


BRUNCH 

Brunch available 10-12
Main menu available from 12

See the specials board for our daily specials. 
Please order at the counter. 

Crispy Bacon Sandwich £3.00
Add an egg for £1.00

Sauteed Mushrooms with Feta, Spinach and a Poached Egg served on Sourdough Toast 
£7.00

Smashed Avocado with Chilli, Lemon, Olive Oil and a Poached Egg served on Sourdough 
Toast £7.00

Smoked Salmon and Cream Cheese Bagel £6.95

Homemade Banana and Pecan Bread with creme fraiche and summer berries £4.95

MAINS
Market soup served with a seeded wholemeal roll (v) £5.00

Quiche of the day served with a choice of 
two of our house salads (v) £7.50

Smoked & kiln roasted salmon with cream cheese on a toasted bagel £6.95

Houmous and flatbread with feta, tomato, olives, marinated 
artichokes & pickled chillis served with choice of one of our house salads (v)  £6.75

Crisp bacon, lettuce, avocado and tomato on ciabatta £6.75

Vegan Sandwich: Oven baked root vegetables, fresh herbs 
and caramelised onion marmalade 

Add Feta or Goats Cheese for just £1.00

Roast ham and cheddar panini with tomato and onion jam £6.50

Crisp bacon & chicken panini with swiss cheese & chilli jam £6.75



SALADS

 

Roasted butternut squash with bulgar wheat, baby spinach, roasted red 

onions and a lemon dressing (v)

 Roasted carrot and chickpea with brown rice, rose harissa and 

coriander (v)

Plus a selection of additional salads that change daily (v)

One of our salads as a main course  £4.50

Selection of our salads as a main course  £6.50

Add kiln roasted salmon or goat’s cheese to your salad for £2.00 

All of our salads are served with toasted sourdough. 

Our chef prepares a selection of fresh salads daily, 
inspired by the abundance of produce on our doorstep, 

with a nod to fresh zingy continental flavour 
combinations and ingredients. 

Please order at the counter



HOT DRINKS

English Breakfast Tea   £1.90

Filter Coffee   £2.00

Espresso | Single  £1.90 | Double  £2.40

Americano   £2.40

Flat White   £2.60 

Latte   £2.90

Cappuccino   £2.90

Mocha   £2.90

Hot Chocolate   £2.90

Deluxe Hot Chocolate £3.20

Please order at the counter
Please order at the counter

One scoop  £1.60

Two scoops  £2.60

Three scoops  £3.60

ICES

Visit our ice cream counter for today’s flavours. 
All our ice creams and sorbets are made in house. 

CAKES

A slice of homemade cake  £3.50

A slice of traybake  £2.50

Add a scoop of ice cream or sorbet to your cake for just £1.00 extra



English Breakfast Tea   £1.90

Filter Coffee   £2.00

Espresso | Single  £1.90 | Double  £2.40

Americano   £2.40

Flat White   £2.60 

Latte   £2.90

Cappuccino   £2.90

Mocha   £2.90

Hot Chocolate   £2.90

Deluxe Hot Chocolate £3.20

Please order at the counter

£2.80

Indonesian Old Brown Java

LOOSE LEAF TEAS

All £2.70

Earl Grey

Lapsang Souchong

China Green Sencha

Jasmine Green

Darjeeling

Camomile

Peppermint

Mint Marrakesh

Sweet Orange

Blackcurrant

Passion Fruit

Rooibos

Bird of Paradise

 House Special Chai Mumbai

Oriental Spiced Tea

SPECIALITY CAFETIERE

Decaf and soya milk are available. 



DRINKS

INNOCENT JUICES  £2.00

Orange

Apple

Apple & Raspberry

SOFT DRINKS

Coca Cola £1.60
Diet Coke £1.60
Appletiser £1.60

Still or Sparkling Mineral water 
£1.20/£2.40

LAGER  £3.50

Peroni 5.1%

FENTIMANS  £2.50

Rose Lemonade

Victorian Lemonade

Ginger Beer

Wild English Elderflower

Dandelion & Burdock

Curiosity Cola

Mandarin Orange Jigger



WINES

WHITE

Petit Ballon Blanc, Producteurs Plaimont, Gascony, France

Light and fresh southern blend with hints of lemon and green apple.

Bottle £17.00  |  250ml £6.50  |  175ml £4.20

RED

Petit Ballon Rouge, Celliers Jean d’Alibert, Gascony, France

A local expression of Grenache and Syrah. Rich, savoury and spiced.

Bottle £17.00  |  250ml £6.50  |  175ml £4.20

ROSE

Petit Ballon, Producteurs Plaimont, Gascony, France

A lively rose brimming with juicy soft summer fruits.

Bottle £17.00  |  250ml £6.50  |  175ml £4.20

SPARKLING 

Prosecco Tosti, Extra Dry,  Italy

Bottle £25.95  |  Mini bottle £7.00



Follow us: 

Twitter: @FactoryKitchen

Instagram: @thefactorykitchencafe

Facebook: The Factory Kitchen 

www.thefactorykitchennewcastle.com


