
2.5%
off every order

QUMANA REWARDS ·  FREE  TO JO IN

Join the club and the discount comes off

automatically — every time, forever. No cards,

no catch.

Scan to join free

Takes seconds · nothing to pay

O U R  P R OV E N A N C E

Dusty Knuckle sourdough
Hand-crafted, baked daily.

Hillfarm Finest lamb & beef
Premium grass-fed, naturally tender.

Bearded Braai
Gourmet Halal beef sausages — Master Gourmet Meats, Hertfordshire.

Burford Brown eggs
Heritage hens, deep amber yolks.

Coffee Story UK
Single-blend Ugandan beans from the Rwenzori Mountains, roasted locally.

Stone Axe Australian Wagyu
Premium marbled grade, tender and rich.

F R E E  TO  J O I N

Qumana H AT C H  E N D

Brunch by day · Grill by nightBrunch by day · Grill by night



A L L - D AY  B R U N C H  ·  S E R V E D  F R O M  8 A M

Brunch

MORNING &  BRUNCH

“Marry Me” Beans on Toast CHEF’S PICK 11.50

Creamy butter beans, sun-dried tomato, parmesan & two poached eggs

with sourdough.

Spiced Lamb Mince & Eggs 13.50

Keema-style spiced lamb, two poached eggs, paratha & pickled onions.

Smoked Shakshuka 11.80

Poached eggs in BBQ-grilled tomato sauce, feta & tahini, with sourdough.

Creamy Garlic Mushrooms on Toast (v) 12.50

Garlic-butter mushrooms & poached eggs on sourdough with parmesan

& cress.

Smashed Avocado on Toast (v) 11.50

Lemon, chilli & sea salt, pomegranate, feta & two poached eggs.

Smoked Wagyu Brisket Benedict 18.95

8-hour smoked Wagyu, poached eggs & harissa hollandaise on a muffin.

THE  S IGNATURE  BREAKFA ST

Includes a complimentary tea or Americano

The English Breakfast 13.80

Chicken sausage, turkey bacon, eggs, mushrooms, beans, hash brown tots

& sourdough.

The Garden Breakfast (v) 12.75

Vegan sausage, avocado, eggs, mushrooms, beans & hash brown tots.

The Desi Omelette Plate (v) 14.50

Spiced two-egg omelette, red lentil daal, masala beans & paratha.

▶
Eggs your way · heritage Burford Brown eggs · vegetarian

(v) throughout



T O A S T E D  S A N D O S  &  L O A D E D  S A L A D S

Toasties & Salads

THE  SANDO SHOP

Croque-monsieur style on toasted sourdough

The Ribeye Steak Melt 14.00

Black Angus ribeye, garlic mushrooms, three-cheese béchamel & rocket.

Brisket Sando 12.80

12-hour smoked brisket, Monterey Jack, caramelised onions, sour pickle &

house burger sauce, with purple slaw.

Philly Cheese Sando NEW 12.80

120-day aged sirloin, flash-seared & stacked in French toast with caramelised

onions, garlic mushrooms & jalapeños, hollandaise & parmesan.

Smash Burger 9.80

Two smash patties, iceberg, three melted cheese slices, sour pickles, house

burger sauce & caramelised onions.

The Oklahoma Toastie CHEF’S PICK 12.50

Two smashed beef patties, American cheese & sour pickles, burger sauce.

The Pesto Chicken Toastie 10.80

Sous-vide chicken in basil pesto, sun-dried tomato & three-cheese béchamel.

The Spicy Tuna Melt 10.80

Tuna, jalapeños, sweetcorn, red onion & naga butter, three-cheese béchamel.

The Four Cheese Toastie (v) 10.20

Red Leicester, cheddar, parmesan & mozzarella with three-cheese béchamel.

SALADS

Herb & Olive Oil Chicken Caesar CHEF’S PICK 12.50

Charred Halloumi & Roasted Red Pepper (v) 10.50

Crispy Cabbage & Noodle (v) 10.50

▶
See the full brunch menu — plus signature breakfasts & pastries —

at qumana.co.uk



T H E  B E V E R A G E  B A R  ·  A L L  D AY

Liquid Brunch
COFFEE  &  TEA

Oat · skimmed · full fat

Espresso 2.95

Americano 3.25

Cappuccino 3.50

Latte 3.75

English Breakfast Tea 2.50

Fresh Mint Tea 2.75

Teapachino 3.50
Hot milk tea with a frothy steamed-milk top

S IGNATURE  COFFEES

Single-blend Ugandan beans, locally

roasted

Velvet Flat White 4.45

Dirty White Mocha 5.45

Salted Honey Cloud 5.40

Mocha 4.75

ROYAL  CHAI I  COLLECTION

Slow-brewed, authentic & aromatic

Karak Chaii 3.50

Saffron Infused Karak 3.95

Pink Kashmiri Chaii 3.95
Topped with pistachio flakes

Maple Syrup Karak 3.95

MATCHA ·  HOT  OR  ICED

Japanese ceremonial-grade, whisked with

steamed milk

Classic Matcha Latte 4.50

Flavoured Matcha Latte 5.25
Caramel · vanilla · pistachio · strawberry

& more

MOCKTAILS
★  CUSTOMER

FAVOURITE

Shaken & served over ice

Mojito
Strawberry Daiquiri
Strawberry Mojito
Pineapple Muchacha

ICED  COFFEES

Iced Latte 4.25
Double espresso, cold milk over ice

Flavoured Iced Latte 5.25
Double espresso, your choice of syrup, cold

milk over ice

Espresso Tonic 4.75
Double espresso over tonic with a slice

of orange

Affogato 5.50
A shot of hot espresso over a scoop of

vanilla ice cream

ROYAL  CREAM MILKSHAKES

Hand-spun over ice cream, blended to order

Royal Cream Milkshake 4.75
Chocolate · strawberry · mango · pistachio ·

gingerbread & more

S IGNATURE

SMOOTHIES
★  CUSTOMER

FAVOURITE

All blended to order

Pineapple Surprise 5.75
Pineapple, mango & pear

Strawberry Delight 5.75
Strawberry, banana & peach

Blueberry Bliss 5.75
Wild blueberry, raspberry, mango & papaya

Cranberry Squeeze 5.75
Cranberry, pineapple, mandarin & grape

Spinach Super-fuel 5.75
Spinach, kale & pineapple

…ten blends in all. Add a scoop of ice cream
+2.90 to make it a shake.

SOFT  DR INKS  &  WATER

Jarritos 3.40
Mexican soda — ask for today’s flavours

Belu Still / Sparkling 2.80
British spring water, ethically bottled



S O M E T H I N G  S W E E T  T O  F I N I S H

Desserts

Every dessert served with a complimentary bowl of ice cream

Pistachio Silk French Toast 8.80

French toast infused with pistachio & mascarpone, finished with pistachio sauce,

white chocolate, dried raspberries and crushed pistachios. With a side pot of

maple syrup.

Poached Pear French Toast FAVOURITE 12.50

Pear poached in warm mixed-berry syrup with brioche toast filled with raspberry

conserve & mascarpone, white and brown chocolate sauce and dried raspberries.

With maple syrup.

Apple & Blackberry Pancake Stack 9.80

Fluffy pancakes filled with mascarpone and a warm apple & blackberry filling,

chocolate sauce, fresh blueberries and dried raspberries. With maple syrup.

Strawberry & Nutella Pancake Stack 9.80

Fluffy pancakes filled with mascarpone and strawberry, drenched in hot Nutella sauce,

with fresh strawberries and crushed hazelnuts.

SERVING

TIMES
BRUNCH GRILL

Mon – Fri 8:00am – 3:30pm 5:00pm – 10:45pm

Saturday 8:00am – 4:30pm 4:30pm – 11:30pm

Sunday 8:00am – 4:30pm 4:30pm – 10:00pm

Call / WhatsApp 07454 124642 ·

278–280 Uxbridge Road, Hatch End, Harrow HA5 4HS ·

adminteam@qumana.co.uk · Insta & TikTok @qumana.london



S E R V E D  F R O M  5 P M

After brunch, Qumana turns to the charcoal. The same

kitchen, a whole new menu — built to share, fired over coals

and smoked low & slow.

Charcoal Skewers
Chicken, lamb, prawn & arrosticini fusion — mix and match by

the skewer.

Smash Burgers & Sandos
28-day aged beef, buttermilk chicken & French-toast sandos.

Sides
Spiced rice, skin-on fries, house slaw and more to share.

Chutneys & Sauces
A whole spread — red, green, garlic, chilli, mint raita and beyond.

See the full night menu
qumana.co.uk

EVENING SERVICE ·  HATCH END ·  ALL MEATS CERTIFIED HALAL

Call / WhatsApp 07454 124642 ·

278–280 Uxbridge Road, Hatch End, Harrow HA5 4HS ·

Insta & TikTok @qumana.london

W H E N  T H E  S U N  G O E S  D O W N

Grill by NightGrill by Night


