AFTERNOON TEA
(served daily 12:30 – 14:30pm)
Advance booking required
for parties of 5 or more

KIDS MENU

Afternoon tea £15.00 per person
Served on vintage bone china. Tiers include a variety of fresh, dainty,
crustless finger sandwiches, mini quiche tartlets, fresh homemade
scones with jam and clotted cream and a selection of delicate,
assorted sweet treats. Served with bottomless pots of tea.

Tipsy Tea £19.50 per person
As above but with one 75cl bottle of prosecco
(based on 2 people sharing)

Gentlemans Tea £16.50 per person
Brecwast
Served all day
Kids Breakfast £4.95
Welsh pork sausage, bacon, eggs any style
and baked beans - Toast included
Pancakes of the day £3.75
Homemade fluffy American style pancakes
ask for flavour of the day

Chunky sandwiches, pork pies, scotch eggs, cheese selection, pickles,
chutneys, bottomless pots of coffee. Served on chunky oak slabs

Gentlemans Tipsy Tea £19.00 per person
As above but with one bottle of ale, lager or cider per person

We cook all of our meals to order and from scratch, so there may be a wait
on occasions - but we promise it’ll be worth it..! If you’re in a hurry, just ask
for an estimated time to expect your meals and we’ll happily advise.

Round of toast £2.50
2 slices of freshly cut toast,
served with either:
Strawberry Jam, Honey, Nutella, Beans

We are now open in the evenings
and for Sunday Dinner
please ask to see our other menus.

Cinio - Lunch
Served from Midday
Welsh pork sausages £5.95
With hand cut triple cooked chips and either beans or peas
Own recipe local fish fingers £5.95
with hand cut triple cooked chips and either beans or peas
Cobbles own recipe beef burger £6.25
Served with hand cut triple cooked chips and slaw
Creamy tomato macaroni cheese £5.95
Macaroni baked in our own recipe tomato and cheddar sauce (v)
Grazing board (healthy option) £5.95
Cheese, breadsticks, celery, cucumber own recipe
veggie fingers with a ketchup dip
Sandwiches/Melts
Half portions half price!

01656 646361 | cobbleskitchen.co.uk
I set up Cobbles in December 2015. I’d always dreamed
of running my own little coffee shop, following both sets
of grandparents who each had tea rooms of their own and
where, as a child I grew up around the smells of Welsh
cakes on the bake stone and fresh scones from the oven..
The dream became a reality and the almost derelict barns
you’re sat in now became the subject of my very own story
to pass down to generations to come.
Thanks so much for popping by - I hope you love this
place as much as I do... enjoy.

Chloe x

Don’t forget to call into our
wonderful Deli on your way out
A treasure trove of local and homemade
Artisan produce and gorgeous gifts

Thanks for visiting us today,
we hope you have a wonderful time!

BREAKFAST

LUNCH

BRUNCH

(served daily from midday)

(available from 11am)

(available daily Mon-Sat til 4pm Sunday’s til 11am)

Cobbles Melts

Cobbles Staples
Cobbles Brecwast Fawr

Brecwast Vegan £7.95

£7.95

2 vegan sausages, vegan

(GF option available)

hash brown, whole grilled

Two thick local pork

tomato, sautéed mushrooms,

sausages, two rashers thick

baked beans, fresh avocado,

back bacon, free range local

vegan scramble, round of

egg, grilled tomato, sautéed
mushrooms, black pudding,
homemade Welsh leek hash
brown, baked beans, round of
freshly sliced doorstop toast
and a pot of tea or coffee
Cobbles Brecwast Fach

toast with pure spread and a
pot of tea or coffee
Eggs Benedict £7.75
Fresh toasted breakfast
muffin, halved and topped
with a poached egg,

£6.75

hollandaise sauce and either:

(GF option available)

Back Bacon or

One local thick pork sausage,

Oak smoked Salmon

one rasher thick back
bacon, free range local egg,

Pancakes of the Day £6.95

mushrooms and beans

A stack of fluffy own recipe

served with freshly sliced

American style pancakes with

doorstop toast and a pot of

daily changing toppings - see

tea or coffee

the daily specials board.

To make your breakfast even

Oats of the Day £3.95

more Welsh add a laverbread

Large bowl of whole grain

cake “bara lawr” and cockles
for £2.20

rolled oats, cooked in local
milk with daily changing
toppings - ask for daily

Brecwast Vegetarian

specials (Can be made vegan

£7.50

friendly)

Two Glamorgan sausages,
free range local egg, grilled
tomato, sautéed mushrooms,
homemade Welsh leek hash
brown, baked beans, round of
freshly sliced doorstop toast
and a pot of tea or coffee

Belgian Waffles or
American Style
Pancakes with...

Taffia £7.95
Baked eggs in a rich
Italian tomato sauce with
chorizo, mature cheddar
and basil served with a
toasted garlic focaccia

Soup of the Day £5.00
Served with doorstop white or
granary buttered bread.

Hash Stack £6.95
Cobbles Home made
hash brown layered with
crispy bacon, grilled
tomato, portobello
mushroom and a fried
egg. Add Hollandaise
sauce for an extra £1.00

Catch of the Day £11.95
Locally caught white fish, fried
in our own recipe crispy batter
served with our hand cut triple
cooked chips, minted pea purée
and tartare sauce

Avo on toast £5.95
One slice of doorstep
toast topped with
crushed ripe avocado
and a perfectly poached
local egg

Pie of the Day £9.00
Homemade pie crammed full of
locally sourced fillings, served
with triple cooked chips

Brunch Burger £10.95
Chunky own recipe
Welsh beef burger
layered with our famous
own recipe leek hash
brown, streaky bacon,
cheddar and topped
with a free range egg.
Served in an artisan,
enriched brioche bun and
accompanied by salad
and slaw

Mr Nice Pie Vegan Pie £9.00
Bountiful butternut curry filled
pie, served with our hand cut
triple cooked chips.

Rhondda Rarebit £6.95
Locally made beer and
mustard rarebit, a rich and
delicious cheese on toast.
Served on a bara gallega
French toasted baguette
and accompanied by a
side of salad and chutney

Ploughmans Slab £14.95
(perfect as a sharer or hearty
appetites) Warmed rustic pork
pie, scotch egg, Welsh mature
cheddar, Perl Wen Welsh Brie,
thick roast ham, cobbles slaw,
pickles, and Welsh chutney
served on a chunky oak slab.
Upgrade to a gourmet soft yolk
scotch egg for just £2

Brechdanau

Street food Vegan pressed
Flatbread £7.95
Own recipe falafel bites layered
with seasonal crunchy salad,
beetroot slaw and garlic humous

Lasagne £10.95
Own recipe Welsh beef lasagne.
A hearty meal served with our
hand cut triple cooked chips and
salted garlic focaccia

Vegan Lasagne £10.95
Roasted Mediterranean
vegetables and soy mince
layered with Italian pasta, rich
tomato sauce and a vegan
bechamel roux. Served with our
hand cut triple cooked chips and
salted garlic focaccia

Served with either a side of salad or Jones
Welsh Crisps or Upgrade to a portion of
gorgeous hand cut triple cooked chips
from our sides menu!

Ploughman’s £6.20
Hand cut welsh cheddar slices
layered with sliced apple, punchy
pickle and crisp lettuce (v)
Homemade sustainable fish
finger sandwich £7.75
With cobbles tartare sauce and
crisp leaf garnish
Slow cooked Welsh
beef brisket £7.75
With spiced red cabbage and
fried sweet potato shavings
Cobbles BLT £6.75
Bacon, peppery rocket and sun
dried tomato tampenade

Cobbles Salads
Cobbles superfood bowl £8.95
Roasted sweet potato with charred
garlic broccoli, purple kale, feta,
avocado and pomegranate jewels
on a bed of mixed grains - can be
made vegan
Warm new potato and smoked
mackerel salad £8.95
Smoked mackerel on a bed
of Welsh mid potatoes with
watercress and horeseradish salad

Served with either a side of salad or Jones
Welsh Crisps or Upgrade to a portion of
gorgeous hand cut triple cooked chips
from our sides menu!

The Reuben £7.25
A Welsh twist on the New York
favourite. Layered toasted sandwich
of cured beef, punchy sauerkraut,
emmental cheese and our own recipe
Reuben sauce.
Beet £7.50
Toasted sandwich layered with Perl
Wen Welsh Brie, ripe avocado and
beetroot - vg option available
The Cuban £7.50
Toasted French style baguette with
slow roasted pork belly, tender roast
ham, sweet pickle, mustard and
melted Welsh cheddar
Pierre bara galega £7.50
Perl Wen Welsh brie with poached
pear and crispy bacon on a French
style toasted baguette
Monte Cristo £6.70
Tender roast ham and melted mature
Welsh cheddar with a kick of mustard
picalilli and mayonnaise
The Captain £6.70
Tuna and rich mayonnaise with
a Welsh mature cheddar melted
between thick doorstop toasted
bread.

Side Dishes
Hand cut triple cooked chips
£3.50
Homemade extra crispy onion
rings in our own recipe batter
£3.50
Crispy bacon jalapeño poppers
£4.95
Whole jalapeño peppers stuffed
with mozzarella and wrapped
in streaky bacon served with a
Parmesan crisp

