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THE STORY OF 
OUR COFFEE

We’re proud to serve a unique blend of coffee crafted 

especially for the Coaching Inn Group by expert roasters, 

Lincoln & York.

Lincoln & York was founded in January 1994 by coffee 

buyer James Sweeting and coffee trader Simon Herring, 

who named the business after their two home cities.

The pair started out hand roasting coffee in the garden 

shed before selling into local coffee shops, golf clubs and 

even hairdressers. With extensive knowledge of coffee, and 

a few trips to origin under their belt, the pair set out to 

become the country’s premier coffee supplier.

Giving Back

Over the last decade or more, Lincoln & York has 

established numerous direct relationships between growers, 

co-operatives and customers. 

In 2013 Lincoln & York also partnered in a project to train 

up the next generation of coffee farmers in Peru to create 

a more sustainable industry, targeting the generational 

skills gap. Over 85 farmers aged 16-34 have undergone the 

course so far, gaining valuable skills on themes including 

‘co-operative management’, ‘sustainable practices’ and 

‘coffee quality’.





ESPRESSO
 

Short coffee in its concentrated form,
served without milk, rich and intense

SINGLE: £2.20    DOUBLE: £2.50

MACCHIATO
 

Espresso served with a little foam milk

SINGLE: £2.30    DOUBLE: £2.60

CORTADO

Espresso mixed with an equal amount 
of warm, silky milk

STANDARD: £2.30 

FLAT WHITE

Steamed milk poured over two 
shots of intense espresso

STANDARD: £2.60

ESPRESSO
DRINKS



AMERICANO
 

Espresso with hot water to create a layer of crema.
Add milk if you wish

SMALL: £2.30    LARGE: £2.60

LATTE
 

Espresso balanced with steamed milk
producing a light layer of foam

SMALL: £2.50    LARGE: £2.80

CAPPUCCINO

Espresso topped with steamed milk
creating a deep layer of foam

SMALL: £2.50    LARGE: £2.80

MOCHA

Double espresso added to a rich chocolate base
topped with steamed milk

SMALL: £2.80    LARGE: £3.10





ICED LATTE
 

Espresso balanced with milk
served over ice

STANDARD: £2.50    WITH CREAM: £3.00

ICED CAPPUCCINO
 

Espresso balanced with foamy milk
served over ice

STANDARD: £2.50    WITH CREAM: £3.00



SALTED CARAMEL COOLER
 

Coffee combined with salted caramel syrup
and milk, blended with ice

STANDARD: £3.50

VANILLA COOLER
 

Coffee combined with vanilla syrup
and milk, blended with ice

STANDARD: £3.50



ICED BLACK TEA
 

Everyday Brew tea, hand-shaken over ice

STANDARD: £2.80

ICED GREEN TEA
 

Mao Feng green tea, hand-shaken over ice

STANDARD: £2.80

ICED SUPER FRUIT TEA
 

Super Fruit tea, hand-shaken over ice

STANDARD: £2.80



MANGO AND 

PASSION FRUIT BLEND
 

A fruity iced blend of mango and passion fruit

STANDARD: £3.00

BLUEBERRY FRUIT BLEND
 

A fruity iced blend of blueberry

STANDARD: £3.00





- BLACK TEAS -

EVERYDAY BREW
 

A signature blend of three teas: 
Assam, Ceylon and Rwandan

STANDARD: £2.30

DARJEELING EARL GREY
 

The finest Darjeeling with 
zesty bergamot citrus

STANDARD: £2.30

- GREEN TEAS -

MAO FENG
 

A delicate, natural flavour with 
a light, refreshing taste

STANDARD: £2.60

JASMINE PEARLS
 

Hand-rolled green tea tips delicately
infused with pure jasmine flowers

STANDARD: £2.60



- HERBAL INFUSIONS -

LIQUORICE 

& PEPPERMINT
 

Pure liquorice root with whole 
peppermint leaves. Caffeine free

STANDARD: £2.60

SUPER FRUIT
 

A blend of real berry pieces which deliver
a unique and punchy taste. Caffeine free

STANDARD: £2.60

LEMON & GINGER
 

Soothing and refreshing, enjoy hot
or cold. Caffeine free

STANDARD: £2.60





CHAI LATTE
 

Black tea with notes of cinnamon and other
spices topped with steamed milk and foam

STANDARD: £2.90

BABYCCINO
 

One for the kids! A nice, warm cup of foamy milk

MILK OR CHOCOLATE: £0.65



HOT CHOCOLATE
 

Rich chocolate topped with steamed, frothy milk

STANDARD: £2.70    LARGE: £3.00

DELUXE HOT CHOCOLATE
 

A hot chocolate with ‘the works’. Whipped cream,
marshmallows and chocolate sauce

STANDARD: £3.50





“COFFEE IS AN 
ART FORM. WHEN 

YOU FIND A BLEND & A 
TASTE THAT WORKS 

FOR YOU IT’S ALWAYS 
THE ONE YOU WANT”

“Creating the perfect cup of coffee takes a great 
level of attention to detail. Whether it is the 
silky milk that tops our lattes or the delicate 
bubbles that create the layer of foam on our 

cappuccino, our baristas know every inch of the 
process inside out.”

OUR MAESTRO 
BARISTA

V. Bencalovici
Victor Bencalovici
MAESTRO BARISTA



WWW.COACHINGINNGROUP.CO.UK

Share your experience using
#FOODDRINKROOMS


