
Breakfast Menu
Signature Dishes

Chilli Poached Eggs
Our homemade chilli butter soaked into toasted thick
cut sourdough, homemade garlic yoghurt, sautéed
spinach, 2 poached eggs, topped with a mix of
toasted seeds, panko crumb, and chilli flakes

Maddy’s Haystacks

Meat Haystack - 2 homemade haystacks topped with
smashed avocado, sour cream, poached egg, bacon and
homemade tomato salsa

Veggie Haystack - 2 homemade haystacks topped with
smashed avocado, sour cream, halloumi, poached egg,
homemade tomato salsa

Vegan Haystack  - 2 homemade haystacks topped with
smashed avocado, homemade tomato salsa, mushrooms,
spinach, finished with Salsa Verde

Avonfield Breakfast Brioche
Sausage patty, smoked cheddar, smoked streaky bacon,
fried egg and homemade tomato salsa, served in a
brioche bun with a sour cream topped hashbrown on
the side

Bubble and Squeak
Our homemade bubble and squeak served with 2 poached
eggs topped with our homemade salsa Verde

[Add Bacon or Halloumi +2.50 / Smoked Salmon +3.50]

Vegan Special
Smashed avocado with lime and coriander served on
sourdough toast topped with mushroom, spinach,
roasted tomatoes and our homemade salsa Verde

13.95

13.95

13.95

13.95

13.95

13.95

12.45

[Add Bacon +2.50 / Smoked Salmon +3.50 / Harissa Halloumi +3.00]

(served until 11.45am )

Big Breakfast
2 bacon, 2 Bradford Banger sausages, 2 Southview  
Farm fried eggs, 2 homemade hash browns, Portobello
mushroom, vine tomatoes, Heinz baked beans and 2
slices of white or granary toast

Full English
2 bacon, Bradford Banger sausage, Southview Farm fried
egg, homemade hash brown, Portobello mushroom, vine
tomatoes, Heinz baked beans, white or granary toast

Veggie Full English
2 veggie sausages, Southview Farm fried egg, halloumi,
homemade hash brown, Portobello mushroom, vine tomatoes,
Heinz baked beans, white or granary toast

Gluten Free Full English
2 bacon, 2 Southview Farm fried eggs, haystack,
Portobello mushroom, vine tomatoes, Heinz baked
beans, GF toast

Breakfast Sandwich
on Taylors of Bruton White or Granary Bread

Your choice of 2 fillings: bacon, egg, sausage,
veggie sausage, mushrooms, tomato

[Additional filling +2.00]

Eggs and Avocado
Smashed avocado, lime and coriander mix served on
toasted sourdough and topped with 2 poached eggs,
finished with tomato salsa

[Add Bacon +2.50 / Smoked Salmon +3.50]

Scrambled Eggs on Toast
3 scrambled eggs on your choice of white, granary or
sourdough toast

[Add Bacon +2.50 / Smoked Salmon +3.50]

Poached Eggs on Toast
2 poached eggs on white or granary toast

Granola
Granola with organic Greek yoghurt, Honey & fresh berries

15.45

12.95

12.95

12.45

8.45

12.45

8.95

7.95

7.95

(Served 9am-11.45am)

Classics

Please note your table number and place your order at the till

If you have a food allergy, intolerance or any dietary requirements please
inform a team member at the till before placing your order

Vegan =              Vegan option available =

Gluten Free =        Gluten Free option available = 
   *

   *

   *

   *

   *

   *

   *

   *

(Served 9am-3pm)



Lunch
Salad of the Day
Homemade slaw / Herby new potatoes / Beets / Carrot, pineapple,
cranberries, pumpkin seeds/ Waldorf salad (contains nuts)/
Smashed avocado mixed with lime & coriander / Pickled Cucumber /
Homemade sundried tomato pesto / Traditional mixed leaf salad
with honey mustard dressing

12.45

Brunch

Tart or Sausage roll with Salad of the Day
Homemade and freshly baked tart or sausage roll served with
Sticky Figgy chutney and Salad of the Day listed above

Tart or Sausage roll with Simple Salad
Tart or Sausage Roll served with Sticky Figgy Chutney, homemade
slaw, Herby new potatoes, Beets and Traditional mixed leaf
salad with honey mustard dressing

Ploughmans
Traditional mixed leaf salad with honey mustard dressing,
pickles, grapes, Waldorf salad (contains nuts), boiled egg,
herby new potatoes, sticky figgy chutney, toasted sourdough and
your choice of 2 options:

[Wiltshire Ham / Twanger cheddar / Somerset Brie / Homemade
hummus] [Sausage roll +2.00]

14.95

12.95

15.95

Taylors of Bruton toasted sourdough sandwich served with a traditional
side salad, honey mustard dressing, and our homemade slaw

Sourdough Toasties

Bacon, Brie and Cranberry

Twanger Cheddar and Sticky Figgy Chutney

[Add Wiltshire ham +2.00]

12.45

10.45

(Served 12pm-3pm)

[Add chicken, coronation chicken, tuna mayo, Wiltshire ham, bacon, halloumi +2.50]

[Add Smoked Salmon +3.50] [Add Glastonbury Twanger cheddar, homemade hummus +2.00]

[Add toasted sourdough +1.50]

Sandwiches
On Taylors of Bruton white or granary bread served with traditional

side salad, honey mustard dressing, and our homemade slaw

Club Sandwich
Bacon, free-range chicken, mixed leaves & cherry tomatoes
sandwiched between 3 slices of bread with layers of mayonnaise 

Coronation Chicken
Free-range chicken in our homemade coronation sauce with
crushed poppadum, salad, pickled red onion & mango chutney

Bacon Sandwich

Tuna Mayo & Salad

Wiltshire Ham & Slaw

Glastonbury Twanger Cheddar & Sticky Figgy Chutney

Hummus & Salad
Homemade hummus with sundried tomato pesto & salad

11.45

10.45

8.75

9.45

9.45

9.25

8.75

If you have a food allergy, intolerance or any dietary requirements please inform a
team member at the till before placing your order

Vegan =              Vegan option available =

Gluten Free =        Gluten Free option available = 
   *

   *

Maddy’s Haystacks

Meat Haystack - 2 homemade haystacks topped with smashed avo,
sour cream, poached egg, bacon and homemade tomato salsa

Veggie Haystack - 2 homemade haystacks topped with smashed avo,
sour cream, halloumi, poached egg, homemade tomato salsa

Vegan Haystack  - 2 homemade haystacks topped with smashed
avocado, homemade tomato salsa, mushrooms, spinach, finished
with Salsa Verde

Bubble & Squeak
Our signature bubble & squeak recipe topped with 2 poached eggs
from Southview Farm, finished with our homemade Salsa Verde

[Add Bacon or halloumi +2.50 / Smoked Salmon +3.50]

Eggs & Avocado
Smashed avocado mixed with lime & coriander, served on toasted
sourdough topped with 2 poached eggs and homemade tomato salsa

[Add Bacon +2.50 / Smoked Salmon +3.50]

Chilli Poached Eggs
Our homemade chilli butter soaked into toasted thick cut
sourdough, homemade garlic yoghurt, sautéed spinach, 2 poached
eggs, topped with a mix of toasted seeds, panko crumb, and
chilli flakes

[Add Bacon +2.50 / Smoked Salmon +3.50 / Harissa Halloumi +3.00]

Green Pancakes
Spinach pancake topped with cashew cream, sundried tomato
pesto, wilted spinach, garlic tomatoes and sautéed mushrooms

13.95

13.95

13.95

13.95

12.45

13.95

13.95

(served from 12pm )

   *    *

   *    *

   *

   *

   *

   *

   *

   *

   *

   *

Specials
See Specials Board for daily and weekly specials choices. Expect to

see the return of old favourites alongside some new creations!

(Served 9am-3pm)
(Served 12pm-3pm)

(Served 9am-3pm)

(Served 9am-3pm)



Drinks
COFFEE
Formula 6 specialty espresso blend by
James Gourmet Coffee (Herefordshire)

Double Espresso
Black Americano
Americano with Milk
Flat White
Latte
Cappuccino
Mocha
Chai Latte
Dirty Chai

2.95
3.35
3.50
3.60
3.80
3.80
3.95
3.95
4.45

ICED COFFEE
JGC Formula 6, on the rocks

Iced Americano
Iced Latte
Iced Mocha
Vanilla Frappuccino

3.75
3.95
4.25
6.45

HOT CHOCOLATE

Zuma Dark Parisian hot chocolate, 
33% cocoa

whipped cream +50p
marshmallows +50p

3.80

POT OF TEA FOR ONE

Canton Premium Loose Leaf Pyramid

English Breakfast Blend
Earl Grey
Jade Green
Triple Mint
Berry and Hibiscus
Lemon & Ginger
Camomile
Rooibos

3.35
3.35
3.10
3.10
3.10
3.10
3.10
3.10

Afternoon Treats

3.75

Homemade Cakes & Bakes
Please see cake displays at the counter for daily
choices. Everything baked in-house, always.

Toasted Teacake
With butter
add strawberry jam or marmalade +50p

Cream Tea
Homemade fruit scone with Devonshire clotted cream
from Langage Farm, The Bay Tree strawberry jam, and a
pot of tea 

Savoury Cream Tea
Homemade cheese scone with Glastonbury Twanger cheddar
and Sticky Figgy chutney, served with a pot of tea 

8.45

8.45

MILKSHAKES
Proper thickshakes made with Marshfield Farm ice cream &
Chew Valley Dairy whole milk [Add whipped cream +50p]

Strawberry / Chocolate / Salted Caramel / Vanilla

VEGAN SHAKES
Made with Marshfield vegan ice cream & your choice of
alternative milk

Vanilla / Cookies & Cream

5.45

5.45

39.95

AFTERNOON TEA FOR 2

2 sandwiches, 2 slices of cake, 2 scones & pot of
tea for 2. See choices below:

Sandwiches - Coronation Chicken / Twanger Cheddar &
Sticky Figgy Chutney / Wiltshire Ham & 
Slaw / Tuna Mayo & Salad

Scones - Cheddar / Fruit / Plain

Cakes - Please see cake displays at the counter

(served until 3pm )

COLD DRINKS

Coca Cola (330ml Glass Bottle)
Diet Coke (330ml Glass Bottle)
Orange Juice (100%)
Cloudy Apple Juice (100%)

Bath Water (Natural Mendip Spring)
Still / Sparkling

Fentimans
Elderflower / Ginger Beer / Rose Lemonade

Lemonaid / ChariTea
Natural ingredients, 100% organic, Fairtrade
certified lemonade and iced teas. Every bottle sold
supports social projects in the growing regions.

Lemonaid Natural Lemonades:
Blood Orange / Lemon & Lime / 
Passion Fruit

Charitea Iced Teas:
Black with Lemon / Green with Ginger

3.50

3.50

3.25
3.25
2.95
2.95

2.50

3.50

Alternative milks: 
Oat, Coconut, Soya, Almond

Syrups:
Vanilla, Caramel, Hazelnut

Whipped Cream

+0.40

+0.50

+0.50

Please note your table number and place your order at the till

If you have a food allergy, intolerance or any dietary requirements please
inform a team member at the till before placing your order

@avonfieldkitchen /avonfieldkitchen

E: info@avonfieldkitchen.com
Web: avonfieldkitchen.com




