
 

BREAKFAST  
8:00- 11:00 

 

PORRIDGE or GREEK YOGHURT BOWL 
Plain (S|GF| *) 4.50 | pink lady apple, crumbled flapjack & maple syrup (VGN|S|GF)  6.00 |  

Banana, honey & toasted oats (S|GF) 6.50 | Blueberry compote & hazelnut granola (N|S|GF| *) 6.00  

     

 ​ ​   PASTRAMI & FRIED EGGS ON TOAST (GFA) ​ 14.00​
Butter fried pastrami, sauerkraut, garlic & rosemary fried egg 

ranch hollandaise 
 

MASALA EGGS, SMOKED YOGHURT & FRIED FLATBREAD  (V | GFA | * )   9.00 
Smoked tofu alternative available (VGN)  
 

CHEDDAR & CHIVE OMELETTE, SAUTE PORTABELLO MUSHROOM (GF | V)​ 8.00 
 3 egg omelette, cheddar cheese, chives topped with saute portobello mushroom 

 

SMOKED SALMON, AVOCADO & POACHED EGGS ON TOAST (GFA)​ 13.00 
 

   SAUSAGE SANDWICH (GFA)​ 8.00 
Sourdough & organic butter 

 

     BACON SANDWICH (GFA)​ 7.00 
Sourdough & organic butter  

 
                          

BENEDICTS 
ALL SERVED WITH 2 POACHED EGGS AND HOLLANDAISE SAUCE 

ON TOASTED STOTTIE 
 

HONEY ROAST HAM (GFA)       8.50 
 

GRILLED  PORTABELLO MUSHROOM (V|GFA) ​ 8.50    
 

 ROYALE (GFA)​ ​ 10.00 
Smoked salmon 

 

MINERS BENEDICT(GFA)            8.50 
Black pudding  

 

 



TINYTINY

TINY TINY CLASSICS 
All day 

 
 
 

LIME & CHILLI  AVOCADO ON TOAST (VGN|GFA) ​ 11.50 
Pickled red onion, salsa verdi 

Add 2 poached eggs 4.00 | smoked bacon 4.50 | beef merguez sausage 5.00 | grilled chicken 4.50 
 

 STOTTIE (GFA)  
Smoked streaky bacon  10.00 

Gloucestershire sausage ring 10.50 

Add smoked bacon 4.50 | gloucestershire sausage 5.00 | fried egg 2.00 | halloumi 4.50 
 

TURKISH EGGS (N|V|GFA)       14.00 
Small plate option 10.50 ( 1 egg ) 

Smoked yoghurt, poached heritage eggs, Aleppo butter, apricot, chilli & walnut dukkha, coriander, Arabic 
flatbread 

Add smoked bacon 4.50 | beef merguez sausage 5.00 | 
grilled chicken 4.50 | extra flatbread 2.00 

 

MEXICAN BEAN RANCHEROS (VGN|GFA)        11.00 
Small plate option 8.25  

Spiced avocado, roasted red pepper & tomato salsa, fried chilli beans, coriander, pepitas, homemade 
flatbread, chilli oil  

Add smoked bacon 4.50 | beef merguez sausage 5.00 
 | vegan feta 4.50 | 2 poached eggs 4.00 
grilled chicken 4.50 | extra flatbread 2.00 

 

SHAKSHUKA, TOASTED SOURDOUGH (GFA| * V)        15.00 
Small plate option 11.25  

Baked North African spiced tomatoes, red peppers topped with eggs or vegan feta  
Add grilled chicken 4.50 | smoked bacon 4.50 | beef merguez sausage 5.00 | halloumi 4.50 

 

 

FRENCH TOAST  (GFA|V)        13.00 
Small plate option  9.75  

Pan fried cinnamon & organic butter bread, blueberry compote, vanilla cream doused in maple syrup, 
banana chips 

Add smoked bacon 4.50 

  
 
 

 



TINYTINY

SEASONAL  
SUMMER 
11:00- 3:30 

 
 
 

SOUVLAKI CAULIFLOWER SALAD BOWL  ( VGN | GF )        13.00 
Grilled Souvlaki spiced cauliflower, minted cucumber, red pepper chickpeas 

Marinated tomatoes, kalamata olives, vegan feta & pickle red onion  
Small plate option 8.50  

Add beef merguez sausage 5.00 | grilled chicken 4.50 | halloumi 4.50 | flat bread 2.00 
 
 

 

ROASTED PEPPER, ONION & GOATS CHEESE TOASTIE ( V | GFA )​  12.00  
Young leaf, cucumber & olive salad 

Add beef merguez sausage 5.00 | grilled chicken 4.50 
 
 

 PAN FRIED LEMON & GARLIC CALAMARI & CHORIZO BRUSCHETTA   ( GFA )  15.00 
Confit cherry tomatoes, grilled courgette & red pepper pesto 

Add halloumi 4.50  
 
 

ETON MESS  ( V | GF ) ​ ​ 8.00 
Fresh strawberries, chantilly cream, crushed meringue 

 
 

MANGO & PINEAPPLE  SMOOTHIE (VGN|GF)      5.00 
 Frozen mango, pineapple syrup & apple juice 
          

 
 

 
ADD TO ANY DISH:​ ​ ​ ​ ​ ​  
Gloucestershire oldspot sausage (GF)  ​ ​ ​ GF - gluten free 
Smoked streaky bacon​ ​ ​ ​ ​ N - contains nuts 
Beef merguez sausage (GF)​ ​ ​ ​ V - vegetarian​  
2 Poached heritage eggs​ ​ ​ ​ VGN - vegan 
Vegan feta ​ ​ ​ ​ ​ ​ S - contains soy 
Grilled halloumi​​ ​ ​ ​ ​ GFA - gluten free available upon request 
Grilled thyme and garlic chicken fillets​ ​ ​ * - vegan on request 
Heatherfield smoke house smoked salmon 
bruschettaFindlays of Portobello black pudding (GF)​                  please make your server aware of any 
allergens   



TINYTINY

DRINKS MENU 
 
BREWS 
COFFEE 
Espresso 
Macchiato 
Cortado/Piccolo 
Flat White 
Long Black/Americano 
Cappuccino/Latte 
Filter -  
           Batch Brew 250ml 
            (complementary top-ups) 
           Pour Over 200ml 
AVAILABLE WITH ORGANIC DAIRY MILK 
OR MOMA GLUTEN FREE OAT MILK 

ICED 
Cold Brew 
Iced Latte 
Iced Mocha 
Iced Matcha latte   
Iced Chai latte 
Ice Tea - Green Tea & Mango 
TEA 
Mother’s Brew - House Blend 
English Breakfast 
Green Tea 
Earl Grey 
Lemon & ginger 
Spearmint green tea 
Matcha Tea  
 
Hot Chocolate 
Mocha 
Matcha latte  
Chai latte  
Baby Chino 
 
 
 
 
 

Soft Drinks  
Bottled Water Still/Sparkling 
Diet Coke/Coke Zero 
Coca Cola 
Appletiser 
San Pellegrino 
       Blood Orange • Pomegranate & Orange 
         • Lemon 

LemonAid+ 
        Blood Orange • Passion Fruit 

Chari Tea 
        Green Tea & Ginger •  Black Tea &  
           Lemon 

Fentimans 
        Elderflower •  Ginger Beer •  

           Dandelion & Burdock 

Frobishers Pressè Juice 
        Orange  •  Apple 

 
 

 

 
BAKERY 
(Please see our bakery display for more 

options) 

Glazed banana & toffee cake  (GF) 

Cannoli croissant, chocolate & 
raspberry 

White chocolate muffin, lemon butter 
Icing 
Fruit flapjack (VGN/GF) 

All butter croissant 

Gloucestershire pork sausage roll 
Toasted crumpets & organic  
butter (S)                   
Add jam to any bakery item 

PET LAMB BROWNIES 
Nutella (N)  

Salted Caramel 



 

 

 


