
 

  

B R I O C H E  B U N S

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

 

  

We prepare food in our kitchens where nuts, gluten & other allergens are present. We cannot guarantee that our food is free from any allergens including nuts.  Full allergen information is available
 If you have a food allergy or dietary request please let us know before ordering.

We do not add service charge to your bill. All tips are distributed 100% to the team preparing & serving your meal.. U.K. hospitality depends on tips & your generosity is much appreciated.

COAL 

          

T O A S T   2 . 5
Sourdough toast, Cornish butter,

strawberry jam or marmalade

ALL  £3 

F R U I T  &  Y O G H U R T     
Greek yoghurt, fresh fruit

& berries 

4 F R U I T  B O W L     
Melon, pineapple, 

blueberries & strawberries 

4

D R I N K S

ESPRESSO

AMERICANO

MACCHIATO

CAPUCCINO

LATTE

FLAT WHITE

 

1.75/2

2.25

2.25

2.75

2.75

2.75

English Breakfast

Earl Grey

Lemongrass & giner

Rooibos

whipped cream, marshmallowsOat or Almond milk   40p
H O T  C H O C O L A T E 3

F R E S H  M I N T  T E A 2

 

  

Sausage, bacon or grilled halloumi    £2 each
Free range egg, baked beans, field mushroom, apricot harissa   £1 each

Vodka, tomato juice, spices
B L O O D Y  M A R Y

Prosecco, orange juice 
B U C K S  F I Z Z     

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

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

ONLY 
£5 

G R A N O L A / C E R E A L S   3      
Selection  of cereals & house

granola with milk or Greek yoghurt 

E G G S  O N  T O A S T     Sourdough toast, apricot harrisa, 2 poached eggs 5

B E A N S  O N  T O A S T     Sourdough toast, baked beans 3

T H E  T O A S T I E     Sourdough toastie with Gloucestershire ham & cheddar 4

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 fried or poached eggs

C H E E S E  O N  T O A S T     Sourdough toast, cheddar cheese 3

     

          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, sun-dried tomato pesto 

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

          T H E  E G G Free range egg

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

Syrup shot   30p

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

F R U I T  J U I C E S   2 . 7
Orange, apple, pineapple

B R E A K F A S T

Grilled tomato, cheddar cheese, guindilla pepper   50p each

A D D I T I O N S

6

6

F U L L  V E G G I E     Grilled Halloumi with apricot harissa, grilled tomato, 8
grilled mushroom, baked beans, toasted sourdough, 2 fried or poached eggs

Our goal at Coal Kitchen is to put a smile on your 
face morning, noon & night. 

We aspire to use better quality ingredients sourced 
from local & independent suppliers who care. 

We employ passionate chefs to cook simple & fresh 
foods from menus that deliver on flavour & 
nutritional well-being.

Our sourdough bread & vegan brioche buns are 
from Bristol’s award winning Pinkmans Bakery.

The flour we use is from Shipton Mill in the 
Cotswolds close to Tetbury at a location that has a 
history of milling flour since 1339.  

The high quality of our bacon & sausages is thanks 
to the care that Ben Creese & his team take at their 
Gloucester farm.

Our brown eggs are organic free range from high 
welfare farms in East Anglia 

The artisan coffee we use has been roasted by the 
same Wogan family in Bristol since 1970 only using 
beans from sustainable & ethical farms. 

A L L E R G E N S

T I P S

Coffee shot   30p


