
…. 12.95

Velocity Benedict (GF)
House potato cake with saffron & confit
garlic, poached eggs, smoked hollandaise,
miso leek, melted smoked cheese, spring
onion, chives, micro herbs, seed mix

Kimchi French Toast
Gochugaru soy & miso marinade, house
kimchi, grilled spring onions, panko crumb,
coriander, chilli oil, sriracha -
Add eggs + £2.50

Velocity Cassoulet (GFo)
Baked feta, smoky paprika & butter bean
cassoulet, poached eggs & house tomato
ketchup grilled cheese sandwich

Korean Tofu Plate (GF + vgn)
Marinated & baked sticky Korean tofu,
kimchi, sesame chickpeas, pickled veggies,
smashed cucumber salad, gochujang
sauce, seed mix - Add eggs + £2.50

Loaded Hummus Plate (GF + vgn)
Avocado & herb hummus, marinated crispy
mushrooms, heirloom tomatoes, chickpeas,
spinach, honey & balsamic sourdough toast,
chilli oil - Add eggs / scrambled tofu +£2.50

VELOCITY MENU
Vegetarian food for everyone

House Granola (vgn)…………….…...... 6.50
House granola, vegan yoghurt, house peach &
berry compote, raspberries, syrup, seed mix

Eggs on Toast (vgo) .…….…..……….… 9.95
Buttered sourdough with poached / scrambled /
fried egg or scrambled tofu and your choice of
salsa / ketchup / sriracha

Avocado Toast (GFo + vgo)……..…..… 10.95
Smashed avocado, lime, garlic chilli & herb aioli,
heirloom tomato, spring onion & chives, chilli oil,
seed mix - Add eggs / scrambled tofu + £2.50

Breakfast Burrito (vgo) .……..……….… 9.95
Grilled courgette, egg, halloumi, smashed
avocado, house smoky beans, egg, spinach,
sriracha, ezme-style salsa

Cooked Breakfast (vgo)…..…………... 13.95
House garlic & rosemary hash brown, house
smoky beans, house haggis, black pudding,
garlic & spinach mushrooms, grilled tomato,
fried egg / scrambled tofu, sourdough toast

GF Cooked Breakfast (vgo)…………… 13.95
Smashed avocado, halloumi, house confit garlic
& rosemary hash brown, house smoky beans,
roasted tomato, garlic & spinach mushrooms,
fried egg/scrambled tofu, gluten free toast

PLEASE INFORM US OF ANY ALLERGY OR DIETARY REQUIREMENT PRIOR TO ORDERING
We do our best to accommodate your needs, however please be aware that our

kitchen is a very small space where cross-contamination may happen

GF = Gluten Free GFo = Gluten Free option available
vgn = vegan vgo = vegan option available



(GFo + vgo) ..………….…… 11.95

Served on a house bagel with a side salad & crisps

Tofu Banh Mi Bagel
Thinly sliced & seared marinated tofu, crushed
cucumber salad, mixed leaves, pickled slaw,
garlic, chilli & herb mayo

Halloumi Bagel
Avocado hummus, grilled halloumi, courgette,
mixed leaves, ezme-style salsa, coriander oil

Velocity Cubanos Bagel
Garlic & honey buttered bagel, sliced smoked
maple roasted celeriac, hot mustard, jalapeños,
melted smoked cheese, house pickles

(vgo)……………..…....…… 11.95

Filling of the day available on the board, served
on our house herb & garlic flatbread with tzatziki,
pickled veggies, seasoned feta, crispy herby
potatoes & a side salad

(GF + vgn)……..… 9.95

Smashed cucumber, marinated tofu, thinly sliced
pepper, courgette, heirloom tomato, red onion,
sesame roasted chickpea, aioli, chilli, lime, soy,
rice vinegar & sesame dressing

Available on the board

(GF + vgn)….……………….… 4.95

Housemade daily, available on the board
Served with sourdough bread or vegan scone
(+ £2.00) & vegan butter

..………...…....… 13.95

Your choice of bagel / gyros / burrito served with
the soup of the day

……..… 12.95

Summer Classic Stack (GFo + vgn)
Pancake stack, peach & raspberries,
green tea, peach & raspberry jam, lemon,
freeze dried raspberry, maple syrup,
pistachio, icing sugar

Biscoff Stack (vgn)
Chocolate chip pancakes, biscoff
caramel sauce, crushed biscoff, sliced
banana, chocolate chips, syrup,
cinnamon sugar

Tiramisu Hong Kong French Toast
Bread soaked in condensed milk, egg,
liqueur & coffee, with chocolate spread,
sweet mascarpone, coffee liqueur syrup,
brown sugar crumble & bitter cocoa

Check out the cake counter for our daily
selection of house-baked sweet treats

● Eggs // Beans // Toast ....……...………....…..…....................................................……..…….. 2.50
● Hash Brown // Garlic Mushrooms // Kimchi .…..…..........…....…..…….………..….…….……..... 3.00
● Black Pudding // Haggis // Scrambled Tofu…....…………….…….….................….….….……... 3.00
● Avocado // Halloumi // Crispy Mushrooms…....………………...…................……….…...….….. 3.50



DRINKS MENU

Double Espresso ..……………… 2.85
Long Black……………………… 2.95
Americano……………………… 3.10
Cortado…………..……..……… 3.20
Flat White……….……....……… 3.25
Latte……………..…..…….…… 3.50
Cappuccino………………..…… 3.50
Mocha .…………………….….… 3.95
Dirty Chai…………..……...…… 3.95

Chai Latte………………….…… 3.65
Matcha Latte……………....…… 3.75
Hot Chocolate……………..…… 3.75

Breakfast Tea…………………………... 2.75
Decaf Tea…………………….………… 2.95
Earl Grey……………..………………… 2.95
Green Tea……..……………………..… 2.95
Indian Chai……………………..…….… 3.25
Wild Berry…………………..……..…… 3.25

Chamomile………………..……….…… 3.25
Peppermint………….....……….....…… 3.25
Lemon & Ginger….……..………...….… 3.25
Nettle ..….……….……..……....………. 3.25
Fennel………………..…..…....…..…... 3.25
Red Bush…..………………...……..….. 3.25

Fruit Juice……..…………….….………... 2.75
Apple
Orange

Whole Earth………………….…...……..... 2.75
Sparkling Ginger
Sparkling Elderflower
Sparkling Lemonade

Cawston Press………………….……….... 2.75
Sparkling Rhubarb & Apple

Gut Feelings Kombucha .………….……... 2.95
Seasonal flavours
Ask your server for our available options

Can’O Water………….…………………... 2.25
Sparkling
Still

Iced Coffee………….…………...…..…... 3.75
● Americano / Flat White / Latte
● Matcha Latte / Chai Latte +0.50

● Mocha / Dirty Chai +0.65

★ Extra shot…………………...... 0.65

★ Syrup………….……..……..... 0.50
- Caramel - Hazelnut
- Vanilla - Cinnamon

★ Decaf, oat milk and soya milk are
available at no extra charge :)

A number of our delicious ingredients are locally sourced, supporting amazing businesses around Inverness.

Organic free-range eggs: Highland Eggs Tasty micro-leaves: Rising Roots
Findhorn brewed Kombucha: Gut Feelings Bread and croissants: The Bakery

Had a nice time? Please leave⭐⭐⭐⭐⭐ on Google

Find us @velocityinverness Velocity Cafe and Bicycle Workshop


