
Café Cùil began its story in the heart of Hackney, 
East London in 2019 by award-winning chef 

Clare Coghill . Hailing from the Isle of Skye, her 
passion for Hebridean produce combined with her 

Gaelic influences created a unique cafe space in 
London that fast became a hotspot for brunch 

lovers around the city.

This led to Café Cùil being reborn 
in its current home - nestled in 

the foothills of the Cuillins on the 
shores of Loch Harport.

From collecting freshly landed 
shellfish from local fishermen, to 

foraging for wild garlic, gorse flower 
and meadowsweet, the Café Cùil food 

philosophy focuses on using Skye’s 
wild, natural larder alongside locally-

sourced, sustainable produce. 

These traditional Hebridean 
ingredients are combined with modern 

cooking techniques to create unique 
dishes giving a fresh take on the 

brunch experience.

After moving back to the Isle of Skye, Café 
Cùil hosted a series of pop-ups in locations 

around the island. The incredible reception she 
received from locals and visitors alike drove 

her to find a new, permanent space.

2019 HACKNEY

2020 ISLE OF SKYE

2022 CARBOST

If you would like to stay part of the Cùil journey, scan the below 
QR code or search   cafecuil to connect with us on Instagram!

H A C K N E Y  T O  T H E  H I G H L A N D S  -  A  C Ù I L  J O U R N E Y



AUTUMN MENU
2024
OPEN 10 - 4

WiFi: Cafe Cuil Guest
Password: cafecuil

BACON & EGG SOURDOUGH SANDWICH with sage butter & 
rocket (GFa) [2, 4, 7]

8

TATTIES BRAVAS & SCOTTISH CHORIZO with a fried egg & 
crumbled crowdie (GF) [4, 7]

12

CURED CARBOST TROUT & SCRAMBLED EGGS on 
sourdough toast with pickled beetroot & dill aioli (GFa) [2, 4, 5, 7, 9]

12.5

LOCHALSH BEEF BRISKET RAREBIT  with Orkney cheddar 
sauce, poached egg & caramelised onion jam [2, 4, 7, 9]

16.5

BRUNCH [all day]

HOT PIECES AND SOUPS

CÙIL KIDS

SIDES

SKYE CHANTERELLES ON TOAST with miso butter, Scottish 
kale and hazelnut pesto (Vg, GFa) [2,12, 14]   (Add egg +£1.5)

17.5

PUMPKIN PIE PANCAKES with candied pecans, cream 
cheese and maple syrup (V) [2, 4, 7, 14]

12.5

BEEF BRISKET TOASTIE  with melted cheese & Isle of Arran 
onion jam [2, 7, 9]

8

Wee porridge (Vg) [2] 5

5

5

5

Fries with sea salt (Vgn, 
GF)

4.5

4 6

3

2

Toast, butter & Cùil jam [2, 7]

Cheese toastie [2, 7]

Tattie scone [12] / veggie 
haggis [12] / bacon / black 
pudding / hash brown 

Scrambled eggs on toast 
[2, 4, 7]

Wee soup
Green pesto salad (Vgn, 
GF) [14]

Wee pancakes with jam [2, 4, 7]

Food allergy notice: please notify your server of any food allergies upon arrival. Gluten free alternatives are available.

THREE CHEESE TOASTIE  with plum & apple chutney & rocket  
(GFa, V) [2, 7, 9, 13]

7.5

SOUP OF THE DAY with warm sourdough & salted butter 7.5

Allergen codes: 1. celery  2. cereals containing gluten  3. crustaceans  4. eggs  5. fish  6. lupin  7. milk  8. molluscs  9. mustard  10. peanuts  11. sesame  12. soybeans  13. sulphur dioxide  14. tree nuts

Cùil slaw (Vgn) 4.5

CRISPY CHICKEN SANDWICH with bacon mayo, hot honey, 
house pickles & Cùil slaw [1, 2, 4, 9, 12]

11.5

6.5Mac & cheese bites with 
truffle mayo (V) [2, 7]

AUTUMN DRINKS

Cùil-Aid
Mulled apple (available warm)

6

5Turmeric Latte 
Turmeric, ginger & nutmeg spice [7]

AUTUMN BERRY CRUMBLE with stewed apples, bramble & 
orange zest mascarpone (V) [2, 7]

10.5

11Bloody Màiri 
Raasay gin, Buckfast, spicy tomato 
mix and Cùil pickles [1, 9, 12]

1.5Extra egg / truffle mayo / 
bacon mayo / hot sauce / 
hot honey


