
TWO MAGPIES BAKERY  

BREAKFAST MENU  
SERVED UNTIL 12PM  

 

 
  
TWO MAGPIES SOURDOUGH TOAST, BUTTER (*GF /  *V)                           3.50  
add house jam OR cinnamon swirl butter OR whipped marmite butter                          0.50  
  
AUTUMN GRANOLA BOWL   (GF)                6.50  
rose petal granola, Greek yoghurt, spiced roasted plum 

  
ROLLED PORRIDGE OATS  ( GF /  *V)                            6.50  
toffee apple compote, toasted hazelnut crumble 

  
BREAKFAST BRIOCHE ROLLS  ( *GF)        6.50  
streaky bacon OR Lincolnshire sausage OR sausage and bacon OR avo, halloumi and chilli jam ( * v )   
   
TUMBLED EGGS ( *GF)                             8.50  
buttered sourdough toast, pea shoots  
  
EGGS LYONNAISE                                                                                                 9.00  
sautéed new potatoes, caramelised onions, fried egg, vegetarian black pudding, Stokes brown 
sauce                                       
  
GINGERBREAD FRENCH TOAST                                                  11.00  
Spiced French toast, orange mascarpone, candied orange, gingerbread crumble  

  
BACON AND HONEYCOMB FRENCH TOAST                                                 11.00  
crispy bacon, whipped honeycomb butter, maple syrup  
  
AVOCADO AND POACHED EGGS ON TOAST ( *GF)                         11.00  
Red pepper butter, spinach, tomato relish 

  
FULL ENGLISH ( *GF)                            12.50  
Lincolnshire sausages, streaky bacon, herb roasted tomato, field mushrooms, fried eggs,   
house beans, toasted Magpie sourdough, butter  
   
VEGGIE BREAKFAST  ( *GF)                                                 12.50  
halloumi, vegetarian sausages, herb roasted tomato, field mushrooms, fried eggs,  
house beans, toasted Magpie sourdough, butter  
 
VEGAN BREAKFAST ( V/*GF)                                                                       12.50  
sauteed new potatoes, vegetarian sausages and black pudding, herb roasted tomato, field  
mushrooms, house beans, toasted Magpie sourdough  
 

 

 

 

  
PL EA SE L ET  US K N OW OF  A N Y  A L L ER G IES OR  IN T OL ER A N C ES WH EN  OR DER IN G .   
G F  ( g lu t e n  f re e )  /  * G F  ( a v a i la b le  g lu t e n  f re e )  /  V  ( v e g a n )  /  * V  ( a v a i la b le  v e g a n )   



TWO MAGPIES BAKERY  

LUNCH MENU  
SERVED FROM 12PM – 3PM  

 

 
  
  
SEASONAL SOUP WITH TWO MAGPIES BREAD AND BUTTER    (*GF/*V)   7.50  

- Add half a Isle of Mull cheese and onion toastie                                                             4.00 

 
 
THAI SPICED CRAYFISH COCONUT LAKSA (GF)                                                                                             10.00 
Lemongrass, lime leaves, pak choy, noodles 

  
 

LEMON THYME ROASTED CARROT SALAD (*V)                            10.00  
Chanternay carrots, feta, walnuts, herbed cracked wheat, red wine beetroot dressing  

  
 

IMAM BAYILDI ( *GF,*V)                                                                                    10.00  
Turkish style aubergines, cucumber garlic dressing, toasted sourdough  
  
 
RIBBOLITA (*GF/*V)                                                                                                                                                    10.00 
Vine tomato, cannellini bean, kale, confit garlic, shaved parmesan, toasted sourdough  
 
 
HONEY HALLOUMI AND WARM ROASTED SQUASH SALAD ( GF)      10.00  
spinach, crispy miso chickpeas, hazelnut dukk ha, miso tahini dressing, toasted seeds 

- Add honey sesame chicken                                                                                                                 2.00 

 

 

MUSHROOMS ON TOASTED SOURDOUGH ( *V/*GF)                                                                                       11.00  
wild and field mushrooms, balsamic red onion, tarragon cream sauce, pecorino  

  
 
ISLE OF MULL CHEDDAR RAREBIT                                            11.00  
toasted sourdough, pickled beetroot, watercress salad 

 

 

SALMON  FISHCAKE ( GF)                                                                            11.00  
Sauteed new potatoes, red pepper, watercress salad, pink pickled onion  
 
 
COTTAGE PIE  ( GF)                                                                                                    12.00   
slow cooked beef, red wine, honey roasted root vegetables     
  
 

SIDES                                                                                                                                                                           3.50  
watercress salad with lemon oil OR honey roasted root vegetables OR sauteed new potatoes 
                         
PL EA SE L ET  US K N OW OF  A N Y  A L L ER G IES OR  IN T OL ER A N C ES WH EN  OR DER IN G .   
G F  ( g lu t e n  f re e )  /  * G F  ( a v a i la b le  g lu t e n  f re e )  /  V  ( v e g a n )  /  * V  ( a v a i la b le  v e g a n )   



 
 

TWO MAGPIES BAKERY  

MINI MAGPIES BREAKFAST MENU  
SERVED FROM 8AM – 11AM  

  

 
  
MINI TOAST BOARD    (*GF/*V)                                                                                                                                       3.00  
toasted Chelmer, butter and jam                                      
   
PORRIDGE OATS (GF/*V)                                                                                          4.50  
toffee apple compote, roasted hazelnut crumble 
  
BREAKFAST BRIOCHE ROLLS  ( *GF)            6.50  
streaky bacon OR Lincolnshire sausage OR sausage and bacon OR veggie sausage ( *v )   
 
EGGS ON TOAST ( *GF)                                                                                        5.00  
fried eggs or tumbled eggs on buttered Chelmer toast  

  
MINI MAGPIES BREAKFAST                                                                                                                                         7.50  
Lincolnshire sausage, streaky bacon, fried egg, house beans, toasted Chelmer bread, butter  

  
MINI MAGPIES VEGGIE BREAKFAST                                                                                                                         7.50  
veggie sausage, fried egg, roast tomato, mushroom, house beans, toasted Chelmer bread, butter  

 
MINI MAGPIES VEGAN BREAKFAST                                                                                                                          7.50  
sauteed potato, veggie sausage, roast tomato, mushroom , house beans, toasted Chelmer bread  

 

 

MINI MAGPIES LUNCH MENU  
SERVED FROM 11AM – 3PM  

 
 
 
SOUP WITH BREAD AND BUTTER   ( *GF/*V)                                                                                      5.00 
seasonal soup, Chelmer bread, butter 
 
CHEESE TOASTIE ( *GF/*V)                                                                                        5.00  
 
CHEESE AND TOMATO BRIOCHE                                                                                                                                 5.00 
vine tomatoes, cheddar, buttered toasted brioche bun 

 

CHEESE AND SMOKED HAM TOASTIE ( *GF)                                   5.00  
 
BACON SANDWICH  ( *GF)                                                                                                                                                6.50 
streaky bacon, buttered Chelmer bread, Stokes ketchup  
 
RIBBOLITA (*GF/*V)                                                                                                                                                           6.50 
Vine tomato, cannellini bean, kale, confit garlic, shaved parmesan 
 
COTTAGE PIE  ( GF)                                                                                                                                    7.50   
Slow cooked beef, mashed potato      
                         

 

PL EA SE L ET  US K N OW OF  A N Y  A L L ER G IES OR  IN T OL ER A N C ES WH EN  OR DER IN G .   
G F  ( g lu t e n  f re e )  /  * G F  ( a v a i la b le  g lu t e n  f re e )  /  V  ( v e g a n )  /  * V  ( a v a i la b le  v e g a n )   


