
28.95

8.95

26.95

32.95

NEW YORK HAM & CHEESE
CROISSANT

HANDCRAFTED VEGAN SAUSAGE ROLL

NEW YORK TOMATO & CHEESE
CROISSANT

Plant-based sausage encased in crisp, flaky pastry.

CHAI LATTE

BREAKFAST BLEND

EARL GREY

PURE PEPPERMINT

DECAF BREW

CHAMOMILE

YUNAN GREEN

HIBISCUS BERRY

ROOIBOS

LEMONGRASS & GINGER

(V)

(VE) 3.50

3.40

4.00

4.00

3.80

4.00

4.80

6.50

6.50

7.00

4.80

AMERICANO

CAPPUCCINO

DOUBLE MACCHIATO

MOCHA

Alcohol  

+0.35

+1.25

Morning 
ALL-BUTTER CROISSANT
Light, flaky layers of buttery
viennoiserie.

PAIN AUX RAISINS
Butter pastry swirled with vanilla crème pâtissière
and plump raisins.

CINNAMON BRIOCHE ROLL
Soft enriched dough, delicately spiced with
cinnamon and baked until golden.

4.00

Coffee

LATTE

FLAT WHITE

Tea

HANDCRAFTED PORK SAUSAGE ROLL
Seasoned British pork wrapped in golden puff pastry.

An indulgent croissant filled with carved ham,
rocket and melted mature cheese.

Vine-ripened tomatoes, rocket and mature
cheese baked within a buttery croissant.

DIRTY CHAI

Soft Drinks 

HOT CHOCOLATE

Syrups 
VANILLA,  HAZELNUT,  CARAMEL ,
GINGERBREAD, CHAI

Milks 
SOY, OAT, COCONUT

Please inform our team of any allergies or intolerances when ordering, and we will be happy to assist you with ingredients and information.@holburnecafe

M
E
N
U

2.50

3.50

BATH LOCAL ELECTRIC BEAR BREWING CO

WERRRD AMERICAN PALE ALE (4.2%)
MIXTAPE HELLES LAGER (4.6%)
LUCY IN THE SKY IPA (5,5%)

JURASSIC THIVE GLUTEN FREE PALE (4.5%)
UNRULY 0.5% PALE

4.00

4.403.25

3.25

3.25

7.00

CANS

HEARTEASE

BOTTLED WATER 

Coca Cola, Coca Cola Zero, Sprite, Sprite Zero 

Lemonade, Raspberry Lemonade, Elderflower, Ginger
Beer

Sparkiling, Still

For full drink range please see drinks cabinet, or ask a member of staff

(V)

(V)

(V)

(10-12PM)Early Plates

VE - Vegan
V- Vegetarian 

G

S

G

V

PIMM’S NO 1 & LEMONADE  (5.4% )
GORDAN’S G&T (5%) 

THATCHERS HAZE  (4.8%)

GRAVITY THEORY CIDER  (4.5%)
THATCHERS GOLD  (4.5%)

SPARKLING CHARDONNAY  (12%) 
GRENACHE ROSE  (12.5%) 
VIOGNIER  (12.5%)
GARNACHA  (12.5%)

CIDER 

COCKTAILS 

CANNED WINE CO BATH

5.95
5.95
5.95

5.95

5.95

5.00

5.50

5.50

6.95
6.95
6.95
6.95

7.50
6.95

(10-12PM)



BACON, BRIE & CRANBERRY
TOASTIE

TUNA MELT

Toasted sandwich filled with bacon, brie and
cranberry sauce

Tuna mayo with melted cheese in a toasted
sandwich

4.50

EGGS BENEDICT

BACON BAP

FREE-RANGE EGG BAP

THE FULL ENGLISH 

Back bacon served in a toasted artisan bap.

Freshly cooked free-range egg in a toasted artisan
bap.

5.75

5.75

14.95

Brunch

Poached free-range eggs, back bacon and toasted
English muffin, finished with classic hollandaise
sauce.

EGGS FLORENTINE
Poached free-range eggs, wilted spinach and
toasted English muffin, finished with classic
hollandaise sauce.

BUTCHER'S SAUSAGE BAP
Premium pork sausage served in a toasted artisan
bap.

THE GARDEN BREAKFAST

Free-range eggs, butcher's sausage, dry-cured
bacon, grilled tomato, field mushroom, baked
beans, hash brown and toasted farmhouse bread.

Free-range eggs, vegetarian sausage, grilled
tomato, field mushroom, baked beans, hash brown
and toasted farmhouse bread.

Nibbles 

HICKORY SMOKED ALMONDS

MIXED OLIVES

10.45

VICTORIA SPONGE 

4.00

2.25

MARSHFIELD ICE CREAM
Chocoholic, Salted Caramel, Honeycomb, Honey
& Stem Ginger, Lemon Sorbet, Mint Choc Chip,
Strawberries in Clotted Cream, Strawberry &
Champagne Sorbet, Vanilla Clotted Cream, Plant-
based Vanilla ice cream

3.80

3.80

Ice Cream 

Blackcurrant, Orange, Vanilla Milkshake

MARSHFIELD MOMENTS
 Salted Caramel, White `Chocolate, Vanilla

4.00

Sweet Treats 

Classic vanilla sponge filled with jam and cream

CHOCOLATE BROWNIE 
Dense chocolate bake with a soft, fudgy centre

FLAPJACK
Oat, golden syrup, butter

COOKIES

Toasties

HANDCRAFTED PORK SAUSAGE
ROLLS
Served with house pickles and today's seasonal
salad.

CHEF'S QUICHE OF THE DAY
Freshly baked and accompanied by today's
seasonal salad. Please ask a member of staff for
daily special 

BAKED JACKET POTATO
Choice of baked beans, tuna mayonnaise, or
mature Cheddar cheese. 
Served with a crisp garden salad.

VEGAN MEZZE PLATE
Toasted flatbread, harissa houmous, marinated
olives, falafel, and chargrilled peppers.

CAPRESE SALAD

CLASSIC CAESAR SALAD

Lunch 

Heritage vine tomatoes, mozzarella, basil pesto,
wild rocket, and Cornish smoked sea salt.

Wood Farm free-range boiled egg, anchovies, baby
gem lettuce, Grana Padano, and sourdough
croutons.

MILLIONAIRE SHORTBREAD

VEGAN LEMON, PISTACHIO &
CHIA CAKE

GLUTEN‑FREE CARROT CAKE

VE - Vegan
V- Vegetarian 

(V)

(V)

(V)

(VE)

(VE)

(V)

(VE)

Please inform our team of any allergies or intolerances when ordering, and we will be happy to assist you with ingredients and information.@holburnecafe

MARSHFIELD PUSH UP 

14.95

4.00

3.50

4.50

12.95

12.95

6.50

6.50

3.50

3.50

10.75

10.95

12.00

12.00

9.00 4.50

5.75

(12-2PM)

Soft‑baked cookie with a chewy texture

Layers of shortbread, caramel and chocolate

Plant‑based lemon sponge pistachio and chia seeds

Spiced carrot sponge made with gluten‑free ingredients

(10-2PM)
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