
M E N U 

A L L  D A Y  B R U N C H 

Our food and drink may contain allergens. If you require information about any ingredients in this menu or regarding allergens, please speak to your server. 
 A L L E R G E N S

HOUSE GRANOLA BOWL (v)           7.50
Mango yoghurt, house granola, blueberry syrup

VERY CHERRY BAKEWELL (v)           14.00
FRENCH TOAST 
Cherry whipped mascarpone, cherry puree, chocolate soil, 
toasted almonds & Half Dozen Other croissant loaf French toast

TURKISH EGGS (v) 13.00
Garlic yogurt, poached eggs, Middle Eastern mint & coriander 
sauce, garlic & chilli oil, hazelnut dukkah, house sourdough toast

POACHED EGGS, FETA & AVOCADO (v)12.00
Smashed avocado, feta, poached eggs, pickled pink onions, 
hazelnut dukkah & coriander on house sourdough

AVOCADO TOAST (vg)    9.00
Smashed avocado, pink pickled onions, hazelnut 
dukkah & coriander on house sourdough

PKB BREKKIE          14.50
Old english sausage, streaky bacon, rosti, field mushroom, 
roasted tomato, house beans & poached eggs on house sourdough

VEGAN BREKKIE (vg)          14.00
Avocado, field mushroom, roasted tomato, rosti, beans &
spiced scrambled tofu on house sourdough

BREKKIE BUN          10.50
Pork sausage patty, house bacon jam, fried egg & emmental 
cheese on potato brioche bun 

DOUBLE UP BREKKIE BUN            16.00
Our brekkie bun with double everything

BACON / HALLOUMI TOAST  14.50
Your choice of chilli & maple glazed thick cut house bacon 
OR chilli & maple glazed Halloumi cheese, whipped cream 
cheese, rocket, roasted tomato & house brown sauce on 
Half Dozen Other croissant loaf

OPEN SANDWICH   13.50
Open sandwich on house sourdough, with your choice of 
thick cut house bacon OR halloumi cheese, with tomato pesto, 
rocket & aioli 
+DOUBLE UP BACON & HALLOUMI      16.00

EGGS BENEDICT   14.00
House cured honey mustard back bacon, poached eggs & 
hollandaise on house sourdough

GRANDADS SAUSAGE BENEDICT        14.00
Grandads old English sausage, pickled pink onions, poached 
eggs & hollandaise on house sourdough

SPINACH & MUSHROOM BENEDICT (v)13.50
Roasted field mushrooms, spinach, tomato pesto, basil pesto, 
poached eggs & hollandaise on house sourdough

HALLOUMI BENEDICT (v)                    15.50
Maple & chilli glazed halloumi cheese, pico de gallo, avocado, 
pickled pink onions, poached eggs, rocket & Sriracha 
hollandaise on house sourdough

B E N N Y  B A R 

All of our eggs are free range, 
all of our meat is locally sourced 
& our chicken & beef are Halal

+ A D D

Poached egg 1.80
Avocado   2.50
Sausage   2.80
Streaky bacon  2.80

Sausage patty 4.00
Halloumi   3.50
Chorizo   3.50
Rosti sharer 6.50

 

C H E C K   O U T   O U R   B A K E H O U S E @halfdozenother

ASK US FOR
TODAY’S
SPECIALS 

Thick cut house back bacon  3.00
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BRUNCH | BREWS | BAKES | BOOZE

ANTIPODEAN COFFEE & BRUNCH CULTURE WITH A NORTHERN ACCENT
@PKB_ANGELGARDENS | @PKB_BARTONARCADE | @HALFDOZENOTHER

A S K  T O 
S E E  O U R 

K I D S  M E N U 

B R U N C H  M E N U 

T A K E A W A Y
B A K E S

CLASSIC SOURDOUGH 1.3KG   6.35
WHOLEWHEAT SOURDOUGH (vg)  4.30
FIVE SEED RYE   4.45
WHITE TIN LOAF  (v)    4.00

(vg)

 (vg)

ANGEL GARDENS

BOOK

HERE
@pkb_angelgardens

P A S T R Y
 CROISSANT       3.50 

PAIN AU CHOCOLAT      3.80
PAIN AUX RAISIN       3.60
ALMOND BEAR CLAW      3.80

SALTED CARAMEL BROWNIE     3.90
MILLIONAIRE SHORTBREAD           3.90 
PECAN & CHOCOLATE CHIP BROWNIE (vg)    3.90
(made without gluten)       
        

B A K E S
 

B A K E H O U S E WE BAKE EVERYTHING AT OUR BAKEHOUSE @halfdozenother

CINNAMON BUN    3.50 
KOUIGN AMANN    3.80 
SEASONAL DANISH         4.00
(ask your server for flavours)       

C

M

Y

CM

MY

CY

CMY

K

AG MENU Sept 25.pdf   2   10/09/2025   13:55



@pkb_angelgardens
@pkb_bartonarcade
@halfdozenother 

WINE
FALSE BAY CINSAULT MOURVEDRE ROSE 12%
175ml £6.20 |  250ml 7.80
Bottle 24.00

PROSECCO FAMIGLIA ITALY 11%
125ml 5.50   |   Bottle 30.00

Please ask for natural wines & guest 
bottles

SHINDIGGER LAGER  
4.6% 

SHINDIGGER SESSION IPA 
4.2%

GUINNESS MICRODRAUGHT    
4.2% 500ml can

CAMDEN LAGER                                
4.6%  330ml can

SEVEN BROTHERS JUICY IPA             
6.0%  330ml can

KOPPABERG STRAWBERRY & LIME
4.0%  500ml bottle  

LUCKY SAINT NON ALCOHOLIC       
<0.5% 330ml bottle             

Please ask for seasonal specials
 

DRAUGHT 
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EXTRAS

SCAN QR 
CODE TO 
BOOK A 
TABLE..

FOR EVENTS & PRiVATE HiRE: 

All our coffees are 
served as a double 

shot and all 
milk-based coffees 
are served between 

60-65 degrees to 
maximise flavour 
and sweetness. 

Please ask if you'd 
like to make any 

changes.

Espresso   3.30 -
Long black    3.50 3.50
Americano  3.50 -
Batch Brew  3.50 -

Espresso macchiato 3.60 -
Piccolo   3.60 -
Flat White  3.80 -
Cappuccino   3.90 -
Latte    3.90 4.30
Mocha    4.20 4.60
Dirty chai  4.20 4.60

BRUNCH |  BREWS |  BAKES |  BOOZE

D R I N K S  M E N U 

Ask your server for any seasonal syrups
events@potkettleblackltd.co.uk

FREE
0.50
0.50
0.50

0.50

+Decaf
+Make it large            
+Extra shot          
+Alternative milks          
Oat / Soy / Coconut / Almond     
+ Add our inhouse syrup      
Salted caramel / Hazelnut / Vanilla

COFFEE    HOT / iCED

BOTTLES / CANS 

Pint  6.00
Half  3.10

Pint  6.50
Half  3.30

6.50  

4.80

6.00

6.00

4.50 
 

EL NINOT DE PAPER BLANCO  11.5% 
175ml £6.20  | 250ml 7.80
Bottle £24.00

EL NINOT DE PAPER TINTO  12.5%
175ml £6.20  | 250ml 7.80
Bottle £24.00

SPECiALiTY 
COFFEE 
FROM 
OZONE 
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BREWS &
SOFTS
Hot chocolate 
(+ all the works )
Matcha latte
(100% pure or cinnamon blend)
Yellow tumeric latte  
Pink beetroot latte 
Chai latte 
Boozy hot chocolate  

BLENDS (HOT OR iCED)

BOHEA LOOSE 
LEAF TEA’S  3.30

 

Freshly squeezed OJ
squeezed to order

Still or sparkling water
make it large
Tomato Juice
Orange Juice
Apple Juice
Pineapple Juice

Coca Cola
Diet Cola 
San Pellegrino
(ask your server for flavours)

SOFT DRINKS 

SMOOTHIES  4.50

MIXED BERRY (VG)
Raspberry, blackberry, blueberry, banana, 
apple juice, agave

TROPICAL (VG)
Mango, strawberries, pineapple, banana

GREEN  (VG)
Ginger, chia seeds, spinach, kale, apple 
juice, mango

Turmeric, ginger, orange, lemon, 
pineapple, mango, pepper

BLACK TEA
Breakfast blend / Earl Grey / Decaf breakfast 
blend

GREEN TEA
Jade monkey / Lemon sencha

HERBAL TEA
Peppermint / Lemon & ginger / Juicy berry

HEALTH SHOT  3.20

COCKTAILS

BLOODY MARY  (vg)      BLOODY MARIA  (vg) SNAPPER (vg) 
Vodka       Tequila   Gin

HANGOVER CURES  9.50
Bloody hangover cures.  Made using our Pot Kettle Black secret 
house spice mix, tomato & lemon.
Tell your server how spicy you like it! 1 10

FANCY A BAKE WITH YOUR BREW?

4.00
0.50
4.20

4.20
4.20
4.20
7.00

4.00

2.80
4.90
3.00
3.00
3.00
3.00

3.40
3.20
3.20

MIMOSA     8.50 
Orange juice, prosecco  

SPICY MARGARITA     9.50
Tequila, Cointreau, orange chilli syrup, lime 

ESPRESSO MARTINI    9.50 
Vodka, Kahlúa, espresso, gomme

BURNT CHILLI OLD FASHIONED                  10.00
Bourbon, burnt orange house 
chilli mix, bitters

PISCO SOUR    9.50 
Pisco liqueur, lime, gomme, bitters 

RHUBARB & ELDERFLOWER SPRITZ  9.00
St Germain, prosecco, rhubarb 
liqueur, lemon, soda

ALLERGENS
Our food and drink may contain allergens. For our full allergens list or 
information about any ingredients in this menu please speak to your server.  
Keep an eye out for (v) - vegetarian  (vg) - vegan  (n) - nuts

Croissant 
Pain au chocolat
Pain aux raisin
Almond bear claw

3.50
3.80
3.60
3.80

Cinnamon bun (vg)
Brownie    
Seasonal danish
Ask for todays specials

3.50
3.80
3.80
-

 HAPPY HOUR2 FOR £12
Choose any 2 cocktails2pm-4/5pm 


