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Hot Beverages

HOT HOT HOT!

ALITTLE EXTRA

Americano 4 Marshmallows 50p
Café Latte 5 Espresso Shot 50p
Flat White 5 Whipped Cream 50p
Cappuccino 5 Syrup 1
Mocha 5 Caramel

Hazelnut
Espresso 4 Vanilla
Double Espresso 4.5 Gingerbread
Frappé 5 .

All hot beverages may be served with
Deluxe Hot Chocolate 7 either almond, soya or coconut milk.
with cream and marshmallows
TEAS SERVED BY THE POT
English Breakfast 3.5 Green Tea 3.75
Earl Grey Tea 3.75 Fruit Tea 3.75
Peppermint Tea 3.75 Chamomile Tea 3.75

CONTINENTAL

Toasted Fruit Bread

Served with butter. (NF)

Toasted Crumpets

Served with butter and jam. (NF)

BREAKFAST TIPPLES

Glass of Prosecco
Glass of Champagne

Champagne Mimosa

Breakfast

Available until 11am

4.25

4.25

10

18

15

Toast 3.25

Served with jam or
marmalade and butter. (NF)

Fruit Salad 4.25

Seasonal fruit salad served
with or without natural yoghurt. (NF)

Bloody Mary 15
Bottle of Prosecco 40
Bottle of Champagne 90

V - VEGETARIAN | VG - VEGAN | DF - DOES NOT DIRECTLY CONTAIN DAIRY
GF - DOES NOT DIRECTLY INCLUDE INGREDIENTS CONTAINING GLUTEN
NF - DOES NOT DIRECTLY CONTAIN PEANUTS OR NUTS



Savoury Nibbles

Potato Slabs 4.5

Potato slabs are four times thicker and bigger
than your average crisp. Made with olive oil
and natural seasonings, served with salsa and
sour cream. (NF)

Marinated Olives (NF) 5.25

V - VEGETARIAN | VG - VEGAN | DF - DOES NOT DIRECTLY CONTAIN DAIRY

Deli Crisps

Please ask your server for
our choice of flavours. (NF)

Bread and Balsamic Oil (NF)

GF - DOES NOT DIRECTLY INCLUDE INGREDIENTS CONTAINING GLUTEN
NF - DOES NOT DIRECTLY CONTAIN PEANUTS OR NUTS

1.75

3.25

Sweet Treats

Selection of Cakes and Patisseries

Please see today’s delicious selection of cakes
and patisseries at the cake counter, along with
individual prices.

Cream Tea 7.5

Fruit scone served with cream, fruit
preserve and a choice of either tea
or coffee.

Sweet Belgian Waffles 6.25 Ice Cream
Chocolate and cream Available in a variety of flavours.
Nutella Please see your server or visit
the ice cream counter.
Maple syrup
Marshmallows and chocolate sauce 1 scoop 3
Banana and maple syrup 2 scoops 5.5
MILKSHAKES 6.5
Chocolate Coconut
Vanilla Banana
Strawberry

Freshly made to order and all topped with whipped cream.

Can’t see your flavour? Just ask your server!



FRUIT JUICE

Orange
Cranberry
Apple
Pineapple

Lemon Iced Tea

Fun & Fruity

Small 3.5

Large 5.5

MR Sfizpatricks

Mr Fitzpatrick began life in Dublin in 1836, where Julia Fitzpatrick created wonderful elixirs,

pick-me-ups and tonics at her kitchen table, jotting them down in her closely guarded recipe books.

In 1899 the family moved to The North of England, where they established a successful chain of

temperature bars serving the local communities their delicious and unique botanical beverages.

Things have moved on, but at Mr Fitzpatrick’s, we stay true to these traditions using old recipes

and newly created flavour profiles, which reflect our heritage but acknowledge the changing trends,

continuing to introduce our drinks and their wonderfully versatility to a whole new generation.

We are pleased to welcome the Fitzpatrick’s family creations to Eden Hall.

SMOOTHIES AND JUICES

Banana, pineapple and coconut milk smoothie

Carrot, ginger and apple cleanser

Mango, banana and yoghurt smoothie

Beetroot, mixed berries and almond milk smoothie

FLAVOURS

4.25

Clementine Oranges

Lemon, Cucumber

Sour Cherry, Red

BOTTLED WATER

Acqua Panna Still Water 750ml

San Pellegrino Sparkling Water 750ml

4.75

with Bergamot and Mint Grape and Hibiscus
Lime and Raspberry and English Elderflower
Lemongrass Lavender and Apple
Strawberry Cranberry and Dandelion and
and Kiwi Pomegranate Burdock
Rhubarb and
ubarb an Cream Soda Ginger Beer
Rose

Blood Tonic




Scan to view menu with calories.
Please note, the recommended daily
intake for adults is 2000 kcal a day.

Please speak to your server should you have any
allergen or intolerance concerns. As our dishes are
freshly prepared in-house, we may be able to amend
meals to suit, however, due to the variety of produce in
our kitchens, we cannot guarantee that any dish is free
from potential allergens, including where indicated.

E.H

SincE 1875



