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Breakfast Tea or Decaf Tea 3.45

Clifton Tea Co. Herbal Teas 3.75 
Earl Grey, Peppermint, Green,  

Lemongrass and ginger, Chamomile

Double Espresso 3.60

Americano 3.90

Flat White 4.10

Cappuccino 4.10

Latte 4.10 

Mocha 4.75

Hot Chocolate 4.50
With marshmallows.

Chocolate Chai 4.75

Chai Latte 4.50

Iced Latte 5.20

Iced Vanilla Latte 5.35

Extras
Extra shot 1.15

Flavoured syrups 1.00 
Oat milk 0.60
Soya milk FREE

Hash Browns 1.95 VG GF 

Mushrooms 2.50 VG GF

Wilted Spinach 1.95 VG GF

Smashed Avocado 2.50 VG GF 

Free-range Poached Egg 2.00 V GF

Free-range Fried Egg 2.00 V GF

Smoked Back Bacon 2.50 GF

Streaky Bacon 2.50 GF 

British Cumberland Sausage 1.95 GF

Roasted Vine Tomatoes 1.95 VG GF

Halloumi 2.75 V GF

Smoked Salmon 3.50 GF

TEA & COFFEE

BREAKFAST

Aperol Spritz 11.30
Aperol topped with soda and sparkling wine.

Limoncello and Elderflower Spritz 11.30
Limoncello blended with elderflower, lemon, fresh mint, 

topped with soda and sparkling wine.

Peach and Pineapple Spritz 11.30
Montzi Peach Liqueur, pineapple, topped with  

Fever-Tree white grape and apricot soda  
and sparkling wine.

Bloody Mary 11.50
Vodka, tomato juice, spices, celery and black pepper

Virgin Mary 5.00 

Glass of Prosecco 7.25 

Cosy Mimosa 8.00 

COCKTAILS
Morning Cooler 5.35 

Lemon, elderflower and mint, finished with 
soda and cucumber. 

Watermelon and Basil Cooler 5.35 
Watermelon, basil, pineapple juice and soda.

Berry Bliss Prebiotic Smoothie 6.00 
Bursting with blueberries, strawberries and raspberries, 

blended with apple and banana, this antioxidant 
powerhouse will keep your gut in peak form.

Ginger Glow Prebiotic Smoothie 6.00 
Orange and lemon juices meet warming ginger, 

turmeric and a dash of black pepper, bolstering immunity 
and aiding digestion.

Wonder Greens Prebiotic Smoothie 6.00 
Spinach, kale, and avocado whirl with mango, apple,  

and banana for a creamy, chlorophyll-rich sip,  
boosted by spirulina, gut-nourishing prebiotic fibre 

for all-round vitality.

 Pure Orange Juice 5.95 
100% cold pressed oranges.

JUICES & 
SMOOTHIES

EXTRAS

Classic Breakfast 13.75
British Cumberland sausage, smoked back bacon, 
free-range egg any style, hash browns, beans, 

thyme-roasted mushroom, roasted vine tomatoes, 
and toasted organic sourdough.

The Cosy Butcher’s Brunch 16.95
Two British Cumberland sausages, smoked back bacon, 
treacle-cured pork belly chop, two free-range eggs any 

style, hash browns, chorizo beans and 
toasted organic sourdough.

Garden Brunch 14.50
Halloumi, free-range egg any style, hash 
browns, thyme-roasted mushroom, wilted 

spinach, roasted vine tomatoes, smashed avocado 
and toasted organic sourdough. V

Vegan Brunch 13.75
Vegan sausage, hash browns, beans, thyme-roasted 
mushroom, wilted spinach, roasted vine tomatoes, 

smashed avocado and toasted organic sourdough. VG 

American Pancakes 11.25/14.75
A stack of 3 or 6 pancakes topped with 

smoked streaky bacon, blueberries and maple syrup.

Cosy Eggs 8.95 
Free-range poached or scrambled eggs  

on toasted organic sourdough. V

Smoked Salmon, Scrambled Eggs and Avocado 13.50 
On toasted organic sourdough.

Crispy Chilli Egg and Avocado 10.95 
Free-range fried egg served on toasted organic 

sourdough with lemon-whipped ricotta, Kasundi jam, 
avocado, hot honey and toasted seeds. V

Crispy Buttermilk Fried Chicken 14.50
With a twice-cooked potato rosti, fried free-range egg and 

Kasundi jam, finished with sesame seeds. GF

Smashed Avocado 10.50 
Smashed and sliced avocado served on toasted organic 

sourdough, with a side of crispy chilli oil. VG

Add roasted vine tomatoes 1.95 VG
Halloumi 2.75 V

Smoked streaky bacon 2.50
Free-range poached egg 2.00 V

Buttered Toasted Organic Sourdough 4.95
With Jam, Marmalade OR Marmite. V

Green Shakshuka 14.75
 Free-range poached eggs baked with leek, spinach  

and fresh herbs, in a chermoula sauce topped  
with yoghurt and sesame seeds. Served with  

toasted organic sourdough. V

Brioche French Toast 12.75
Served with caramelised banana, whipped salted caramel 

butter, blueberries and maple syrup. V

Pumpkin Seed and Chai-Spiced Granola 8.25
With Greek yoghurt, caramelised banana, 

strawberries and blueberries. V

The Cosy Breakfast Bun 11.25
British Cumberland sausage and smoked bacon with 

house bacon jam, hash brown and free-range  
fried egg in a brioche bun. 

Vegan Sausage Soft Bun 5.95
Two vegan herb and black pepper 

sausages in a soft bun. VG

Iced Matcha Latte 5.75 

Iced Vanilla Matcha Latte 5.95

Iced Strawberry Matcha Latte 5.95 
A refreshing, vibrant twist on a matcha latte.

Matcha Latte 4.80 

Vanilla Matcha Latte 5.75

Ginger Oat Matcha Latte 5.75 
A velvety oat matcha latte with a 

warm hint of ginger. 

MATCHA

 
Please speak to a team member before you order if you have any allergies or intolerances. 
We cannot guarantee that any of our dishes are 100% allergen-free. V vegetarian, VG vegan, GF gluten-free. 
Please scan QR code for our full allergen statement, nutrition and dish information. 
A discretionary 10% service charge will be added to your bill, all of which goes to our team.


