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BRAIN COFFEE Our vegan butter coffee    
  
Double espresso, coconut oil and MCT oil ( brain octane oil ) 
a drop of maple. Have it black OR       £ 4
+ heated milk  £ 4.5  
     
Our brain coffee raises your keytones, molecules that fuel the brain. MCT oil promotes 
longer lasting energy, mental focus, great for cognitive function, promotes weight loss 
and supports your hormonal system. 

GOLDEN MILK Anti age and anti inflame  £ 3.5  

Turmeric, Black Pepper, Ginger, cinnamon, coconut oil, maple + heated milk.

A traditional Ayurvedic treatment for reducing inflammation & increasing longevity. 
Golden milk has over 600 benefits including supporting healthy liver, brain and memory 
functions, it improves sleep, and is highly antibacterial and anti carcinogenic.

+ADD SINGLE ESPRESSO + £ 1 

MAGIC CACAO Buzz without the caffeine £ 4      

Raw cacao, reishi mushroom, coconut oil, coconut sugar + heated milk.

Cacao is loaded with anti oxidants and minerals such as magnesium, iron, copper, zinc 
and phosphorus. We add reishi mushroom to our cacao, one of the most potent healing 
herbs on the planet, to help reduce cancer cells and keep you young.

BEET LATTE  Pretty in pink        £ 3.5     
   
Beetroot powder, coconut oil, maple + heated milk.

Beetroot is great for reducing inflammation, lowering blood pressure and improving 
performance during exercise. Sweet, earthy, and incredibly good for you. 

GROUNDED  Energizing coffee alternative      £ 3.5     

Chicory, coconut oil + macca + heated milk.

An invigorating but soothing tonic to leave you feeling earthed. Chicory is a liver detoxing 
root which is great for the digestive system, kidneys and adrenals. Energizing and stabilizing, 
the perfect substitute for the kick of coffee. 

CLEANSE  Stimulate and lose weight  £ 2.5    

Hot water, apple cider vinegar, ceyene pepper and maple. 

An ancient detoxifying tonic. Ceyene activates your gut and promotes the burning of 
fat cells, while maple nourishes and promotes clear skin and digestion. 

FLU FIGHTER   Ward off all the nasties  £ 2.5  

Lemon, hot water, apple cider vinegar, turmeric, ceyene pepper and maple.

The perfect way to fight and eliminate any signs of the flu. Turmeric is an incredible immune 
booster and lemon alkalizes while the apple cider regulates your gut, allowing it to be strong 
in the colder seasons.      

HOT DRINKS  
Medicinal Tonics



THE USUALS

Latte    £ 3
Flat White   £ 2.75
Long black   £ 2.5  
Cappuccino   £ 3     
Espresso    £ 2  

JUICES             £ 3

Apple, grape, orange, carrot and mango

Apple, grape, lemon, beetroot and ginger

Apple, grape, lime, cucumber and mint

SMOOTHIES

Health Kick

The Super Green  £ 5.5

Banana, avo, spinach, hemp protein, greens powder + your choice of milk ADD Lime

The Breakfast   £ 5.5

Banana, dates, hemp protein, cinnamon, oats, macca + your choice of milk.

The Nutter    £ 5.5

Banana, dates, cacao, peanut butter, macca + your choice of milk.

The Red Velvet    £ 5.5

Banana, dates, berries, beetroot powder, rose water + your choice of milk.

The Black Forest   £ 5.5

Banana, berries, cacao, cinnamon, coconut flakes + your choice of milk. 

The Buzz   £ 5.5

Banana, a shot of coffee, dates, macca + your choice of milk.

The Simple    £ 4.5

Banana, Berries, dates + your choice of mil

ADD ONS +   50p

+ Macca   + MCT oil  
+ Beet Powder  + Greens Powder
+ hemp protein

Our smoothies aim to bring you healthy “fast” food with a twist, they may not be 
traditional but they will revitalize and rejuvenate you. All our smoothies are made 
with nut milk, a good and sustainable fat that allows our added super-foods to 
be carried easily to your organs! 

TEA             £ 2
  
Ask our staff about our 
range of herbal, organic teas. 

Our juices are provided by Rejuice. 
Cold pressed juice using 100% locally 
sourced fruit and vegetables. Rejuice 
use “wonky” raw fruit and veg as 
sustainable way to reduce waste. 



OPEN SANDWICHES 

Organic & yeast free bread handmade in Hackney by The Station Bakery.

Sourdough OR seeded multi-grain.

The Old Classic    Cheese and pickles £ 6
 
Your choice of bread toasted or fresh smothered with homemade cashew cheese, 
pickles, house slaw, sauerkraut and herbs. 

The Scramble  Protein breakfast £ 7.5

Your choice of toasted bread smothered with vegan mayo, topped with a hearty pile of 
scrambled spiced tofu, beans and house slaw, garnished with nutritional yeast, toasted 
seeds and goji berries.

The Unexpected  Don’t knock it until you try it         £ 3

Your choice of toasted bread smothered with peanut butter both sides, topped with 
sliced tomato, salt and pepper, simple yet delicious. 

The Avocado  Always a winner £ 6

Your choice of toasted bread smothered with tomato relish, smashed avo, salt and pepper, 
green salad and a side of lemon.

The Monkey   Energize your day £ 4.5

Your choice of toasted bread smothered with peanut butter, slices of fried banana drizzled 
with maple topped with coconut flakes and goji berries. 

BOWLS  

The Mexican bowl  Spice up your life £ 8

House spiced beans, corn chips, smashed avo, green salad, beetroot hummus and cashew 
cheese garnished with lots of nutritional yeast and herbs.

The Turkish bowl  Crazy about falafel £ 9

Heated falafel, beetroot hummus, smashed avo, tomato, pickles, green salad drizzled 
with turmeric tahini dressing and garnished with nutritional yeast and herbs.

The Rainbow bowl  A bit of everything  £ 9

Scrambled tofu, house slaw, smashed avo, green salad, sauerkraut, beetroot hummus, 
drizzled tahini turmeric dressing and garnished with toasted seeds and goji berries.

ADD ONS

+ 50p
+ Slice of toasted bread  
+ Turmeric Tahini Dressing
 

FOOD

+ £ 1
+ Sauerkraut
+ Beetroot hummus
+ Nutritional yeast

+ £ 1 . 7 5
+ Corn Chips
+ Cashew cheese

+ £ 2 . 5 0
+ Smashed avo
+ Spiced beans



At Rehab we are serious about providing healthy food and drink, 
but also serious about enjoying life.  

Our mission is to provide delicious, homemade, vegan produce as organic and locally sourced 
as possible. However we aren’t dogmatic, and our version of wellbeing incorporates a sense 
of acceptance and community.

Let us cater for your ups, your downs, your hunger, your thirst, your body, your mind, day and 
night. To cure is good, but to prevent is better, so build yourself up, let your hair down. 

Rehab. Heal yourself.

OUR FOOD

Rehab concentrates on bringing you food that is unique, homemade, and crafted with conscious. 
A feast that goes far beyond satisfying your hunger. From start to finish everything is thought out 
and we do our best to combine foods that help one another as carriers. All of our meals are 
vegan, plant based and have added super-foods. Everything is free from refined sugar and dairy.   
We use alkalizing bases for our dressings and all of our spreads are made in house. We use 
fermented ingredients to provide healthy gut bacteria in order to help your nutrients be absorbed.  

OUR DRINKS

From your invigorating morning tonic to a relaxing evening drink, we’ve got you covered.

Whats a tonic? A tonic is a stimulating combination of herbs, vitamins and minerals, taken to 
boost vitality and wellbeing. Our range of tonics are packed with wonderful ingredients which 
safeguard your body against illness and help aid recovery. The extraordinary health benefits of 
tonics bring the mind, body and spirit into greater balance to promote life-long wellness. 

We do things a little differently at rehab, mushrooms in hot chocolate? Beetroot in lattes? There’s 
a reason behind everything! So explore our menu and put our philosophy of “don’t knock it until 
you feel it” to the test. We promise our tonics will get you high. Our vegan bar serves alcohol so 
wind down and finish your day with a medicinal cocktail: don’t feel too bad about a hangover... 
we’re here to set your straight in the morning.

LET FOOD BE THY MEDICINE, AND MEDICINE BE THY FOOD. 

A B O U T  U S




