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The Garden Eatery

Hot Drinks

All made with the milk of your choice
Cow [ Oat | Almond | Coconut

Flat White £3.20 Chai Latte £3.45

Cappuccino £3.45 Turmeric Latte ~ £3.45

Latte £.3.45 Beetroot Latte £.3.45

Americano £.2.95

Mocha £3.95 Hot Chocolate £.4.50

ESpl‘ESSO (Single)  £2.20 Made with 71% Dark Chocolate drops
(Double)  £.2.75 - Chocolate and Cinnamon

- Chocolate and Beetroot
Syrup Shot £0.50

Vanilla | Caramel | Hazelnut | Cinnamon

Loose Leaf Tea:
(Single pot) £.2.45
(Double pot) £4.45

Choose from:
(from Kent & Sussex Tea Co.)

Breakfast Assam Lapsang Souchong
Earl Grey Blue Lady Moroccan Mint
Rooibos Spicy Chilli Wild Berry Chai
Chamomile Reiki Detox fruit

(Made by our friends next door in the Herbary)
Happy tea St John’s Wort, Rose, Chamomile Skullcap, Marigold
Uplifting tea Rosemary, Lemon Balm, Liquorice, Orange Peel. Pine Needles, Rose
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The Garden Eatery

Cold drinks

San Pellegrino: £.2.95
-Limonata

-Orange

-Blood Orange

-Orange & Pomegranate

Fentimans: £2.95
-Victorian Lemonade

-Rose Lemonade

-Curiosity Cola

-Ginger Beer

Chegworth Valley Juices: £.2.95
Cox & Bramley Apple

Apple & Elderflower

Apple & Beetroot

Apple & Raspberry

Apple & Strawberry

Cawston: £.2.95
-Sparkling Elderflower Lemonade
-Sparkling Rhubarb & Apple

Zak’s Kombucha: (please see fridge for available flavours)

-Small £6.50
-Large £16.50
Water still/sparkling:

-Small £1.50
-Large £3.00
Fresh Orange Juice £.3.95
Cranberry Juice £.2.95
Tomato Juice £2.95

Coke (Diet or Regular) £.2.95



vy

JP (g

The Garden Eatery

Wines

White:
House White - Michel Servin Blanc (France 11.5%) 175ml £5.90
2r0ml £7.50
Bottle £22.00
Pinot Grigio - Bel Canto (Siciliy 12%) 175ml £6.50
2roml  £7.50
Bottle £.23.00
Sauvignon Blanc - Marlborough (New Zealand 13.5%) Bottle £.28.00
Bacchus - Chapel Down (England 12.5%) Bottle £.30.00
Red:
House Red - Michel Servin (France 12%) 175ml £5.90
2roml  £7.50
Bottle £22.00
Cote Du Rhone - Calvet (France 14%) 175ml  £6.00
2roml  £7.50
Bottle £23.00
Malbec - Romero Gonzaloe (Argentina 13%) 175ml  £6.00
2roml  £7.50
Bottle £23.00
Appassimento - Rosso Puglia (Puglia, Italy 14.5%) Bottle £.24.00
Ribera Del Duero (Spain 14%) Bottle £.28.00
Rose:
House Rose - Bel Canto (Sicily 12%) 175ml £5.90
2r0ml £7.50
Bottle £22.00
Ortega - Gribble Bridge Rose (England 11%) Bottle £28.00
Provence Rose - Nicolas Rouzet (France 12%) Bottle £.28.00
Sparkling:
Sparkling Rose - Gusbourne Estate (England 12%) 125ml  £11.00
Bottle £72.00
Bacchus - Chapel Down (England 11.5%) Bottle £.35.00
Prosecco - Vino Spumante (Ztaly 11%,) 125ml £9.00
Bottle £.24.00

Champagne - Vintage Chanoine Freres 2015 (France 12%)  Bottle £.55.00
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The Garden Eatery
Lagers / Ales / Ciders

Ale:

Cellar Head Brewery: sooml  £6.50

Hop Project (Pale Ale 4.4%),

Amber Ale (Smooth Malt 4.1%)

Sessions Pale Ale (Pale Ale 4.3%)

Sessions Best (Peppery and Crisp 4%)

Paraduicy Grapefruit (IPA 450ml Can 5.9%) 450ml £6.00
Cold Call (450ml Can %)

Whitstable Bay Organic Ale (4.5%) rooml £6.50
Whitstable Bay Pale Ale (%) rooml £6.50
Shepherd Neame Master Brew Ale (4%) rooml £6.50
Lager:

Peroni GF (5.1%) 33oml £5.50
Corona (4.5%) 33oml £5.50
Becks Blue (non-alcoholic) 330ml £5.00
Corona (non-alcoholic) 330ml £.5.00
Ghost Ship (non-alcoholic) rooml £5.95
Cider:

Charringtons Medium (5.5%) 33oml £6.50

Charringtons Dry (5.5%) 33oml £6.50
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Cocktails
£10

Please ask your bartender for available mocktails, soft drinks and wines

Elderflower Spritz
Lychee Martini
Tequila Sunrise

Aperol Spritz

Mojito

Old Fashioned
Margarita
Martini
Bloody Mary

Espresso Martini

Seasonal house specials

Subtle floral flavour with prosecco, gin and mint
Sweet and crisp, with hints of citrus
Bright and citrusy, with sweet grenadine

A classic Aperol and prosecco combo for the summer

Bloomsbury’s Classics

Refreshing citrus and mint with rum

A classic with a pleasantly bitter finish
Avwailable either as spicy or classic

Available with gin and vermouth or vodka
Savoury and spicy, with vodka, celery and olives

The perfect after dinner cocktail



