JCOFFEE &\ N LOOSE -

HOT DRINKS LEAF TEA

Cafetiere for 1 3.6
Large Cafetiere 6.6 Breakfast Tea
Espresso 2.4 Earl Grey
Double Espresso 3.25 Darjeeling
Americano 3.2
Cappuccino 35 : :
Latte 36 Herbal & Fruit Infusions
Red Berry
Mocha 3.4 Whole Peppermint
Flat White 2.8 Camomile
Regular Hot Chocolate 3.5 & e T
Luxury Hot Chocolate 4 Green Tea Ginseng
Whipped Cream & Marshmallows Green Sencha
lced Caffe Latte 3.5 POT FOR ONE
lced Mocha 3.5 2 6
Liqueur Coffees 7 POT FOR TWO

4.2
All our coffee and teas supplied by local

\ roaster and blenders John Watts. /- \ r.
o

_/
SEASONAL AFTERNOON TEA R I ‘ B

TRADITIONAL AFTERNOON TEA 238
PROSECCO AFTERNOON TEA 32 R E ‘ I '
125ml glass of Prosecco
AFTERNOON TEA FOR TWO
PROSECCO AFTERNOONTEA 7 0

75c¢! bottle of Prosecco

CHAMPAGNE AFTERNOON TEA 85
75c¢l bottle of Champagne

CHOOSE FROM A SELECTION OF LOOSE-LEAF TEAS AND FRESHLY-GROUND
COFFEE, WITH ALL AFTERNOON TEA OPTIONS

\ ADVANCE BOOKING IS ESSENTIAL /-

10% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL OF PARTIES OF 8 GUESTS OR MORE

f Pitos Ptreit B (O) Griskerty ritreid b




J . _J - _J -
BRUNCH SALADS
BOARD FLATBREAD PIZZA 13
. All flatbread o with o GOATS CHEESE 12
Served Until 12pm atbreaas are servea with nouse saia Olives, pesto, tomato, figi, croutons (v)
Croissants
Pain au Chocolat MARGHERITA MEDITERANIAN
e Pacies Mozzarella, tomato & basil
CHICKPEA 13
Scones Spicy chickpeas, crunchy vegetables,
NETg PEPPERONI \ houmus, croutons (v, vg) /-
Nutella Pepperoni, mozzarella & tomato
Fresh Clotted Cream
Fresh Yoghurt With Berries GOATS CHEESE
Granola & Honey Goat'’s cheese, red onion, mozzarella, basil and balsamic glaze Y, \_
Fresh Fruit N A C H O S
SERVES TWO ITALIAN Served with mozzarella cheese guacamole,
26 \ Sun-blushed tomatoes, pesto, olives and mozzarella f salsa, jalapenos and sour cream
Bucks fizz upgrade 5 SINGLE 9
\ Pastries available 3.50 /' _/ M A DE T O O R DE R \ \ SHARING 14 r_
“ SHARING -
PANINI OR WRAP 105
DELI B O A RD PESTO CHICKEN, TOMATO & MOZZARELLA J \
Cured meats HAM & CHEESE POTATO
Seasonal Cheese Selection
Balsamic Onions TUNA & MOZZARELLA & RED ONION WEDGES
Chutney BRIE & CHUTNEY Served with garlic dip
Sun-Blushed Tomato R UTN
4.50
ggi‘r’rﬁz ADD OUR HOME MADE SOUP OF THE DAY 4 ~N e
Fresh Fruit \ f
Celery Sticks J \_
Vegetable Sticks SCONES 35 Y, \_
SERVES TWO Plain, fruit or cheese
27 Served with fresh clotted cream and strawberry jam BAKED
'\ *Specific items may vary /‘ TRAYBAKES 35 C A M E M B E R T
- : -. Serves two
OLIVES, BREAD \ Millionaire shortbread, chocolate brownie, rocky road f R S —
& OILS 19
8 Please make us aware of any allergies and
dietary requirements, advance notice essential A 4




