
BREAKFAST ME�U 
(Served until 11.30 am Sunday to Friday and 11.00am on Saturdays) 

 

 

VEGETARIA� 

Tomatoes, mushrooms, rosti potatoes, fried or scrambled free range eggs, baked beans, together 

with toast & preserve and your choice of English Breakfast Tea or Coffee 

£5.95 

 
SCRAMBLED, POACHED OR FRIED EGGS O� TOAST 

Scrambled, poached or fried eggs served on buttered toast 

£4.95 

 

GOURMET SA�DWICHES 
 

Our gourmet sandwiches are freshly made to order, so if you'd like something slightly different, just 

let us know. All of our sandwiches are served with mixed leaves, on a choice of granary or white 

bread. 

 

EGG MAYO��AISE 

£4.65 

 

FRE�CH BRIE  with Freshly Sliced Apple 

£4.50 

 

FRE�CH BRIE with Cranberry Sauce 

£4.50 

 

FRE�CH BRIE with Caramelised Onion Chutney 

£4.75 

 

CHEDDAR CHEESE and Spring  Onion 

with Mayonnaise 

£4.60 

 

CHEDDAR CHEESE with Mango  

£4.60 

 

CREAM CHEESE with Cucumber 

£3.95 

 

LIGHTER DISHES 
 

SOUP OF THE DAY  

Served with croutons and bread 

£3.95 

  

HALF A�D HALF  

A half portion of soup served with half a toasted sandwich – please see the specials board for 

today's option 

£5.50 



 

ASPARAGUS & HOLLA�DAISE SAUCE 

 served on a slice of toasted date and walnut bread 

£4.95 

 
PRAW� & CRAYFISH COCKTAIL 

Prawns & crayfish tails served with bread & butter 

£5.95 

 

MAI�S 

 
MEDITERRA�EA� RISOTTO 

A risotto with roasted Mediterranean vegetables and tomato 

£6.95 

(Also available with Asparagus £7.95) 

 
GOAT'S CHEESE 

Served with onion chutney on toasted walnut bread & mixed leaves 

£6.95 

 

ASPARAGUS BE�EDICT 

Asparagus & poached eggs served on a toasted muffin & drizzled with hollandaise sauce 

£8.95 

 

FRE�CH BRIE SALAD 

French Brie served with mixed leaves & seasonal salad 

£7.95 

 

CHEESE & TOMATO TOASTED SA�DWICH 

Cheddar & Tomato on toasted bread served with a salad garnish 

£5.50 

 

MOZARELLA, TOMATO & PESTO CIABATTA 

On a toasted ciabatta served with a salad garnish 

£6.95 

 

 

 

 
SIDE DISHES 

Chunky Chips 

£2.50 

 Mixed Salad of mixed leaves, cherry tomatoes, cucumber, parmesan and croutons  

£2.50 

Bread Selection 

£1.50 

 

 

DESSERTS  



 

APPLE & SEASO�AL FRUIT CRUMBLE 

Served with a choice of custard, clotted cream or pouring cream 

£3.95 

 

WARM FRE�CH APPLE TART 

Served with a choice of custard, clotted cream or pouring cream 

£3.95 

 

RASPBERRY FRA�GIPA� 

Served with a choice of custard, clotted cream or pouring cream 

£3.95 

 

ETO� MESS 

A delicious combination of Meringue, Whipped Cream 

and Fresh Strawberries – truly delightful! 

£4.50 

 

CHOCOLATE PECA� SPO�GE 

Served with a choice of custard, clotted cream or pouring cream 

£3.95 

 

 

 

AFTER�OO� TEA 
 

FRESHLY BAKED SCO�E 

Served with Cornish clotted cream & strawberry preserve 

£2.45 
 

TOASTED TEA CAKE 

Served with butter & strawberry preserve 

£2.25 

 

CREAM TEA 

A freshly baked scone served with Cornish clotted cream & strawberry preserve, together with a 

pot of English breakfast tea 

£3.95 

 

SCO�E WITH CHAMPAG�E 

Freshly baked scone with clotted cream & strawberry preserve, accompanied by a very decadent 

glass of fine chilled champagne  

£6.95 

 

“There are few hours in life more agreeable  

than the hour dedicated to the  

ceremony known as afternoon tea” 

-Henry James 

 

FULL TRADITIO�AL AFTER�OO� TEA 

A selection of freshly prepared sandwiches (Cheddar cheese with tomato and traditional English 

cucumber) followed by a freshly baked scone with Cornish clotted cream & strawberry preserve, 



together with a slice of fruit cake with your choice of English Breakfast or Earl Grey Tea 

£9.95 

 

CHAMPAG�E TEA FOR TWO 

Starting with a glass of our Champagne. Freshly prepared tea sandwiches ( Cheddar cheese with 

tomato and traditional English cucumber), freshly baked scones with Cornish clotted cream 

& preserve, together with a piece of fruit cake, followed by your choice of English 

Breakfast Tea 

 or Earl Grey for Two 

£29.95 

 

LOCAL HA�D MADE PATISSERIE 
 

We work closely with the locally hand made patisserie supplier, Nina of Blueberry Hill, to bring 

you the finest quality patisserie. 

 

Here we present a selection of patisserie, the range varies from day to day , one of our team will be 

delighted to show you today's selection. 

 

MERI�GUE CITRO� 

Sweet pastry base with a tart lemon filling and a meringue topping 

£3.95 

 

TARTE AU CHOCOLAT 

Sweet pastry base with a bitter dark chocolate filling, topped with chocolate curls 

£3.95 

 

TARTE AUX FRUITS 

A selection of seasonal fruits in a sweet pastry base with confectionery cream 

£3.95 

 

 

Our patisseries change each day, please ask a member of the team to see today's selection 

 

 

TRADITIO�AL SLICED CAKES 

 

The selection changes each week – please see the patisserie cabinet for this week's selection. 

Carrot Cake - £3.50 

Double Chocolate Cake - £3.50 

 

 

 

 

 


