 

W H I T E  /  O R A N G E  W I N E

R E D  W I N E

Our wine prices by are by Glass 125ml / Carafe 500ml / Bot tle 750ml

T H E R E ’ S  S O M E T H I N G  A B O U T  M A RY  12 
Organic CBD powder, vanilla infused vodka, housemade hemp 
& bayleaf syrup, a dash of chilli sauce, mango puree & lime juice

G R A S S  M E  U P  8 
Organic CBD powder, raw coconut water, pineapple juice,  
fresh lime juice, housemade hemp & bayleaf syrup, acai protein 
powder, hemp seeds & frozen banana

C O O L  A S  A  C U C U M B E R  10 
Gin, cucumber & lime juice

T E Q U I L A  M O C K I N G B I R D  10 
Tequila, lime juice & pink himalayan salt

M E Z C A L  M A G I C  12 
Mezcal, pineapple juice & lime juice

C O C O  L O C O  10 
Vodka, raw coconut water & lemon juice 

R U M  M E  U P  T H E  R I G H T  WAY  10 
Rum, mango & lime juice

F O R A G E R ’ S  M A R T I N I  10 
Gin, blackberry, cranberry & lemon juice

C L E A N  C O S M O  10 
Vodka, cranberry & lime juice with an orange twist

M AT C H A  C A I P I R O S K A  12 
Vodka, matcha, apple, lemon & ginger juice

G I N G E R  N I N J A  10 
Rum, ginger, lime juice & fresh mint

E S P R E S S O  M A R T I N I  12 
House infused vanilla vodka, organic cof fee 
& organic cof fee liqueur 

C B D  S P E C I A L S

S I G N A T U R E  C O C K T A I L S

F R E E D O M  O R G A N I C  H E L L E S  5 
Bavarian-style helles with floral hop aroma & crisp finish

J U S T  F R E E D O M  PA L E  5 
A dry pale ale that derives its colour and body from cara malt  
& notably an inclusion of rye

F R E E D O M  A M B E R  RY E  L A G E R  5 
Cara & crystal malt feature whilst a healthy dose of rye adds 
fullness & a hint of spice

O R G A N I C  B E E R

F E R R A N D O  R O S AT O  8/46 
Quarticello, Emilia-Romagna, Italy, 2016 

C A S C I N A R O N C H I  9.50/55 
Quarticello, Emilia-Romagna, Italy, 2015 

C U V É E  R E S É RV E  12.50/73 
Pierre Gerbais, Champagne, France, NV

P E T I T  A R N A U D   6/24/34 
Bodegas Loxarel, Penedès, Spain, 2016

L’A P O S T R O P H E  R O S É   7.75/31/43 
Terre Promises, Provence, France, 2016

I L  VA ,  Ç A  VA  –  J E  VA I S ,  J E  S A I S  55 
Anders Frederik Steen, Ardeche, France, 2016

S P A R K L I N G

R O S E

D R I N K S  M E N U



C O L D  P R E S S E D S I M P L E

F I R E  S TA R T E R  5 
Ginger, turmeric, cayenne & lemon  
GF NF R VG

O . M . G .  5 
Organic CBD powder, flaxseed oil & grapefruit 
GF NF R VG

B E A U T I F Y  5 
Goji berries, shizandra berries, silica & aloe vera 
GF NF VG

A N T I D O T E  5 
Activated charcoal & raw coconut water 
GF NF R VG

M E LT  AWAY  5 
Ginkgo, turmeric, gotu kola, garcinia, milk thistle & cucumber juice 
GF NF VG

L E M O N - A I D  5 
An alkalising lemon juice with raw coconut water 
GF NF R VG

I C E D  T E A  6 
Caf feine-free green tea with lemon juice, orange juice & berries 
GF NF R VG

B E R RY  P U N C H  5 
An immune boosting mix of raspberries, lemon juice, mint,  
ginger, strawberries, pineapple & grapefruit juice 
GF NF R VG

M AT C H A  T O N I C  6 
An antioxidant blend of matcha, lemon, ginger, raw coconut  
water & fresh mint 
GF NF R VG

I C E D  M AT C H A  6 
Matcha & coconut milk over ice 
GF NF VG

F R E S H  M I N T  &  L E M O N  V E R B E N A  4 
A calming digestive aid

G I N G E R  R O O T  &  L E M O N  P E E L  4 
An immune boosting mix 

B E E T R O O T  &  C I N N A M O N  4 
A blood cleanser which boosts the lymphatic system

H E A R T  C H A K R A  4 
An awakening mix of fresh rose buds

C H A M O M I L E  F L O W E R  4 

E A R L  G R E Y  T E A  4 

C E Y L O N  T E A  4 
H O N E Y  O R C H A R D  T E A  4 

G R E E N  T E A  4 

C H A I  T E A  4

All teas GF NF VG

F R E S H LY  S Q U E E Z E D  O R A N G E  J U I C E  5 
GF NF R VG

R AW  C O C O N U T  WAT E R  6 
GF NF R VG

S Y R I N G E  S H O T S

H O U S E  S P E C I A L S

F A R M A C E U T I C A L  T E A S

A L K A L I N E  B O O S T E R  7 
A great source of magnesium with cucumber, kale, celery,  
spinach, romaine, lemon & parsley 
GF NF R VG

A P P L E – A I D  7 
A liver cleansing cucumber, apple, lemon & mint 
GF NF R VG

H I G H  O N  C  7 
A natural pick-me-up with carrot, lime & ginger 
GF NF R VG

W I T C H E S  B R E W  7 
A blood cleansing beetroot, lemon, parsley & cucumber 
GF NF R VG

C H O C O L AT E  S U P R E M E  7 
Cacao, lucuma, dates, avocado, vanilla, cacao but ter & pink  
himalayan salt with fresh almond milk 
GF R VG

G R E E N  WA R R I O R  7 
Spirulina, vanilla sunwarrior protein, spinach, avocado,  
cucumber, raw coconut water & chia seeds 
GF NF R VG

C O O L  B E A N S  7 
Cold brewed organic cof fee, maca, dates, lucuma & cold pressed 
coconut oil with fresh almond milk 
GF R VG

L O N D O N  S U N S E T  7 
Fresh pineapple, banana, blueberries & raw coconut water 
GF NF R VG

M A C A  M A LT  7 
Maca, almond but ter, dates, banana, vanilla & cinnamon with  
fresh almond milk 
GF R VG

A D D I T I O N A L  B O O S T E R S  1 each 
Acai powder, aloe vera, cacao, chaga, chia seeds, dandelion,  
flax seeds, garcinia, gingko, ginseng, goji berries, gotu kola,  
hemp seeds, ho shou wu, lucuma, maca, matcha, milk thistle,  
oil of oregano, raw fermented vanilla protein powder, reishi,  
shisandra berry, spirulina, turmeric

S U P E R F O O D  S M O O T H I E S

FA R M A C Y  H O T  C H O C O L AT E  7 
Cacao, coconut milk, cacao but ter, cinnamon, vanilla & nutmeg 
topped with our housemade whipped ‘cream’ 
GF VG

G O L D E N  M I L K  4 
Turmeric, black pepper, cardamom & coconut milk 
GF NF VG

M AT C H A  L AT T E  6 
Matcha & coconut milk 
GF NF VG

A D A P T O G E N I C  L AT T E  6 
Reishi, chaga, ho shu wu, maca, vanilla protein powder  
& coconut milk 
GF NF VG

M A C A  L AT T E  4 
Maca, cinnamon & coconut milk 
GF NF VG

C H A I  L AT T E  4 
Chai spice & coconut milk 
GF NF VG

S P E C I A L I T Y  H O T  D R I N K S

D R I N K S  M E N U



“ R & R ” 
Heart Chakra Rose Infusion & Fresh Raspberries 

shaken with local ar tisanal Vodka & Lemon

C B D  T R U F F L E S 
Tahini & Dark Chocolate — Basmati & Coconut

L E M O N  ‘ M E R I N G U E ’  P I E

B A N A N A  &  M A C A  C A R A M E L  C A K E

L AY E R E D  S T R AW B E R RY  &  C A S H E W  M O U S S E

C H O C O L AT E  &  P R A L I N E  G A N A C H E

“ FA R M A C Y  A P P L E ”

S C O N E S ,  C O C O N U T  C L O T T E D  ‘ C R E A M ’ ,  
S E A S O N A L  H O U S E M A D E  J A M  (G)

S M O K E D  C A R R O T,  C H I C K P E A  B L I N I  &  D I L L

R AW  Q U I C H E ,  S P I N A C H  ‘ C R E A M ” ,  P I C K L E D  F I G

P U L L E D  J A C K F R U I T  TA C O ,  F R E S H  C H I L L I  
&  C O R I A N D E R

C U C U M B E R  &  P E A  S A N D W I C H  (G)

Served with hemp leaf tea, or a choice of Farmacy house infusions

£42 per person

H I G H  T E A

Our afternoon tea is 100% plant based and free from dairy, gluten,  

refined sugars, additives and chemicals.



H I G H  T E A

A B O U T  C B D

CBD stands for Cannabidiol, one of many cannabinoid type molecules  
present within the cannabis plant, especially known for its medicinal  

qualities. Although some of these cannabinoids are known to be 
intoxicating (THC), CBD is completely non psychoactive, meaning  

it does not produce any such effects.

Our CBD is sourced legally by licensed growers and producers  
and undergoes advanced extraction and purification methods that  

are organic across the board to ensure maximum purity and potency,  
and to ensure no THC or any other impurity remains.

CBD has been shown in a number of studies to be beneficial at helping  
a variety of common conditions like inflammation, pain relief and even 
helping enhance memory and cognitive function amongst many other 

things. Cannabinoids in the body are known to help regulate many 
functions, including the immune system.


