
 

B R E A K F A S T  P L A T E S

          

K I T C H E N  O F F E R

A N Y  B R I O C H E  B U N  &
H O T  D R I N K   

£5 

E G G S  O N  T O A S T     Sourdough toast, apricot harrisa, 2 poached eggs 6

V E G E T A R I A N  B R E A K F A S T Vegetarian sausage, halloumi, grilled 8

F U L L  E N G L I S H     Gloucester sausage, smoked streaky bacon, grilled tomato, 8
grilled mushroom, baked beans, toasted sourdough, 2 eggs

  

Our sourdough bread and brioche rolls are from
Bristol’s award winning Pinkmans Bakery

P I N K M A N S  B A K E R Y      

          

W E  S U P P O R T
I N D E P E N D E N T S

Our bacon and sausages are handmade by Ben
in Gloucestershire from his high welfare farms

B E N  C R E E S E     

All our eggs are free range from farms
in Somerset

W E S T  C O U N T R Y  E G G S     

Roasting exeptional  artisan coffees in Bristol
since 1970 from sustainable & ethical farms

W O G A N  C O F F E E     

A speciality Cotswolds miller of organic flour 
using grains from hand selected farms 

S H I P T O N  M I L L     

We aspire to source the best ingredients
& products from independents,

like ourselves at Coal. 

B R E A K F A S T

B R I O C H E  B U N S ALL  £3.5 

Sausage, bacon or grilled halloumi    £1.50 per item

You can pimp up your  brioche roll or your breakfast plate with any of these extras   

Egg, baked beans or field mushroom   £1 per item

     

          

T H E  B L T Gloucestershire smoked streaky bacon, iceberg lettuce, tomato

     

          

T H E  S A U S A G E Grilled Gloucestershire sausage

T H E  B A C O N Gloucestershire smoked streaky bacon

T H E  M U S H R O O M Grilled field mushroom with apricot harissa

T H E  H A L L O U M I Grilled halloumi with apricot harissa

          

A D D I T I O N S

“ S H A K S H U K A ” Stoned baked eggs, in a roast pepper, olive, 8
coriander & sun-dried tomato passata

tomato, grilled mushroom, baked beans, toasted sourdough, 2 eggs

P A S T R Y  S E L E C T I O N
Choice of a mini croissant, 

cinnamon swirl or chocolate twist
1.20 each

V E G A N  P A S T R Y  
Vanilla dairy-free & 
gluten-free cream

2.20

O R G A N I C  G R A N O L A
House granola with milk, 

cracked oats, dried fruits & seeds
3

Y O G H U R T  &  B E R R I E S
Greek yoghurt, fresh fruit

& berries
4.50

T O A S T
Toasted sourdough, Cornish butter,

selection of jams & honey

  

A L L E R G E N S  
If you have any allergens or dietary requests please inform / ask a member of our team who will assist you.

10% is added to your bill, all tips are distributed 100% to the team.
O P T I O N A L  S E R V I C E  C H A R G E

C O F F E E

ESPRESSO

AMERICANO

MACCHIATO

FLAT WHITE

LATTE

CAPPACCINO

MOCHA

HOT CHOCOLATE 

2.5

2.5

2.5

2.75

2.75

2.75

3

3
whipped cream, marshmallows

Decaf coffee, oat & coconut milk available 

 

vodka, CK’s spice mix, tomato juice
B L O O D Y  M A R Y     8

spiced rum, pineapple juice, grenadine
S U M M E R  P U N C H 7

Möet, orange juice, splash of soda
M Ö E T  M I M O S A 7

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

2.25

2.25

2.25

2.25

2.25

G R E E N  M A C H I N E    4
Mango, spinach, kale

M A N G O  P A S S I O N   4
Pineapple, mango, passonfruit 

V E R Y  B E R R Y   4
Strawberry, blackberry, raspberry

S M O O T H I E S
&  J U I C E S

F R U I T  J U I C E S   2 . 7
Ask your server for our selection

T E A S

  

Belvedere vodka, Cointreau, pomegranate, 
rosemary, cranberry juice, lemon

P O M E G R A N A T E  &  
R O S E M A R Y  M A R T I N I    8

ENGLISH BREAKFAST

EARL GREY

ROOIBOS

FRESH MINT

LEMONGRASS &
GINGER

2.50




