
H OT   D R I N K S

Coffee
Round Hill Roastery
(all of our coffee is served as a double shot)
espresso       1.90
cappuccino       2.50
latte        2.60
flat white       2.50
americano       2.20
mocha       2.90
dirty chai latte      3.20

chai latte       2.90
hot chocolate      2.80

 

Brew Tea

english breakfast       2.10
earl grey
moroccan mint
green tea
fruit punch
chai tea

extra shot       1.00
syrup        0.70



Belu Natural Mineral Water (500ml)
Still /Sparkling      1.75

Cawston Press Juice Box  (200ml)
apple & mango      1.25
apple & summer berries
apple & pear

Cawston Press Can  (330ml)
cloudy apple      1.95
sparkling rhubarb
ginger beer
elderflower lemonade
sparkling orange

Frobisher's orange juice  (250ml)   2.65

Karma Drinks (330ml)
lemony lemonade      2.65
karma cola

Iced Coffee
americano       3.00
latte

Smoothies       3.95
green
spinach, banana, pineapple, mango, ginger & almond milk. 
berries & mint  
mixed berries, mint, banana & almond milk.

C O L D   D R I N K S



ALES & BEERS
Electric Bear Brewing Co.
Zorbing - Pale Ale                4.70
440ml 4.1% (gf) (vg)

Bath Ales
Gem - Amber Ale                4.00
500ml 4.8%

CIDERS
Honey’s
Midford Cider                4.00 
500ml 5.9%

Stoney Bonk                4.00
500ml 4%

WINES                125ml    175ml
House White                   4.00 5.00
House Red                                    4.00      5.00

PROSECCO       4.00
200ml 11%

A L C O H O L I C  B E V E R AG E S



F O O D



B R E A K FA S T  /  B R U N C H

Toast & Jam      3.10
sourdough toast served with a 
seasonal homemade jam.

Homemade Granola     4.70
our homemade granola topped 
with an organic plain yoghurt and a 
seasonal compote.

Bacon Sandwich      4.20
locally sourced, free-range 
streaky bacon on sourdough.

Scrambled Eggs      5.80
three free-range eggs, organic 
double cream on sourdough toast.

Eggs Benedict      7.80
homemade English muffin,
poached eggs, hollandaise & 
locally sourced smoked streaky 
bacon.

Eggs Florentine      7.30
homemade English muffin, 
poached eggs, hollandaise, wilted 
spinach & toasted seeds.

served until 11:30 am



Pancake Stack      8.25
a stack of five pancakes made in house with 
forever changing toppings. 
(ask a member of the team for today’s toppings)

three stack childrens portion.    5.20

Huevos Rancheros     8.25
homemade wrap, topped with two free range 
fried eggs, spicy rancheros sauce, refried beans, 
avacodo with a spritz of lime.

Also available from our counter is a selection of 
freshly made pastries and buns.

Ask a member of the team for more information.



L U N C H

Sandwiches
our selection of sandwiches are ever changing to reflect 
the seasons and availability from our local producers. 
  

the meaty one      6.50

the veggie one      5.75

the vegan one      6.50

Croque Monsieur (served hot)   6.50

mushroom (v) or ham, with Wyfe of Bath 
cheese and a béchamel sauce.

Falafel Mezze Bowl     6.50
herby quinoa, slightly spicy slaw & falafel,
served with hummus, topped with a toasted 
sourdough crumb & seeds.

Quiche of the Day     6.50
(served with a portion of todays salad)    

Salad of the Day        full      side
                          5.25   3.60



Sharing Boards
         

        22.00 
        (for two to share) 
     
Vegan Feast
selection of vegan cheeses, vegan terrine, 
hummus, olives, seasonal pickles, chutney, fresh 
bread and grapes. 

The Culture’d
selection of local cheeses served with chutney, 
grapes a variety of fresh bread, pickles and 
flavoured butter. 

The Cure’d
house made terrine/pâté, pressed ham hock and 
local charcuterie served with homemade chutneys 
& pickles, fresh bread and flavoured butter.

Cure’d & Culture’d
the best bits combined to create the ultimate 
cheese and meat sharing board.

Simplicity at it’s best. A mouth-watering selection of our 
homemade pickles, chutneys, flavoured butters and our 
breads accompany the very best local cheeses, cured 
meats and vegan feast items depending on your selection.



Treat yourself to a full afternoon tea including a 
selection of delicious seasonal cakes, savoury pastries 
& our sourdough scones served with clotted cream & 
homemade preserve.

For a little more indulgence, enjoy a fine glass of 
Prosecco with your full afternoon tea.

A F T E R N O O N   T E A

Booking Required!

45.00

(with Prosecco)   50.00

Afternoon teas must be booked 48hrs in advance and are 
only available on a Thursday, Friday or Saturday. 
From 11-4pm.

Due to current government guidelines we are only able to 
provide outdoor seating, so if it comes to the day of your 
booking and the weather is unforgiving, we will have your 
afternoon tea packaged up for you to collect and take 
home. Meaning you can enjoy it in the comfort of your 
own home.

for 2 people.



Tucked away in the back streets of Bath, you’d 
be mistaken for thinking that this quaint little 
venue is just a cafe with a bit of food to go.

All of our baked goods are made and baked on site 
from scratch by our talented bakers. Meanwhile our 
kitchen team work hard to preserve the seasons and 
get the most out of the incredible produce we source.
We love working with small independent 
artisans, we forage and we even barter with 
our customers for their gluts of fruit and veg.

Sustainability is something we take very seriously and 
we are forever seeking ways to lessen our impact on 
the environment and be a positive influence on others.

And front of house, nothing short of excellence in 
customer service, is something our team strive for day 
in day out to ensure that you enjoy each and every visit.

We really do hope you have enjoyed your 
time and we hope you’ll join us again soon.

Team Thoughtful. x

THE THOUGHTFUL APPROACH.


