
V – vegetarian   VE – vegan    

We can’t guarantee that any of our food is 100% free from traces of allergens. Always advise a member of the team if you have any allergies or intolerances.

DAILY PASTRIES 
Please ask a member of our team for 
details of today’s freshly baked pastries

PORRIDGE 
Served with fresh fruit, chia seeds 
+ maple syrup V

BACON SANDWICH    
Smoked back bacon served in 
a white buttered breadcake

+  FRIED EGG V 

3

7

6

1.5

GRANOLA BOWL  
Served with yoghurt, berry compote, 
chia seeds + fresh berries V

BREAKFEAST BURRITO   
Smoked bacon, Cumberland sausage, beans, 
omelette with grilled cheese + mushrooms 
served in a tortilla wrap

+  HASH BROWN VE 

CALIFORNIAN BURRITO   
Chorizo, scrambled egg, smashed avocado, 
smoked bacon, hash brown, tomato salsa + 
grilled cheese served in a tortilla wrap

+  HALLOUMI V 

8

13

2

13.5

4.5

Kickstart with Kofi

THE GOLDEN EGG   
Burnt butter hummus on toast with kale, 
roasted squash and tomatoes topped with 
poached eggs, pesto + crispy chickpeas V 

THREE EGG OMELETTE  
With grilled tomatoes, red onion, red peppers, 
spinach, mushrooms + cheese served with 
toasted white bloomer V 

+  FETA V

+  SMOKED SALMON

+  SMOKED BACK BACON

THE TRIPLE H   
Smashed avocado on toast topped 
with crispy hot honey halloumi bites 
+ 2 poached eggs V

13

12.5

2

5

2.5

13

FREE RANGE EGGS ANYWAY
served on toasted sourdough V

- Scrambled eggs

- Poached eggs

KOFI ROYALE 
2 poached eggs on a toasted mu�n, 
hollandaise + smoked salmon 

+  SMASHED AVOCADO 

KOFI BENEDICT  
2 poached eggs on a toasted mu�n, 
hollandaise + smoked back bacon

+  HASH BROWN VE

BENEDICT SPECIAL  
2 poached eggs served on 2 hash browns, 
hollandaise sauce + smoked bacon crumb

8.5

7

14

3.5

12

2

11.5

Eggs

KOFI FRIES VE

LOADED HASH BROWN STACK

HASH BROWN VE

CUMBERLAND SAUSAGE

SMOKED BACK BACON

6

6.5

2

3

2.5

EGGS ANYWAY V

CHORIZO 

HALLOUMI V 

SMOKED SALMON 

SMASHED AVOCADO VE

3.5

3

4.5

5

3.5

Sides
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SHAKSHUKA
Roasted red peppers, squash and tomatoes in 
a harissa sauce + feta topped with a fried egg, 
served with toasted sourdough V 

THE CROQUE
Beef brisket sandwiched between two pieces 
of sourdough topped with our croque sauce, 
grilled cheese, fried egg + crispy onions

SMASH’HASH’ED AVOCADO    
Smashed avocado served on hash browns 
with grilled feta, a maple and Cajun sauce 
+ smoked bacon crumb

+  POACHED EGGS V 

THE KOFI PARM    
Fried chicken, vodka parm sauce, pesto, 
grilled gouda, fresh basil + hot honey served 
in a Baltzersen’s hoagie roll

+  KOFI FRIES VE 

H WRAP    
Fried chicken, lettuce, slaw, sriracha mayo, grilled 
cheese in a tortilla wrap served with Kofi fries 

13

14

12

3.5

16.5

6

16

KOFI GRILL  
Smoked bacon, sausage, beans, mushrooms, 
hash brown + a choice of fried, scrambled or 
poached eggs served with white bloomer toast

SUNRISE HALLOUMI BOWL 
Crispy halloumi bites, sweet potato, red onion, 
kale, red peppers + tomatoes topped with a 
poached egg served with a harissa sauce V

(Gluten Free option available)  

THE ROSTI SANDWICH  
Slow cooked beef brisket sandwiched between 
2 homemade potato rostis, topped with a 
poached egg + mustard hollandaise  

KOFI PANCAKE STACKS   
American pancakes served with choice of:

- Berry Compote - with lemon 
yoghurt + maple syrup VE 

- All American - with scrambled eggs, 
smoked back bacon + maple syrup 

16

16

16

11

13

Signatures

ADD A SIDE OF KOFI FRIES TO COMPLETE YOUR PLATE 6

Small Plates
SMASHED AVOCADO  
With fresh chilli, coriander + lime 
served on sourdough toast VE

+  POACHED EGGS V

+  HALLOUMI V

+  SMOKED BACK BACON

+  FETA V

+  SMOKED SALMON

+  HASH BROWN VE

8.5

3.5

4.5

2.5

2

5

2

12

12

2

6.5

4.5

NEW YORKER  
Smoked salmon, chive cream cheese, red onion, 
gherkins + spinach served in a toasted bagel 

THE MARKET PLACE BAGEL    
Burnt butter hummus, roasted squash, roasted 
peppers, spinach + red onion, topped with 
pesto V  (Vegan option available)

+  FETA V 

LOADED HASH BROWN STACK     
Served with a sriracha + hollandaise sauce 
and topped with a bacon crumb

+  SLOW COOKED BEEF BRISKET

Sweet Treats Swing by our cake display and treat yourself to 
today’s lineup of freshly prepared sweet delights!
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AMERICANO  

LONG BLACK

LATTE

CAPPUCCINO

FLAT WHITE

SINGLE ESPRESSO

DOUBLE ESPRESSO

CORTADO

MACCHIATO

MOCHA

WHITE CHOCOLATE MOCHA

HOT CHOCOLATE  

ULTIMATE HOT CHOCOLATE
Whipped cream + marshmallows

KOFI HOUSE BLEND

 3.2

3.1

4

4

3.8

2.7

2.9

3.3

3.1

4.5

5

4  

5.5

Drinks Alternate milks available - OAT | ALMOND | COCONUT

YORKSHIRE TEA

EARL GREY

GREEN TEA

PEPPERMINT

DECAF ENGLISH BREAKFAST 

3.2

3.2

3.2

3.2

3.2

KOFI BREW

FRESH MINT VE 

GINGER, LEMON + MINT VE

APPLE CIDER VINEGAR, CAYENNE 
PEPPER, GINGER + LEMON VE

3

3.2

3.4

KOFUSIONS

VANILLA LATTE

CARAMEL LATTE

GINGERBREAD LATTE

BISCOFF LATTE 
Served with a Bisco� crumb 

CHAI LATTE 
+ Make it dirty

HOT CHOCOLATE ORANGE  
+ Whipped cream   

4.5

4.5

4.5

5

4
5

4.5
5

SPECIAL BLENDS WITH KOFI

ICED AMERICANO 

ICED LATTE 

ICED MOCHA 

ICED CARAMEL LATTE 

ICED VANILLA LATTE

3.4

4.4

4.7

4.7

4.7

ICED COFFEE

VANILLA MATCHA LATTE 

ICED VANILLA MATCHA 

ICED STRAWBERRY MATCHA 

ICED BANANA BREAD MATCHA

ICED BLUEBERRY MATCHA 

4.5

5

6

6

6

MATCHA

BERRY BURST 
Mixed berries + apple juice VE

MANGO BLAST  
Mango, banana + orange juice VE

GREEN MACHINE   
Kale, spinach, avocado, pineapple 
+ apple juice VE

TUTTI FRUTTI   
Strawberry, peach + apple juice VE 

KOKO BERRY  
Strawberry, raspberry, banana 
+ coconut milk VE

6

6

6.5

6

6.5

SMOOTHIES

COCA COLA

DIET COKE

FLAWSOME! FRESH ORANGE JUICE

FLAWSOME! FRESH APPLE JUICE

DASH LEMON SPARKLING WATER

DASH ORANGE SPARKLING WATER

HARROGATE SPA STILL WATER

HARROGATE SPA SPARKLING WATER

3.5

3

3.4

3.4

3

3

2.5

2.5

SOFT DRINKS
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Mocktails

Beer
SARTORI PINOT GRIGIO 

Italy – Fresh and fruity, with a gentle bouquet of 
pears and peaches and a subtle fresh flavour.

Bottle 26  |  175ml 6.8  |  250ml 9

CLIFFORD QUAY 
MARLBOROUGH SAUVIGNON 

New Zealand – Classic expression of a vibrant New 
Zealand Sauvignon Blanc at its very best. Oozing 
intense aromas of ripe gooseberry and zesty lime.

Bottle 32  |  175ml 8  |  250ml 10.2

SEA CHANGE ROSE 

Provence France – Summer in a glass. 
Pale pink in colour, full of sunshine and red fruit. 
Dry, with a mouthwatering acidity and an aromatic 
vibrant bouquet.

Bottle 30  |  175ml 7.8  |  250ml 9.5

OTRA CARA MALBEC 

Argentina – Deep red with violet hues, o�ering notes 
of blueberry and blackberry, along with hints of 
vanilla, co�ee and spice from oak ageing. Sweet and 
kind on the palate, fresh and well rounded.

Bottle 30  |  175ml 7.8  |  250ml 9.6

LE CONTESSE PROSECCO 

Italy – light, crispy refreshing and filled with apples, 
lemons and white flowers VE

Bottle 32  |  Glass 8 

125ml available on request

APEROL SPRITZ 
With prosecco topped with soda + orange 

CARAMEL ESPRESSO MARTINI
Kofi&Co. speciality espresso, vodka + caramel 

STRAWBERRY FIZZ 
Vodka, lemon juice, strawberry syrup topped 
with soda water, mint + lemon

PASSION FRUIT BELLINI 

BIRRA MORETTI  300ML

10

12

11

11

4

SUMMER SUNSHINE 
Strawberries, passion fruit puree 
+ sparkling water  

KOFI REFRESHER 
Cucumber, lime + mint topped 
with sparkling water

9.5

9

The Artist

V – vegetarian   VE – vegan

We can’t guarantee that any of our food is 100% free 
from traces of allergens. Always advise a member of the 
team, pre-order, if you have any allergies or intolerances.

All the art you see around Kofi&Co is 
created by local artist George Pinder.
Ask our sta� for more information.  

georgepinder_art

Be social.
Spread the word.

kofiandco_

Kofi&Co.

Wine

Cocktails
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