
Light Bites

Baked Camembert
Freshly baked camembert served with homemade red onion jam, green 
grapes, carrot batons and sliced dipping bread.

Mushroom & Goats Cheese Stack
Grilled mushrooms stacked with slices of grilled goat’s cheese on a 
crostini with pesto & a sun dried tomato dressing.

Stuffed Conchiglieoni
Conchiglie shells stuffed with soft cheese, sun-dried tomatoes and wilted 
spinach with a hint of nutmeg served with homemade tomato sauce and 
dressed salad leaves.

Filo Tarts
Filo pastry tarts filled with chopped tomatoes, finely diced red onion and 
garlic, cubed mozzarella and chopped basil, served with homemade 
coleslaw and dressed salad leaves.
 
King prawn Farfalle Pasta 
Succulent King prawn in a white wine and tomato sauce seasoned with 
smoked paprika, crushed garlic and slice spring onions served with 
parmesan cheese and cracked black pepper.
                           

Oven Baked Potatoes 

All baked potatoes served with mixed leaves, peppers, cucumber, tomato, 
red onion & coleslaw                                                                                                                                                                                                                                      

Choice of fillings;
Chicken & Pesto  - skinless chicken breasts mixed with cherry tomatoes 
baby spinach and pesto 

Tuna & Sweetcorn - Flaked tuna mixed with lemon mayonnaise, 
sweetcorn & chopped chives

Asian Slaw - Mayonnaise with finely shredded cucumber, carrot, red 
onion, celery, coriander, sesame oil and 5 spice 

Stuffed Potato Skins
Potato mixed with spring onion and Cheddar cheese, topped with Deli 
tomato relish. Served with mixed salad & our homemade coleslaw

£10.75

£9.50

£10.45

£8.25

£12.50

£7.50

£7.50

£6.50

£6.50



Soup and Appetizer

The Ash Tea Room Soup
Homemade soup of the day, served with warm crusty bread & butter. 

Lemon & Coriander Houmous
Finely blended garlic, lemon, coriander & chickpeas. 
Served with warm flatbread.

Peppered Mushrooms
Pan-fried button mushrooms in a cream and red wine sauce with cracked 
black pepper, served with dipping bread and butter. Gluten friendly bread 50p 
supplement

Soup & A Sandwich
Homemade soup of the day with a choice of one sandwich filling:
Tuna & Sweetcorn Mayonnaise, Coronation Chicken, Roast Ham & pickle 
or Egg Mayonnaise & Cress. Gluten friendly bread 50p supplement
  Served on your choice of White or Malted brown bloomer or baguette.

Sandwiches and Quiches

Chef’s Club Sandwich 
Chicken breast, grilled smoked bacon, lettuce, sliced tomato & 
mayonnaise served in between 3 tiers of toasted bread. Gluten friendly bread 
50p supplement 

Closed Sandwiches
All sandwiches served on your choice white or Malted brown bloomer 
bread or baguette with a filling of your choice: Roast Ham & Pickle, Tuna 
Sweetcorn Mayonnaise, Egg Mayonnaise & Cress, Coronation Chicken, 
Baby Prawn & Marie Rose Sauce. Gluten friendly bread  50p supplement
 
Mini Cheese Quiches
3 Mini Quiches with the following fillings: Cheddar Cheese and Wilted 
Leek, Broccoli and Blue Cheese, Goat’s Cheese and Cherry Tomato.
 Served with mixed salad & our Homemade Coleslaw.
 
Bacon & Brie Quiche
Lardons of bacon, creamy brie & cranberry sauce.  Served with mixed 
salad & our Homemade Coleslaw.

Mushroom and Asparagus Quiche 
Thinly sliced mushroom and poached asparagus served with mixed salad 
& our Homemade Coleslaw.

Side Dishes 
The Ash’s Homemade Coleslaw      
Crusty Bread & Butter
Mix Leaf Salad  
Mix Black and Green Olives

£5.25

£4.10

£5.90

 
£7.50

£7.50

£6.95

£6.95

£5.95

£5.95

£3.95
£3.50
£3.50
£4.20



Speciality Teas

Black Darjeeling Tea - This beautiful fresh and zesty Darjeeling leaf is grown on a 
single estate in the foothills of  the Himalayas,                                                                                                            

De-Caf Ceylon - A large leaf with a low impact on your nervous system. Lots of 
flavour but no jitter. The  aroma is a delight & no danger to the delicate 
disposition. 

Lapsang  Souchong - A surprisingly refreshing tea and although it’s definitely an 
acquired taste, it’s one well-worth getting to know.

Yellow Treasure - A high-grade Oolong tea, it is half-oxidised and has a light and 
smokey flavour with sweet undertones given by the Osmanthus flower. 

Almond - Blended on a base of a high quality large leaf China tea this traditional 
combination is hard to beat for sheer indulgence

Earl Grey - A black China tea scented with a dash of oil from the citrus fruit 
bergamot for that distinctive & refreshing sensation so unique to the Earl Grey 
experience

Blue Sky - In creating this blend we decided to go for the sweeter more distinctive 
Pink Grapefruit., with the delicate decorative embellishment of Blue Cornflower 
petals

Vanilla - Black Chinese tea blend with vanilla to give a sweet aroma and taste and 
silky mouth feel giving a tea that can be enjoyed black or with milk.

Damask Rose Buds - A loose herbal tea, these miniature rose buds offer a 
delicate, light and  fragrant  drink that is completely caffeine free.

White Silver Needles - This is known as the ‘lady of all teas’. 

Jasmine Green Pearl - Green lu-cha tea leaves produce a delicious combination 
of green tea flavour with a delicate jasmine aroma. 

Green Mango, Passion fruit and Guava - Vibrant and refreshing this Chinese 
Green tea is lifted by a tropical fruit sweetness.

Jasmine with Flowers - Lightly dried floral green tea leaves blended with summer 
jasmine blossom 

Fruit Tisanes and Herbal Blood Orange -This is such a versatile drink intensely 
rich, orangey tisane is a refreshing must for any caffeine-free kitchen cabinet.
           
Peppermint you're following in some time-honoured footsteps with this intensely 
refreshing experience steeped in the essential oils of Peppermint

Flowering Tea - Handcrafted by Artisans, this bulb is made from white needle 
green tea leaves then hand woven .      

£2.85

 
£2.85

£2.85

£2.85

£2.85

£2.85

£2.85

£2.85
 

£2.85

£2.85

£2.85

£2.85

£2.85

£2.85

£2.85

£3.25



                                     Coffee Selection

Our Coffee Blend features coffees from origins where we have developed 
special relationships with growers, providing a sustainable trading 
framework for us, our producers & our customers. 

A Grade 1 wet-hulled Sumatran from the Rahmat Inara Farm of Mr Birman, 
the only Rainforest Alliance certified farm in the region, provides a 
structured, velvety body & slightly spicy base notes.

The 'bridge' of the blend is built on flavours of roasted nut, dark chocolate, 
caramel & a melon softness offered up by our centrals from Guatemala or El 
Salvador. The carefully chosen Ethiopians from Primary Co-ops give us a 
light flurry of floral stone-fruit sweetness, swirling somewhere in the 
fragrance zone of the most fugitive of volatiles.

So, a broad spectrum of bold flavours can coaxed from this generous & 
rewarding blend, whether as an espresso or filter, with or without milk

Espresso – strong & rich in flavour. Coffee served the Italian way

Double Espresso  

Americano – freshly ground black coffee 

Decaffeinated 

Latte – a shot of espresso with steamed milk topped with a little milk froth

Cappuccino – a shot of espresso, a little steamed milk covered with a layer 
of foamed milk 

Mocha – a shot of espresso, chocolate, with steamed and foamed milk  

Hot Chocolate – Rich & velvety smooth hot chocolate 

Luxury Hot Chocolate – Dark, Milk or White Belgian Chocolate

Add an extra coffee shot  

Add a shot of flavoured syrups

£1.95

£2.50

£2.25

£2.55

£3.25

£2.55

£3.50

£2.95

£3.95

£0.50

£0.50
 

Traditional Tea  
We only use the finest tea

Tea for one - £2.25  Tea for two - £4.20

Hot Water  with Lemon  £1.00 



Chilled Refreshments

Orange Juice – Made from Valencia oranges grown in Spain.

Cloudy Apple Juice – Made from Russet apples grown in Sussex and 
Kent.

Cloudy Pear Juice – Made from Conference and Comice pears grown 
in Kent & the  Three Counties.

Elderflower – An infusion of wild elderflowers hand-picked in the 
Cuckmere River Valley

Pink Lemonade – Made from Femminello lemons grown in Sicily and 
a dash of British Raspberry juice.

Cranberry Juice – Made from Stevens variety cranberries grown in 
Quebec, Canada.

Mango Juice – Harvested from groves situated along the Cauca & 
Magdalena rivers in Western Columbia. 

Sparkling Drinks - Rhubarb & Apple, Ginger Beer, Elderflower Presse 
and Lemon & Mint. 250ml

Coke/Diet Coke 
      

Still/Sparkling water

Glass of Chilled Milk 

                              ---------------------------

Glass of Pimms

Jug of Pimms (5 glasses)

 

£2.95

£2.95

£2.95

£2.95

£2.95
 

£2.95

£2.95

£2.95

£2.50

£2.15

£1.55

£4.25

£17.00



The Ash Breakfast Menu - Served from 9am - 11.30am

Toast with Butter

Toast with Butter & Marmalade/Jam

2 Hot Crumpets with Butter

Toasted Teacake with Butter

Toasted Teacake with Butter & Strawberry  Jam

Bacon  Sandwich – Grilled bacon served on a white floured bap

Sausage Sandwich - Cumberland sausage served on a white floured bap

Mini Breakfast – Poached egg, bacon, grilled tomato & grilled mushroom 
with buttered toast.

Chef’s Big Breakfast – Poached egg, 2 slices bacon, Cumberland sausage, 
grilled  tomato, grilled mushroom, Bury black pudding and baked beans 
with 2 slices of buttered toast  

Vegetarian Breakfast - Poached egg, grilled tomato, grilled mushroom, 
baked beans and buttered toast

Chef’s Egg Selection

Soft Poached Egg & Creamy Cheese Sauce  - Served on a white breakfast 
roll with a choice of one of the following options:

Hand Carved Ham

Scottish Smoked Salmon

Wilted Spinach & Nutmeg

Breakfast Omelettes A delicious light & fluffy 3 egg omelette

Bacon, mushroom & cheese

Tomato, mushrooms & red onion

  

£1.45

£1.80

£2.25

£1.75

£2.10

£3.95

£3.95

£4.75

 

£6.75

£4.75

 

£4.95

£4.95

£4.95

£4.95

£4.95



Hot Luxury Belgian Chocolate Brownie –served with vanilla pod ice cream 
and juicy raspberries. 
 
Strawberry Meringue - Large chewy meringue with fresh cream &  
strawberry coulis.

Apple Pie served hot or cold with either vanilla pod ice cream, cream or 
custard.

Morello Cherry & Almond Frangipane served hot or cold with either  vanilla 
pod ice cream, cream or custard.

A Slice of Belgian Chocolate Ganache Cake or served hot with vanilla pod 
ice cream or pouring cream.

Strawberry Tart - also available Gluten Free
A Slice of Carrot Cake 
A Slice of Lemon Drizzle Cake 
A slice of Luxury Coffee & Walnut Cake
Luxury Belgian Chocolate Brownie. 
Vanilla Slice – An Ash Tea Rooms favourite
Chocolate Éclair 
Vanilla cupcake
A Slice of Traditional Iced Vanilla Sponge Cake
Chocolate Cake Topped with Orange Chocolate Sauce served hot or cold
Large Florentine Milk or Dark Chocolate
Rich Fruit Cake

Scones are served warm with a choice of fruit or plain. 
GF are fruit only.

1 Scone with Butter & Strawberry Jam
1 Scone with Strawberry Jam & Clotted Cream
2 Scones with Butter & Strawberry Jam
2 Scones with Strawberry Jam & Clotted Cream

   Vanilla Ice Cream 

                                              
1 Scoop  £1.75        2 Scoops £3.25        3 Scoops  £4.95

 

£5.25 

£5.25

£5.25

£4.95

£4.95

£3.95 GF £4.75
£3.95 
£3.75
£3.95 
£3.75 
£3.75
£3.50
£3.50
£3.50
£3.25
£3.25
£3.25

£2.95 GF £3.50
£3.15 GF £3.80
£4.50 GF £5.40
£5.25 GF £6.30

Cakes & Pastries



Our Famous Traditional English Afternoon Tea

               Why not join us for our famous afternoon tea  consisting of:
• Mini rolls including prawn & Marie Rose sauce, home roasted ham & 

mayonnaise.
• Mini cheese & leek quiche served cold
• A Freshly baked scone served with strawberry jam and Devon clotted cream.
• A selection of delicious cakes including an all butter viennese whirl filled with  

buttercream, rich chocolate and cherry black forest cake, fresh strawberry tart 
filled with creme patissiere 

• Including one pot of traditional tea or coffee.
                                           Gluten Free option available
                                                    £15.00 per person 

Sparkling Afternoon Tea

• Mini rolls including crayfish tails & Marie Rose sauce, cottage cheese & chive 
and coronation chicken.

• Freshly baked scone served with strawberry jam and Devon clotted cream.
• Luxury cake selection, including a fruit meringue nest with fresh cream,  a 

strawberry tartlet filled with crème patisserie, mini lemon cake & a Belgian 
chocolate dipped fresh strawberry.

• Served with a small bottle (200ml) of Prosecco or white/rose wine.
• Including one pot of traditional tea or coffee.
                                 Gluten Free option available

                                                    £20.00 per person

Afternoon Tea Sharing Cake Platter   For 2 

• Luxury cake selection - including 2 fruit meringue nest with fresh cream,  2 
mini lemon cakes, 2 mini chocolate brownies decorated with Belgian chocolate 
ganache , 2 mini custard slices, 2 Freshly baked scones served with strawberry 
jam and Devon clotted cream.

• Served with one small bottle (200ml) of Prosecco or white/rose wine & 2 glass 
flutes

• OR one pot of traditional tea for 2 or 2 small pots of coffee
                                                         

                              £25.00 for Two

Traditional Cream Tea

• Two freshly baked homemade scones , one fruit & one plain served warm with 
Devon clotted cream and strawberry jam, accompanied with a pot of traditional 
tea or a coffee.  £6.75 per person

                       Gluten Free option available - fruit scones only £8.10 per person
                                   

Gluten Free option available  - please ask your server for further details


