
garage coffee, canterbury



Sourdough Toast (V)                             £2.95
Served with butter & jam, honey, marmite, 
peanut butter or marmalade

Avo Toast (VG) £5.95
Smashed avocado on sourdough toast with chilli 
flakes, seeds, sea salt, cracked black pepper & 
rocket

Avo & Feta Toast (V) £6.95
Smashed avocado with feta on sourdough toast 
with chilli flakes, seeds, sea salt, cracked black 
pepper & rocket

Granola Bowl (GF/V) £3.50
Homemade granola served with a seasonal berry 
compote and greek yoghurt

breakfast 
served all day

Falafel (VG)         £6.50
Houmous, falafel, carrot, mixed salad leaves, 
roasted peppers & sweet chilli dressing

Mexican £7.95
Chicken, mature cheddar, mixed salad leaves, 
spring onion, salsa & sour cream

Sweet Potato & Feta (V)                £5.95
with coriander, black bean sauce, sunflower 
seeds and rocket

Goat’s Cheese & Balsamic (V)           £6.50
with rocket, roasted squash and tomato

flatbreads 
served from 10.00am

(GF) Gluten Free (V) Vegetarian (VG) Vegan

Please place your order at the counter. Kitchen opening times may vary. Please notify us if you have any allergies.



Ham & Cheddar          £5.75
Wiltshire ham & extra mature cheddar with ale 
chutney

Brie & Onion (V) £5.75
French brie with a caramelised onion marmalade

Spinach & Halloumi (V)                         £6.95
Grilled halloumi, houmous, spinach, pesto and 
sundried tomatoes 

New Yorker £6.95
Pastrami, emmental, gherkins & mustard

Chicken & Spicy ‘Nduja £7.95
Chicken, ’nduja, sundried tomatoes, pesto & 
mozzarella

Vegan Cheese & Tomato (VG)          £5.95
Vegan cheese, fresh tomato and salad leaves

sourdough toasties
served from 10.00am

Chicken Caesar         £6.50
Chicken, mixed salad leaves, parmesan, caesar 
dressing topped with sourdough croutons

Big Veggie Bowl (VG)          £6.50
Roasted squash, peppers, courgette, edamame, 
peas, mixed salad leaves, sunflower seeds & 
sweet chilli dressing

Garage Grain Bowl (GF/VG)                     £7.95
Quinoa, mixed salad leaves, olives, spring onion, 
carrot, homemade houmous & falafel

Pesto Pasta Salad (GF/VG)                              £6.95
Gluten free pasta served with homemade pesto 
sundried tomatoes, pine nuts on a bed of 
spinach

Add any of the following to your bowl 
(+£1.00 each):

Chicken, ‘Nduja, Pastrami, Halloumi, Brie, 
Cheddar, Feta, Mozzarella or Goat’s cheese

bowls
served from 10.00am

something sweet
All of our cakes and bakes are made in our in-house kitchen. Take a look at the counter to 
see today’s selection!



Espresso £2.30
Macchiato £2.50
Cortado £2.50
Flat White £2.70
Latte £2.90
Cappuccino £2.90
Long Black £2.50
Mocha £3.20

Espresso

filter
Batch Brew £2.50
Hand Brew From £2.70

tea
Builder’s Brew  £2.30
Extreme Earl  £2.30
Peppermint  £2.30
Yunnan Green   £2.30
Juicy Ginger   £2.30
Raspberry & Orange  £2.30

milkshakes
Chocolate Chip  £4.95
Strawberry  £4.95
Vanilla £4.95
Lotus Biscoff   £5.50
Banoffee   £5.50
Peanut Butter            £5.50

smoothies
Super Berry             £3.95
Raspberries, strawberries & 
blackberries

Breakfast Boost     £4.50
Gluten free oats, banana, 
blueberries, raspberries & flax 
seed

Tropical £3.95
Pineapple, mango, strawberries  
& kiwi fruit

Green £4.25
Avocado, broccoli, spinach, 
mango, coconut, ginger & lime

Hot Chocolate £3.00
Chai Latte £3.00
Extra Shot £0.30
Milk Alternatives £0.30

something else

why drink great coffee?
We’ve been roasting coffee in Kent since 
2015, and have always been passionate 
about quality, paying over and above the 
fair-trade rate to ensure farmers get the 
money they deserve for their crops.

By drinking speciality coffee, you are 
helping to support farmers like Jose 
Arcadio and his family (pictured below at 
Finca la Falda with Garage founders Luke 
& Alice) who in 2013 placed in the top 10 of 
the Colombian Cup of Excellence. Since 
then, their commitment to growing high 
quality coffee has allowed them to 
command sustainable prices, improve 
their living conditions and gain access to 
good healthcare.


