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The

Tea Terrace
A Very English Tea Room

Our Story
When we set out to create a new concept in food and beverage, we noticed
there was an abundance of coffee shops yet very few tea rooms in a
country which is the highest per capita tea consumer in the world, and
where tea is the number one beverage. An interesting fact is that each
citizen in the United Kingdom consumes on average 2.5 kilograms of
tea per year!
Tea is not only the name of the beverage, but of a late afternoon light meal,
irrespective of the beverage consumed. Anna Russell, Duchess of Bedford,
is credited with the creation of the meal circa 1800. She thought of the idea
to ward off hunger between luncheon and dinner, which was served later
and later. The tradition continues to this day. Up until the mid-forties,
there used to be an abundance of tea rooms in the UK which provided
the popular fare of cream and jam on scones with tea, a combination
commonly known as “cream tea”. But these declined in popularity after
World War II.
The Tea Terrace aims to revive the tradition of English tea rooms. It
is a modern interpretation of a traditional English tea room. Perhaps
our values are best summed up by our ‘mission poem’, our version of a
mission statement:
Here at The Tea Terrace, we only have one mission:
Our food and our service must be borne of great passion.
We believe our tearooms should be a paradise for the palate.
And that excellence should be the only shade in our palette.
We hope you enjoy your experience at The Tea Terrace today. And make
sure you try our famous specialty: our delicious buttery scones!

Dear Guest,
Thank you for visiting us today and for choosing The Tea Terrace.
We hope you’re enjoying the unique, and somewhat quirky, surroundings of our
tea rooms which have been designed to create a wow factor and stand out from the
litany of boring characterless restaurants. Love it or hate it, there’s no denying the
design of our restaurants is quite different!
You will soon see that not just our interior design is different but also all the china
and crockery that we use. Our cutlery has a vintage regal style which has been
carefully selected to remind you of a bygone era when dining was a formal
occasion. And we don’t use boring soul-less white ceramic china. We use our own
brand of exquisite and lovely fine bone china which is also available to buy. Even
our teapot-shaped salt and pepper shakers and our vintage wooden table
numbers, have been designed especially for us to create a lasting impression.
If you love what you see, you can take a piece of The Tea Terrace home with you.
Everything you see around you is available for sale. From the salt and pepper
shakers and the vintage vase with flowers, to the high-back ‘throne chairs’ and
unique chandeliers, and the self-playing pianos at some of our branches. Just ask
your server for details and prices.
Whether you’re having breakfast, lunch, afternoon tea, or just a cup of tea/coffee
or a slice of cake, our aim is to make your visit to our tea rooms an enjoyable, and
hopefully a memorable, one.
We hope you enjoy your drink or your meal. Follow us on Instagram @TheTeaTerrace
then post a photo with the hashtag #teaterrace for a chance to win a Cream Tea
for Two. It can be a photo of your food, drink or of you and your friends at our tea
rooms. Every week we will select a photo and re-post it on our Facebook page. If
your photo is selected, we will get in touch and send you a gift voucher for a Cream
Tea for Two!
We value your custom, and hope to see you again soon.

Breakfast & Elevenses
Served 9:00am-12:30pm Monday-Sunday
The Big Breakfast
2 free-range eggs, 2 smoked bacon rashers, 2 pork sausages (or choose
vegetarian sausages instead), 2 hash browns, tomato, mushrooms,
baked beans and a rack of toast with butter & jam/marmalade. Served
with 2 fresh fruit skewers.

£11.95

Full English Breakfast
Free-range egg, smoked back bacon, sausage, tomato,
mushrooms, hash brown and baked beans. Served
with hot toast, jam & butter, and a fresh fruit skewer.

£10.95

Eggs Benedict
Two lightly poached free-range eggs served on a hot toasted muffin
with ham and delicious hollandaise sauce. Served with a hash brown,
a grilled tomato and a fresh fruit skewer.

£10.95

Royal Benedict
Two lightly poached free-range eggs served on a hot toasted muffin
with smoked salmon and delicious hollandaise sauce. Served with a
hash brown, a grilled tomato & a fresh fruit skewer.

£11.25

Eggs Florentine
Two lightly poached free-range eggs served on a bed of spinach on a
hot toasted muffin and topped with delicious hollandaise sauce.
Served with a hash brown, a grilled tomato & a fresh fruit skewer.

£10.65

If you are cold, tea will warm you.
If you are heated, it will cool you.
If you are depressed, it will cheer you.
If you are excited, it will calm you.
William Gladstone, 1800's British Prime Minister
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Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.

Breakfast & Elevenses
Served 9:00am-12:30pm Monday-Sunday
Vegetarian Breakfast
Free-range egg, tomato, vegetarian sausage, mushrooms
hash brown and baked beans. Served with hot toast, jam &
butter, and a fresh fruit skewer.

£10.75

Boiled Eggs & Soldiers
Two soft boiled free-range eggs with hot toast soldiers, served with
butter, a grilled tomato, a hash brown and a fresh fruit skewer.

£8.95

Scrambled Eggs on Toast
Creamy free-range eggs served with hot toast & butter,
a grilled tomato, a hash brown and a fresh fruit skewer.

£8.95

Poached Eggs on Toast
Two lightly poached free-range eggs served with hot toast &
butter, a grilled tomato, a hash brown and a fresh fruit skewer.

£8.95

Breakfast Roll
Choose two items from smoked back bacon, fried egg or sausage
served in a white breakfast roll. Served with butter,
a grilled tomato, a hash brown & a fresh fruit skewer.

£8.95

Rack of Toast
Selection of toast with butter and served with
marmalade & jam.

£3.50

			

Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.

2

Breakfast & Elevenses
Served 9:00am-12:30pm Monday-Sunday
Savoury Breakfast Scones
Two delicious English cheddar cheese & fresh herb scones
served with butter. Or enjoy them with bacon or salmon
by adding from the ‘Extras’ list (below).

£5.50

Sweet Scones
Two delicious, buttery scones served with strawberry
jam and classic Cornish clotted cream. Choose from
Plain Scones, Fruit Scones, Ginger Scones, Cranberry
& White Chocolate Scones, or Apple & Cinnamon Scones.

£5.50

Welsh Cakes
Traditional ‘drop scones’ hand made for us by a specialist
baker in Wales, served with butter and strawberry jam.

£4.95

Toasted Teacake
A sweet bun filled with dried fruit. Served hot with butter
and strawberry jam.

£3.95

Crumpets
Two of the British classic griddle cake made from flour and
yeast. Served hot with butter and strawberry jam or marmite.

£3.95

EXTRAS
2 Hash Browns
Baked Beans
Smoked Back Bacon
Scottish Smoked Salmon
Cumberland Sausage

£1.95
£1.50
£1.95
£3.50
£1.95

“You can never get a cup of tea large enough or a book
long enough to suit me.”
C. S. Lewis, Irish-born scholar, novelist, and author
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Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.

Lunch
Served from 11:30am Monday-Saturday, and from 12:00pm on Sunday
SOUP
Home-made Soup of the Day
A different delicious soup made from scratch every day. Served
with two bread rolls and butter.
SALADS
Pear, Walnut and Lancashire Cheese Salad
A tasty seasonal salad served on a bed of mixed leaves.

£7.50

£11.90

Grilled Steak Salad with Baby Spinach & Rocket Leaves
A grilled & sliced minute steak on a bed of baby spinach and
rocket leaves with banana shallots. Topped with parmesan
cheese, sunflower seeds and crispy croutons and drizzled with
balsamic vinegar & olive oil.

£13.45

Chicken Caesar Salad
Fresh lettuce with grilled free-range chicken, herb croutons &
parmesan cheese served with classic Caesar dressing.

£13.45

Camembert Cheese and Bacon Salad
The chef’s favourite and full of strong flavours: lettuce,
tomato, and red onion topped with bacon and Camembert
cheese and drizzled with balsamic vinegar and olive oil.

£12.80

“A woman is like a teabag - you can not tell how strong she is until
you put her in hot water".
Eleanor Roosevelt, former US First Lady

Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.
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Lunch
Served from 11:30am Monday-Saturday, and from 12:00pm on Sunday
SALADS
Smoked Salmon Salad

£13.55

A refreshing salad with lettuce, baby spinach and rocket leaves topped
with Scottish smoked salmon, tomatoes, onions and capers and drizzled
with olive oil and balsamic vinegar.
Falafel Salad with Tahini Sauce

£12.75

An import from the Levant, falafel is now popular in the UK as a vegan
favourite. Made from a paste of ground chickpeas (garbanzos) & fava
beans that is then deep fried, Falafel are delicious on a bed of lettuce,
tomatoes, pickled cucumbers & pickled turnips. Drizzled with our
delicious tahini (sesame seed) sauce.
Grilled Halloumi and Cucumber Salad

£13.45

Grilled slices of rich Cypriot Halloumi Cheese served with cucumbers,
tomatoes and pitted black olives. With pomegranate molasses on the side
as a delicious tangy dressing.
“I am so fond of tea that I could write a whole dissertation on its virtues. It comforts
and enlivens without the risks attendant on spirituous liquors. Gentle herb! Let the
florid grape yield to thee. Thy soft influence is a more safe inspirer of social joy.”
James Boswell, 9th Laird of Auchinleck, 1700’s Scottish biographer and diarist.
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Please inform your server if you have any allergies & alway ask about allergen information before ordering. While
we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are free from
allergens and therefore cannot accept any liability in this respect.

Lunch
Served from 11:30am Monday-Saturday, and from 12:00pm on Sunday

MAIN DISHES
£14.45

Home-made Salmon & Cod Fish Cake
Flakes of oven-roasted salmon & cod fish mixed with mashed potatoes,
parsley & dill, then coated in bread crumbs and deep fried. Served
with chips, tartar sauce & coleslaw or a fresh salad garnish.

£14.45
Grilled Chicken Breast with Mushroom Sauce
A char-grilled breast of free-range chicken topped with creamy
mushroom sauce & served with gourmet chips and your choice of a fresh
salad garnish or home-made coleslaw.
Home-made Beef Burger (8oz)
A tasty British beef burger topped with cheese, lettuce, tomato, onion,
and a dollop of mayonnaise. Served with gourmet chips & a fresh salad
garnish or home-made coleslaw.
~ Add Smoked Bacon

£14.45

£1.95

£12.10
Goat’s Cheese & Spinach Tartlet
Rich goat’s cheese, creamy mozzarella, crème fraîche & leaf spinach,
lightly seasoned & baked in a shortcrust pastry case. Served warm with
chips, a salad garnish & coleslaw.
Oven-Roasted Salmon with Hollandaise Sauce
A melt-in-your-mouth oven-roasted fillet of salmon topped with
delicious Hollandaise sauce. Served with blanched fresh asparagus,
English mashed potatoes & coleslaw.

£15.45

“Tea, though ridiculed by those who are naturally coarse in their nervous
sensibilities, will always be the favorite beverage of the intellectual”.
Thomas de Quincey, English Essayist, 1821

Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.
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Lunch
Served from 11.30am Monday-Saturday, and from 12pm on Sunday
Grilled Chicken Breast Sandwich
A grilled breast of free-range chicken served in a fresh bread roll on a
bed of rocket leaves. Topped with fresh tomato, tangy pesto sauce and
a dollop of mayonnaise. Served with chips and a choice of a fresh
salad garnish or home-made coleslaw.

£14.55

Home-made Cottage Pie
Hearty and British, our Cottage Pie is made with 100% British
minced beef. It is essentially a casserole, lined with cooked minced
beef and carrots and peas, topped with mashed potatoes, and then
baked. Served with gourmet chips and your choice of home-made
coleslaw or a fresh salad garnish.

£14.10

Thyme & Garlic Chicken Schnitzel
A flattened chicken breast, wrapped in a mix of gluten-free bread
crumbs, thyme & garlic. Pan-fried till golden and served with a side of
mashed potatoes & coleslaw.

£15.75

Fish and Chips
A delicious breaded & golden deep-fried fillet of cod (white fish),
served with gourmet chips, tartar sauce and your choice of homemade coleslaw or a fresh salad garnish.

£14.10

“All true tea lovers not only like their tea strong, but like it a little
stronger with each year that passes.”
George Orwell, A Nice Cup of Tea
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Please inform your server if you have any allergies & alway ask about allergen information before
ordering. While we do our best to reduce the risk of cross-contamination, we cannot guarantee that
any of our dishes are free from allergens and therefore cannot accept any liability in this respect.

Lunch
Served from 11:30am Monday - Saturday, and from 12pm on Sunday
Minute Steak Sandwich
A grilled minute steak topped with caramelised onions & rocket
leaves in a toasted ciabatta roll with a dollop of mayonnaise.
Served with chips and y our choice of a fresh salad g arnish or
coleslaw.

£14.25

Club Sandwic h
Our delicious triple-d ecker of grilled chicken, egg mayonnaise,
bacon, lettuce and tomato. Served with gourmet chips and your
choice of a fresh salad g arnish or home-made coleslaw.

£14.25

American-styl e Chicken Fillet Sandwich
A fried breaded chicken breast served on a bread roll. With lettuce,
tomato, onion and a dollop of mayonnaise. Served with gourmet
chips and your choice of a fresh salad garnish or home-made
coleslaw.

£13.45

Croque Monsieur
Our delicious h ome-made toastie. Filled with béchamel
sauce and ham, and covered with melted English cheddar cheese.
Served with chips and a fresh salad garnish.

£12.10

Home-made Welsh Rarebit
Onion bread topped with a mixture of cheddar cheese, stout beer,
Worcestershire sauce, cream & English mustard. Grilled till
deliciously melted. Served with chips & a salad garnish.

£11.95

“Tea’s proper use is to amuse the idle, and relax the studious and dilute the
full meals of those who cannot use exercise and will not use abstinence.”
Samuel Johnson, English writer (1709-1784)
Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.
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Lunch
Served from 11:30am Monday - Saturday, and from 12pm on Sunday
Home-made Chicken and Leek Pie
Tender chicken slowly cooked in a beautiful rich creamy leek and
tarragon sauce. Served in a crisp pastry with gourmet chips and
your choice of a fresh salad garnish or coleslaw.

£14.25

Penne Pasta with Herbed Tomato Sauce
A simple and delicious pasta that makes a lighter meal.

£10.50

**Add pieces of grilled chicken breast to make a fuller meal.

£2.25

Creamy Salmon and Asparagus Pasta
A mouth-watering lighter version of pasta carbonara with penne
pasta, pieces of salmon and chopped asparagus.

£13.45

Quiche Provençale
Quiche is considered a French dish, however custards and cheese in
pastry were known in English cuisine at least as early as the 14th
century. Our Quiche Provençale consists of tomato, courgette,
broccoli & mozzarella cheese baked in a shortcrust pastry. Served
warm with chips, a salad garnish & home-made coleslaw.

£12.10

Butternut Squash, Brie & Beetroot Tart (Gluten Free)
A gluten-free pastry tart filled with butternut squash, beetroot
chutney, Brie & Cheddar cheese, & truffle-infused olive oil. Served
with chips & a salad garnish.

£13.95

“When we sip tea, we are on our way to serenity.”

Alexandra Stoddard, American philosopher & designer
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Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.

Lunch
Served from 11.30am Monday-Saturday, and from 12pm on Sunday
Sandwiches
Delicious sandwiches made with fresh white or brown bloomer bread,
and served with gourmet chips and a fresh salad garnish.
~
~
~
~
~
~
~
~

Cucumber and Cream
e am Ch
Cheese
ees
Free Range Egg Mayonnaise with Salad Cress
English Cheddar Cheese & Handmade Chutney
Smoked Bacon, Lettuce & Tomato
Ham & Tomato
Ham, Cheese & Tomato
Tuna Mayonnaise with Cucumber
Scottish Smoked Salmon & Cream Cheese

~ Chicken Mayonnaise with Lettuce

£10.95
£10.95
£10.95
£10.95
£10.95
£11.10
£10.95
£11.15
£10.95

Jacket Potatoes
The jacket potato is a traditional British favourite. Ours comes to you hot
and fresh baked straight from the oven and served with a choice of fillings,
home-made coleslaw and a fresh salad garnish.
~
~
~
~

Tuna Mayonnaise
Chicken Mayonnaise
Baked Beans & Cheddar Cheese
Smoked Salmon & Cream Cheese

SIDES
One Bread Roll
Plate of Bread Rolls (four)
Gourmet Chips with Rosemary
Home-made Coleslaw

£10.95
£10.95
£10.95
£11.25
£0.65
£2.50
£2.95
£3.00

“Immortals, hear, said Jove, and cease to jar! Tea must succeed to Wine as Peace to
War. Nor by the grape let man be set at odds, but share in Tea, the nectar of the Gods.”
Peter Anthony Motteaux, English author and playwright (1663 -1718).
Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.
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GLUTEN-FREE MENU
Served from 11.30am Monday-Saturday, and from 12pm on Sunday

Delicious hand-made gluten-free crepes, with a choice of savoury fillings.
Served with chips and your choice of a fresh salad garnish or home-made
coleslaw. Choose from the following fillings:
~
~
~
~

Chicken in a Creamy Leek Sauce
Tuna Mayonnaise
Chicken Mayonnaise with Cucumber
Smoked Salmon and Cream Cheese

£12.95
£12.65
£12.65
£12.95

In addition, the following items from the Main Menu can be served Gluten Free:
~
~
~
~
~
~

Soup of the Day (please ask for gluten-free bread)
Pear, Walnut and Lancashire Cheese Salad
Chicken Caesar Salad (served without the croutons)
Smoked Salmon Salad
Grilled Steak Salad
Camembert Cheese and Bacon Salad

~ Home-made Cottage Pie
~ Falafel Salad with Tahini Sauce
~ Halloumi and Cucumber Salad

~ Vegan & Gluten Free Coconut Penne Primavera

£7.50
£11.90
£13.45
£13.55
£13.45
£12.80
£14.10
£12.75
£12.95

£13.95

“There is no trouble so great or grave that cannot be much
diminished by a nice cup of tea.”
Bernard-Paul Heroux, 1900’s Basque Philosopher
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Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.

GLUTEN-FREE MENU
Served from 11.30am Monday-Saturday, and from 12pm on Sunday

~
~
~
~
~

Jacket Potatoes (for fillings please see page 10)
Grilled Chicken Breast with Mushroom Sauce
Oven Roasted Salmon with Hollandaise Sauce
Thyme & Garlic Chicken Schnitzel
Gluten Free Butternut Squash, Brie & Beetroot Tart

£10.95 - £11.10

£14.55
£15.45
£15.75
£13.95

GLUTEN-FREE DESSERTS
Eton Mess
Meringues, whipped cream, berries & a touch of vanilla sugar.

£5.95

Gluten-free Salted Caramel Chocolate Brownie
A rich, moist chocolate brownie drizzled with a layer of seasalted caramel and served hot with Vanilla ice cream.

£5.95

Gluten-Free Sticky Figgy Pudding

£5.95

Gluten-free Orange & Polenta Cake (per slice)
You would never guess this is Gluten Free, a moist polenta
sponge soaked in sweetened orange syrup topped with a soft
cream cheese frosting.

£4.95

Gluten-free & Vegan Chocolate Orange Pie
A delicious pie made with a chocolate brownie base topped
with a chocolate filling & orange sauce, decorated with
chocolate crumbs

£4.95

Gluten-free Orange & Polenta Cupcake
A delicious tangy cupcake with a cream cheese frosting. Yum!

£3.99

A delicious and moist gluten free fig sponge with a sticky toffee
sauce. Served with Vanilla ice cream.

Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.
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GLUTEN-FREE MENU
Served from 11.30am Monday-Saturday, and from 12pm on Sunday
Gluten-Free Sultana Scones
Two buttery and fruity Sultana Scones served warm with strawberry
jam and Cornish clotted cream.
Gluten-Free Cream Tea
Two delicious buttery and fruity gluten-free Sultana Scones served
with strawberry jam & classic Cornish clotted cream, with a choice
of any freshly-brewed tea or coffee, served for one or two.
Gluten-Free Afternoon Tea

£5.75

£8.70

For One

For Two

£25.75

£50.95

Start with a selection of tasty sandwich triangles on gluten-free bread (with
the crust on), then enjoy two buttery gluten-free Sultana Scones with
strawberry jam & classic Cornish clotted cream and finish up with a selection
of gluten-free sweet treats. Wash it all down with your choice of any tea or
coffee or hot chocolate.
Choose two of the following types of sandwiches (or choose four if you’re
having the Afternoon Tea for Two):
~ Free Range Egg Mayonnaise with Salad Cress
~ English Cheddar Cheese and Handmade Chutney
~ Scottish Smoked Salmon and Cream Cheese
~ Ham and Tomato
~ Chicken Mayonnaise and Lettuce
~ Cucumber and Cream Cheese
~ Tuna Mayonnaise and Cucumber
“In nothing more is the English genius for domesticity more notably declared
than in the institution of this festival - almost one may call it - of afternoon
tea... The mere chink of cups and saucers tunes the mind to happy repose.”
George Gissing, English novelist.
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Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are free
from allergens and therefore cannot accept any liability in this respect.

VEGAN MENU
Served from 11.30am Monday-Saturday, and from 12pm on Sunday

Vegan Chickpea, Sweet Potato & Spinach Curry
A delicious curry made of Chickpeas, sweet potato, onion & spinach in a
coconut sauce with spices & garlic, finished with fenugreek & curry
leaves. Served with your choice of steamed white rice or naan bread.

£14.50

Vegan Butternut Squash, Lentil & Cumin Wellington
Cumin-spiced butternut squash with mixed lentils wrapped in a filo
pastry & topped with paprika, onion seeds and parsley. Served with roast
onion gravy, chips & vegan Coleslaw.

£14.50

Vegan Beetroot, Red Pepper & Quinoa Burger
A delicious burger of beetroot, red pepper & quinoa served on a vegan
brioche bun and topped with a second patty made of potato, sweetcorn,
carrots & peas. Served with chips & vegan coleslaw

£14.25

Vegan Coconut Penne Primavera
Vegan and Gluten-Free penne pasta in a creamy coconut-milk sauce,
mixed in with mushrooms, onions, green pepper, asparagus, baby
spinach leaves, garlic and tomatoes)

£13.95

Falafel & Lettuce Salad with Tahini (Sesame) Sauce
An import from the Levant, falafel is now popular in the UK as a vegan
delicacy. Made from a paste of ground chickpeas (garbanzos & fava
beans that is then deep fried, Falafel are delicious on a bed of lettuce,
tomatoes, pickled cucumbers & pickled turnips. Drizzled with our
delicious tahini (sesame seed sauce.

£12.75

Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.
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VEGAN MENU
Served from 11.30am Monday-Saturday, and from 12pm on Sunday
Vegan Scones (also gluten-free & soy-free)
Two delicious Vegan Scones with raisins served warm with
strawberry jam and coconut cream (instead of clotted cream).
Vegan Cream Tea (also gluten-free & soy-free)
Two delicious vegan scones with raisins served warm with
strawberry jam and coconut cream (instead of clotted cream)
served with your choice of any freshly-brewed tea or coffee (ask
for Soy milk instead of dairy milk).

Vegan Afternoon Tea
Start with a selection of tasty sandwiches with the following
fillings:

£5.75

£8.95

For One
£25.75

For Two
£50.95

~ Black Olive Tapenade with Sliced Cucumber
~ Vegan Cheese and Caramelised Onion Chutney
~ Hommos with Sundried Tomatoes
~ Crushed Falafel & Pickled Radish with Tahini sauce

Then enjoy two vegan & gluten-free Scones with raisins served
with strawberry jam & coconut cream, followed by some
delicious vegan sweet treats. Wash it all down with your choice
of any tea or coffee.
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Vegan Chocolate & Salted Caramel Cake (per slice)
Three layers of Chocolate sponge filled with salted caramel and
chocolate fudge icing.

£4.95

Vegan & Gluten-free Chocolate Orange Pie
A delicious pie made with a chocolate brownie base topped with
a chocolate filling & orange sauce, decorated with chocolate
crumbs. Both gluten-free & vegan.

£4.95

Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.

The Tea Terrace Scones
Served all day

SCONES
Our delicious & fluffy scones have been described by many of our
customers as the best in the country, even better than those served at
London’s most famous 5-star hotels. We are proud to have the biggest
selection of scone flavours at any restaurant in the UK.
All our scones are served with strawberry jam and classic Cornish clotted
cream. Choose from the following:
Plain Scones
Two of our original buttery scones, plain and simple.

£5.50

Fruit Scones
Two buttery scones studded with sultanas.

£5.50

Cranberry & White Chocolate Scones
Two of our most popular variety of buttery scones.

£5.50

Apple and Cinnamon Scones
Two buttery scones made with fresh apple chunks & cinnamon.

£5.50

Vegan Scones (also soy & gluten-free)
You can't even tell they're vegan. Two delicious scones with raisins
served with coconut cream & strawberry jam. Also soy & gluten free.

£5.75

Gluten-Free Sultana Scones
Two buttery and fruity Sultana Scones served warm with strawberry
jam and Cornish clotted cream

£5.75

Ginger Scones
Two buttery scones delicately and subtly flavoured with ground stem
ginger

£5.50

Cheddar Cheese & Herb Scones (savoury)
Two buttery cheddar cheese & herb scones served with butter.

£5.50

Is it pronounced ‘scoan’ as in moan or ‘skon’ as in gone? It’s an ongoing
debate best summed up in this anonymous poem from the 1800’s:
“I asked the maid in dulcet tone
To order me a buttered scone
The silly girl has been and gone
And ordered me a buttered scone.”
Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.
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CLASSICS & CUPCAKES
Served all day
CLASSICS
Welsh Cakes
Traditional ‘drop scones’ hand made for us by a specialist baker in
Wales, served with butter and strawberry jam.

£4.95

Toasted Teacake
A sweet bun filled with dried fruit. Served hot with butter and
strawberry jam.

£3.95

Crumpets
Two of the British classic griddl
dle cake made from flour and yeast.
Served hot with butter and strawberry jam or marmite.

£3.95

CUPCAKES
Our irresistible & colourful cupcakes are hand-made with loads
of butter. We don’t always have all flavours as they run out pretty
fast! So please ask your server what flavours are available:

£3.99

Red Velvet: Red velvet cupcake with cream cheese frosting
Vanilla: A vanilla cupcake base with a vanilla butter cream topping.
Cookies & Cream: Chocolate cupcake topped with an Oreos cookies icing.
Rainbow Cupcake: Vanilla sponge with a rainbow-coloured swirl on top.
Salted Caramel: A Vanilla base with a caramel sauce topping.
Chocolate Cupcake: A moist chocolate sponge with delicious chocolate icing
Gluten-free Orange & Polenta Cupcake: Full of flavour, this orange and
polenta cupcake is topped with tangy orange cream cheese.
“There is something in the nature of tea that leads us
into a world of quiet contemplation of life.”
Lin Yutang, Chinese writer, translator & linguist
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Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.

Afternoon Tea
Served from 11:30am
For One

Cream Tea

£8.45

For Two

£16.70

Two delicious, buttery scones served with strawberry jam & classic Cornish clotted
cream, with a choice of any freshly brewed tea or coffee, served for one or two.
Choose from Plain Scones, Fruit Scones, Ginger Scones, Cranberry & White
Chocolate Scones, Cheese & Herb Scones, or Apple & Cinnamon Scones. Or mix
and match any two flavours! Also ask about our vegan and gluten-free scones.
Traditional Afternoon Tea

For One

For Two

£22.75

£44.95

This is served on a 3-tier cake stand. On the bottom tier, you get a selection of
sandwiches on our delicious artisan bread (spinach flavoured and beetroot flavoured
sliced bread, with subtle flavouring. But you can ask your server for plain white or
brown bread if you prefer). You get to choose from seven sandwich fillings as follows
(choose two fillings if you're having the afternoon tea for one, or choose four fillings if
you're having the afternoon tea for two)
~
~
~
~

Tuna Mayonnaise & Cucumber
~ Ham and Tomato
Scottish Smoked Salmon & Cream Cheese
~ Cucumber & Cream Cheese
Chicken Mayonnaise & Lettuce
~ English Cheddar Cheese & Chutney
Free Range Egg Mayonnaise with Salad Cress

On the middle tier you get two delicious scones with clotted cream and jam. Again
here you get to choose from six flavours of scones (plain, fruit scones, apple and
cinnamon, cranberry and white chocolate, ginger scones, or cheese scones).
On the top tier you get four mini desserts served with fresh strawberries on the side.
You get a mini rich Chocolate Brownie, a mini Coffee Eclair, a mini Vanilla Panna
Cotta on a Sable Biscuit, and a mini Lemon Tart with a delicious Meringue topping.
Wash it all down with your choice of tea (choose from 17 flavours) in a teapot or a
large mug of coffee or hot chocolate from our extensive menu.
“...there are few hours in life more agreeable than the hour
dedicated to the ceremony known as afternoon tea.”
Henry James, The Portrait of a Lady
Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.
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Afternoon Tea
Served from 11:30am

For One For Two

Indulgence Afternoon Tea

£24.95 £49.75

This is served on a 3-tier cake stand. On the bottom tier, you get a selection of sandwiches on
our delicious artisan bread (spinach flavoured and beetroot flavoured sliced bread, with subtle
flavouring. But you can ask your server for plain white or brown bread if you prefer). You get
to choose from seven sandwich fillings as follows (choose two fillings if you're having the
afternoon tea for one, or choose four fillings if you're having the afternoon tea for two)
~ Free Range Egg Mayonnaise with Salad Cress
~ Tuna Mayonnaise & Cucumber
~ English Cheddar Cheese & Handmade Chutney
~ Scottish Smoked Salmon and Cream Cheese

~ Ham and Tomato
~ Cucumber and Cream Cheese
~ Chicken Mayonnaise with Lettuce

On the middle tier you get two delicious scones with clotted cream and jam. Again here you get
to choose from six flavours of scones (plain, fruit scones, apple and cinnamon, cranberry &
white chocolate, ginger scones, or cheese scones). On the top tier you get four mini indulgent
desserts. Wash it all down with your choice of tea (choose from 17 flavours) in a teapot or a
large mug of any coffee from our menu or our famous hot chocolate.

Celebration Afternoon Tea

For One For Two

£27.75

£54.95

This is served on a 3-tier cake stand. On the bottom tier, you get a selection of sandwiches on
our delicious artisan bread (spinach flavoured and beetroot flavoured sliced bread, with subtle
flavouring. But you can ask your server for plain white or brown bread if you prefer). You get to
choose from seven sandwich fillings as follows (choose two fillings if you're having the afternoon
tea for one, or choose four fillings if you're having the afternoon tea for two)
~ Free Range Egg Mayonnaise with Salad Cress
~ Tuna Mayonnaise and Cucumber
~ English Cheddar Cheese & Handmade Chutney
~ Scottish Smoked Salmon and Cream Cheese

~ Ham and Tomato
~ Cucumber and Cream Cheese
~ Chicken Mayonnaise with Lettuce

On the middle tier you get two delicious scones with clotted cream and jam. Again here you get to
choose from six flavours of scones (plain, fruit scones, apple and cinnamon, cranberry & white
chocolate, ginger scones, or cheese scones). On the top tier you get four mini desserts served with
fresh strawberries on the side. You get a mini rich Chocolate Brownie, a mini Coffee Eclair, a
mini Vanilla Panna Cotta on a Sable Biscuit, and a mini Lemon Tart with a delicious Meringue
topping. Wash it all down with your choice of tea (choose from 17 flavours) in a teapot or a large
mug of any coffee from our menu or our famous hot chocolate.
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Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.

Desserts
Served all day
Eton Mess
Meringues, whipped cream, berries and a touch of vanilla sugar.

£5.95

Lemon Tart
Tangy and delicious, served with a scoop of vanilla ice cream.

£5.95

Apple Crumble Pie
Warm apple crumble, served with a choice of clotted cream,
custard or ice cream.

£5.95

Chocolate Salted Caramel Brownie A deliciously moist
chocolate and salted caramel brownie. Served with a scoop of
vanilla or chocolate ice cream and drizzled with chocolate sauce.

£5.95

Bread and Butter Pudding
Hand-carved slices of white bread layered into a mould and
filled with a mixture of butter, sugar and vanilla custard, studded
with sultanas. Served with warm custard or vanilla ice cream.

£5.95

Chocolate Fondant
Rich chocolate cake with a gooey molten chocolate centre,
served with a scoop of vanilla ice cream.

£5.95

Sticky Figgy Pudding (also gluten-free)
A delicious and moist gluten free fig sponge with a sticky toffee
sauce. Served with Vanilla ice cream.

£5.95

Ice Cream
Three scoops of ice cream served with chocolate sauce or raspberry
coulis. Choose from vanilla, chocolate or strawberry.

£4.95

Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.
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Desserts
Served all day
CAKES
Choose from our delicious range of home-style hand-make cakes on display at
the Cake Counter. Choose from any of these yummy flavours:
~ Carrot Cake
£4.50
A moist, slightly spiced cake full of flavour with grated carrots and plump
sultanas. Finished with a divine cream cheese icing.
~ Chocolate Cake
A moist chocolate sponge cake filled and lavishly finished with chocolate
cream frosting and decorated with flakes and curls.

£4.50

~ Salted Caramel Cake
A delicious & rich caramel-infused sponge finished with vanilla frosting
and drizzled with liquid salted caramel.

£4.50

~ Lemon Drizzle Cake
A light lemony sponge with the crunch of a sugar syrup topping & a swirl
of tangy lemon curd baked through the cake.

£4.50

~ Walnut & Coffee Cake
An airy sponge with a real coffee-flavoured whisked fudge in the centre
and on the top, sprinkled with walnuts.

£4.50

~ Victoria Sponge Cake
Named after Queen Victoria, this is a golden sponge cake filled with a
lightly whipped fresh butter cream and a raspberry jam.

£4.50

~ Coconut and Raspberry Cake
The chef’s favourite: a coconut flavoured sponge cake topped with a
raspberry jam and cocunut shavings.

£4.50

~ Vegan Chocolate & Salted Caramel Cake
Three layers of Chocolate sponge filled with salted caramel and chocolate
fudge icing.

£4.95

~ Gluten-free Orange & Polenta Cake
You would never guess this is Gluten Free, a moist polenta sponge soaked
in sweetened orange syrup topped with a soft cream cheese frosting.

£4.95

“The most dangerous food is wedding cake.“
James Thurber (American Author)
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Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.

Tea Selection
We don’t believe in serving supermarket-brand teas. We serve a gourmet
brand of WHOLE-LEAF tea that is not available in the retail market. The
difference is that our gourmet tea is made up of whole, unbroken leaves
in a pyramid teabag. Supermarket brand teas are usually made from the
opposite – low tea grades, such as dust and fannings. This means the tea
loses many of its essential oils (what makes tea flavorful & aromatic)
leaving the tea dull and stale.
English Breakfast Tea
A bright, full strength traditional Indian Assam blend tea great at anytime of the day.

Pot for One

£3.25

Decaffeinated Tea
A full strength traditional high-grown Ceylon tea but without
the caffeine.

£3.25

Sapphire Earl Grey Tea
A light refreshing high-grown Ceylon tea flavoured with Bergamot.

£3.25

Organic Darjeeling Tea
The traditional Darjeeling from the foothills of the Himalayas.

£3.25

Dragonwell Green Tea
The naturally healthy option - rich in antioxidants helping
cleanse and protect the body.

£3.25

Egyptian Mint Tea
Invigorating and refreshing at anytime of the day. It is also a
perfect ‘digestif’ after lunch or high tea.

£3.25

Citrus Camomile Tea
A ligh delicate flavour to calm and smooth away stress.

£3.25

Organic Jasmine Tea
A floral, aromatic Chinese green tea, delicately scented with
jasmine blossom.

£3.25

Pomegranate Tea
A healthy alternative beverage with benefits of improving heart
health and increasing inmune system functions.

£3.25

Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.
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Tea Selection
Pot for One

White Pear & Ginger Tea: A delicious silver needle white tea blend
combined with juicy pear and a hint of ginger zing on the finish.

£3.25

Pai Mu Tan Tea: This white tea is one of China’s rarest & most famous
teas. Fresh, mellow & sweet tasting with peach & melon
sweet notes

£3.25

Spicy Rooibos Tea: A Rooibos blend with Brazilian pepper, cinnamon,
cardamom, cloves & a hint of orange. A fresh decaf tea with subtle
warming spice notes.

£3.25

£3.25
Spiced Chai Tea: Chai is a blend of robust black Indian teas, combined
with exotic spices. To fully enjoy this traditional Indian beverage, add milk
& sugar and savour its exotic aroma.

Tregothnan Herbal Tea Selection

Tregothnan puts the English into English tea for the first time in history!
Tregothnan teas are the only teas grown in England - from the Tregothnan
Botanical Gardens near Truro in Cornwall. The estate has been home to the
Boscawen family, descendants of Earl Grey himself, since 1335. We have
especially selected this range of caffeine-free herbal tea, not just for your
pleasure but for your well-being too, as they have many health benefits.
Pot for One
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Nettle: This delicious tea is considered the healthiest tea of all. An allround blood tonic, it is cleansing and aromatic.

£3.25

Manuka: This tea has a distinctive sweet flavour. It’s also known for its
antibacterial properties, great for sore throats.

£3.25

Chamomile: The Chamomile plant has been used for years as a medicinal
cure-all to sooth nerves, calm the mind & help colds. This relaxing
infusion is a mild sedative after a tiring day.

£3.25

Lemon Verbena: This tea has a rich zingy flavour & scent. It works as an
antidepressant, expectorant & digestive aid.

£3.25

Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.

Coffee & Hot Chocolate
Our coffee is from an English supplier who ethically sources direct from
coffee growers. All our coffees are made with their Classic Espresso, a
beautifully balanced, smooth but punchy blend of Arabica and Robusta
beans - roasted the Italian way to produce the perfect cup of coffee.
Espresso
A short intensively flavoured coffee shot.

£2.95

Macchiato
Espresso finished with a dash of milk foam.

£2.95

Americano
Long black coffee made with espresso and hot water.

£2.95

Cappuccino
Espresso coffee with steamed milk and creamy milk foam.

£3.20

Latte
Single espresso mixed with steamed velvety milk.

£3.20

Mocha
Hot chocolate combined with espresso coffee.

£3.20

Hot Chocolate
A smooth chocolate drink made with the finest cocoa.

£3.50

‘Loaded’ Hot Chocolate
A smooth chocolate drink made with the finest cocoa and
topped with marshmallows and whipped cream.

£3.95

Add a Flavour (Flavouring Syrup)
Add a shot of Vanilla, Caramel or Hazelnut syrup.

£0.60

Add an Extra Shot of Espresso

£0.60

“Strong coffee, much strong coffee, is what awakens me. Coffee
gives me warmth, waking, an unusual force and a pain that is
not without very great pleasure.”
Napoleon Bonaparte, French Emperor.
Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.
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Cold Drinks
WATER

330ml

750ml

£2.65
£2.65

£4.95
£4.95

ICED TEAS
Lipton Green Iced Tea
Lipton Lemon Iced Tea
Lipton Mango Iced Tea
Lipton Peach Iced Tea
Lipton Raspberry Iced Tea
Lipton Lime & Mint Green Iced Tea
May Tea Raspberry & Lychee Iced Tea
May Tea Peach & Mango Iced Tea

£3.25
£3.25
£3.25
£3.25
£3.25
£3.25
£3.55
£3.55

JUICES
Fresh Orange Juice
Fresh Apple Juice
Cranberry Juice

£3.25
£3.25
£3.25

SPARKLING DRINKS
Coca Cola or Diet Coke
Fanta Orange or Sprite
Elderflower Pressé (sparkling)
Pomegranate & Elderflower Presse (sparkling)
Fentiman's Traditional Ginger Beer (0.5% abv)
Fentiman's Sparkling Victorian Lemonade

£2.95
£2.95
£3.00
£3.00
£3.20
£3.20

SMOOTHIES

“Tea to the English is really a picnic indoor”
Alice Walker, American Author
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Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.

Wine Selection
abv

Glass Glass Glass Bottle
125ml 175ml 250ml

Grandiose Sauvignon Blanc Cotes de
Gascogne, France
A bouquet of gooseberry and lychee with grassy,
lemony overtones.

12%

£4.00 £5.50 £7.25 £19.95

Chardonnay, Beyond The River, Australia
A clean bright dry wine with intense fruity aromas.

13%

£4.00 £5.50 £7.25 £19.95

Pinot Grigio Altana di Vico, Veneto, Italy
12%
A clean and crisp wine that’s straw-yellow in colour,
with aromas of citrus fruits.

£4.65 £5.85 £7.65 £20.50

White

Rose
Altana di Vico Pinot Grigio Rose, Veneto Italy
Fresh & crisp with nuances of aromatic spice &
ripe fruit.
Red
Merlot Grandiose Vin de Pays d’Oc, France
A soft, smooth Merlot with flavours of ripe plums
and hints of violet.

12.5% £4.75 £5.75 £7.50 £20.50

13.5% £4.00 £5.50 £7.25 £19.95

Rioja Tinto Vina Amate, Spain
A lovely youthful Rioja with lots of sweet red
fruity flavours.

13.5% £4.65 £5.85 £7.65 £20.50

Shiraz Cabernet Sauvignon, The Landings,
Australia
Blackcurrant and plum fruit flavours with a
tantalising hint of spice.

13.5% £4.65 £5.85 £7.65 £20.50

Sparkling
Prosecco Spumante Extra Dry NV
light and fresh bursting with hints of lemon,
melon and pears.

11%

£5.10

-

-

£28.75

“Wine makes daily living easier, less hurried, with fewer tensions and more tolerance.”
Napoleon Bonaparte, French Emperor
Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.
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Beers & Ales
Sharp's Doom Bar Amber Ale (4.3% abv)
Doom Bar has achieved international cult status and is now the No.1
selling cask beer in the UK. This Amber Ale is full of succulent dried
fruit, lightly roasted malty and bitter notes.

£4.95

BrewDog Vagabond Gluten Free American Pale Ale (4.5% abv)
Melding citrus and tropical hop flavours with a light caramel malt
base, backed up with a raucously resinous bitterness. Vagabond is
missing only one thing - gluten.

£4.95

Guinness Original Stout (5% abv)
Brewed to perfection for over 200 years.The unmistakable deep-dark
colour. The crisp hint of roasted barley, the fresh breeze of hops.
The refreshing bite. The bittersweet reward.

£4.95

Becks (5.0% abv)
The classic German pilsner.

£3.95

Budweiser (5.0% abv)
Made using the traditional beechwood ageing process to naturally
age the beer.

£3.95

Corona Extra (4.6% abv)
Lighter than traditional beers, this well-known Mexican beer has a
crisp and refreshing taste.

£3.95

“Give my people plenty of beer, good beer, and cheap beer,
and you will have no revolution among them.”
Queen Victoria, former British Monarch
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Please inform your server if you have any allergies & alway ask about allergen information before ordering.
While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are
free from allergens and therefore cannot accept any liability in this respect.
Please drink our tasty beers in moderation. If you are driving, why not enjoy one of our fresh fruit juices,
mineral waters or soft drinks. And take a bottle (or two) home with you to enjoy later.

31

Follow us on

@The Tea Terrace

The

Tea Terrace
A Very English Tea R oom

WEBSITE:
www.TheTeaTerrace.com
EMAIL:
info@TheTeaTerrace.com
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