
Breakfast
10am – 11am

Full English breakfast
Cumberland sausage, bacon, grilled tomato,
mushroom, eggs any style, baked beans, 
toasted sourdough 586kcal

15.5

Crushed avocado on toast,
plant-based feta, savoury granola 632.2kcal

11.5

Scrambled eggs, smoked salmon 809kcal

14

Butter croissant with jam, butter 345kcal V 
4.5 

Pain au chocolat 309kcal V

4.5

Pain au raisin 390kcal V

4.5 

Scan the QR code to find out 
more about carbon footprints

All prices are inclusive of VAT | 10% service charge will be added to your bill.
For those with special dietary requirements or allergies, please ask for a manager. 
      - Plant-based, V - vegetarian, NGCI - non gluten containing ingredients.
Adults need around 2000 kcal a day.



All prices are inclusive of VAT | 10% service charge will be added to your bill.
For those with special dietary requirements or allergies, please ask for a manager. 
      - Plant-based, V - vegetarian, NGCI - non gluten containing ingredients.
Adults need around 2000 kcal a day.

Afternoon tea
2:30pm – 5:30pm

Add a glass of prosecco to your afternnon tea - 10

All served with a pot of our 
signature organic tea blend.

Cream tea 
665kcal

15

Traditional scones,
Cornish clotted cream, strawberry jam

Classic 
1080kcal

39.5

Top tier
An indulgent selection of delicate 
cakes and pastries inspired of the 
beauty and elegance of Kew Gardens

Middle tier
Traditional scones

Cornish clotted cream, strawberry jam

Bottom tier
Free-range egg mayo, cress

Ham and English mustard

Coronation chicken

Cucumber, mint cream cheese

Vegetarian
1131kcal

39.5

Top tier
An indulgent selection of delicate 
cakes and pastries inspired of the 
beauty and elegance of Kew Gardens

Middle tier
Traditional scones

Cornish clotted cream, strawberry jam

Bottom tier
Beetroot hummus, carrot

Onion bhaji, spinach, vegan mayo

Mixed bean sweet potato wrap

Plant-based cheese, sundried tomato



Starters 

Cauliflower soup, field mushrooms, truffle oil, 
cheddar cheese straw 352kcal				 
12.5

Spring pea, broad bean, edamame salad, 
vegan feta, granola, citrus 398kcal NGCI	  
12

Dulcie pumpkin, coconut and lime yoghurt, 
hazelnut, shallots, tomatoes 382kcal NGCI	  
12.5 

Organic salmon tartare, mustard and molasses 
sour cream, dressed cucumber 381kcal NGCI 
 17.5

Free-range chicken paillard, sundried tomato, 
capers, black olives, rocket 426kcal NGCI 
15

Mains 

Grilled aubergine, miso, smoked pine nuts,
garden botanicals 624kcal NGCI  
24 

Roasted cauliflower, pearl couscous, 
almonds, tahini, fresh mint 753kcal	  
23

Spring herb risotto, crème fraiche, Parmesan, 
lemon, watercress, wild garlic 804kcal V, NGCI 
25

Severn & Wye salmon fillet, sprouting broccoli, 
kafir lime, chive beurre blanc 776kcal 
32 

Chicken schnitzel, lovage pesto, courgettes, 
cherry tomato compote, fresh basil 836kcal  
29

Sides  

Sprouting broccoli, 
miso, citrus 209kcal NGCI

6

Heritage beetroots, pickled red onions, 
coconut and lime dressing 237kcal NGCI	

6

Skin-on-chips 397kcal	

5.5

Rocket salad, Lincolnshire Poacher cheddar, 
balsamic vinegar 147kcal NGCI	

5.5

Desserts

Rhubarb crumble, 
vanilla anglaise 597kcal NGCI 
9

Dark chocolate pot, 
blood orange 523kcal NGCI		   
9

Lemon posset, lavender meringue, 
blackberry 584kcal NGCI	

9 
 
Selection of ice-creams by Hackney Gelato 
Calories on request NGCI	

2 scoops 7 | 3 scoops 9

Lunch
12pm – 15:30pm

L u n c h
12pm – 3pm

All prices are inclusive of VAT | 10% service charge will be added to your bill.
For those with special dietary requirements or allergies, please ask for a manager. 
      - Plant-based, V - vegetarian, NGCI - non gluten containing ingredients.
Adults need around 2000 kcal a day.


