TEA

ALCOHOL

POT OF HOUSE TEA FOR ONE

SPECIALITY ORGANIC TEAS

Green

Camomile

Peppermint

Cranberry & Raspberry

Assam

£3.25
£3.25
£3.25
£3.25
£3.25

Earl Grey

English Breakfast (Decaffeinated)
Lemongrass, Ginger & Citrus
Redbush

COFFEE & HOT CHOCOLATE

Americano
Cappuccino
Latte

Flat White
Espresso

Double Espresso

Babyccino

Hot Chocolate

Wicked Hot Chocolate -

with Cream & Mini Marshmallows

COLD DRINKS

Elderflower Lemonade
Sparkling Ginger & Apple
Sparkling Orange & Apple
Sparkling Blackcurrant Water
Sparkling Raspberry Water
Sparkling Lemon Water

Coca Cola / Diet Coke (Can)
Orange / Apple Juice Carton
Still / Sparkling Water

SMOOTHIES

Pash *n’ Shoot - Mango, Pineapple & Passion Fruit

Grape Escape - Strawberry, Banana, Blueberry & Grape

Award winning produce from the Hogg’s Back Brewery & Greyftriars Vineyard

BITTER

Gardener’s Tipple
A Refreshing & Thirst Quenching Bitter

4.0 % abv. 500ml

CIDER
Hazy Hog 5% abv. 500ml

A refreshingly cloudy sparkling English cider

ALE
Brooklands Gold star 4.4% abv. 500ml
Legendary English Ale Brewed for Brooklands Museum

175ml glass

WHITE WINE

Greyfriars Noor, 2020 12.0%vol £7.95
A blend of Pinot Gris and Chardonnay from 2020.

A delicate and fresh wine, with aromatic notes of the

North Downs.

ROSE WINE

Greyfriars Still Rose, 2016 11.5%vol
A delicate salmon pink colour with lovely berry aromas
and flavours. Early ripening Pinot Noir grapes.

Wines are also available in 125ml glasses at £6.95

GF Gluten free VG Vegan V Vegetarian

ALLERGENS Some of our foods contain allergens. If you are unsure, please speak to a
member of staff for more information.

NUTS Whilst we advertise which dishes knowingly contain nuts, we are unable to guarantee
that trace elements of nuts are not present in all dishes.

We pride ourselves on ensuring that all of our dishes are made with the freshest of
ingredients, and where possible, are sourced from local suppliers.




THE WATTS WELSH RAREBIT

MAIN DISHES

Served 10.30am — 3.30pm

Mature Farmhouse Cheddar Cheese, a touch of English Mustard & Cayenne Pepper, a drizzle of
Worcestershire Sauce, a drop of Hogs Back Ale, served on Granary Bread with a Salad Garnish

Plain

With Tomato & Mushroom

With Sausage & Bacon

Watts Works — Sausage, Bacon, Tomato & Mushroom

£7.50
£8.25
£8.95
£9.50

SANDWICHES

Served 10.30am — 3.30pm
Served on Granary or White Bread with a Side Salad & Dressing
(Gluten Free bread available with £1 additional charge)

Simply Sausage

Mature Cheddar Cheese & Branston Pickle V
Chicken, Roasted Peppers & Pesto

Tuna Mayonnaise & Cucumber

Honey Roast Ham Salad

Brie, Bacon & Watercress

Egg Mayonnaise & Cress V

Houmous, Grated Carrot & Beetroot VG

Served 12pm — 3.30pm

(Please allow a wait of 20 minutes for Main Dishes)

Macaroni Cheese V
A Staple Favourite, served with Salad Garnish

Bean Stew VG

A Smokey Blend of Vegetables & Beans with Crusty Multi-seed Bread & a Salad Garnish

Homemade Quiche of The Day (See ‘Specials’ Board)
Served with Homemade Coleslaw & Salad Garnish

Falafel Salad VG
Warm Falafel on a Bed of Houmous & Mixed Leaves

CAKES & SCONES

CHILDREN’S MENU

Served 10.30am — 3.30pm

Baked Beans or Cheese on Toast, with Cherry Tomatoes & Cucumber V/
Macaroni Cheese V (served from 12pm)

Children’s lunch box: Cheese, Egg or Ham Sandwich

with Fruit Yoghurt & Crisps

(Cakes & Scones available to take-away)

Slice of Cake

Lemon Drizzle, Victoria Sponge, Chocolate Heaven, Salted Caramel, Carrot,

Cherry, Coffee & Walnut, Orange & Beetroot, Apple Crumble, Fruit Cake
Gluten Free Cake of The Day (See ‘Specials’ Board)

Toasted Crumpets with Jam & Butter

Toasted Tea Cake with Jam & Butter

Homemade Scone - Plain, Fruit or Cheese
with Jam & Clotted Cream or Butter (served from 10.30am)

Loseley Ice Cream Tub (180ml)
Chocolate, Vanilla, Honey & Ginger, & Strawberry
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