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the end of the journey,
the moment of relaxation,
unfolding aroma & fragrance

an exploration of taste.
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THE CARTFORD INN

DESSERTS, TEA, COFFEE
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J. ATKINSON & CO

COFFEE ROASTERS & TEA MERCHANTS IN LANCASTER
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Créme brulee of the day £5.75 A Selection of fine loose-leaf teas,herbal infusions and fruit tisanes
Black forest gateau inspired dessert £5.75

9 P Irish Breakfast £1.95
Chocolate fondant, pistachio cream and pistachio pra"ne £5.75 Our house bl’eakfast blend. Bold Assam leaves from North-East

India are combined with the finer flavours of Darjeeling to produce a

Salted maple and pecan pie, ginger ice cream £5.75 balanced, Invigorating liquor. Perfect any time of day.
Mango steam pudding, chili syrup, glazed pineapple, £5.75
served with coconut ice cream De-caf Ceylon £2.25

A high quality decaffeinated, whole leaf black tea.
Lancashire cheese board £7.25

Dewlay Garstang Blue and soft Brie style, Tim Procter of Chipping ‘Kick Ass’
cheddar, Carron Lodge creamy Lancashire, own chutney, celery and grapes,

selection of biscuits. Earl Grey £2.15

The classic flavour of black China teas, scented with bergamot oil.
Selection of ice cream by Wallings of Cockerham

1 scoop £2.50 :
2 scoops £3.50 Dragon'well Lyng Ching £2.45
3 scoops £4.25 A very fine Chinese green tea grown on the west slopes of Lake

Xihu since the Tang dynasty. A short infusion produces a straw-
yellow liquor with a unique savoury flavour and gentle astringency.

Atkinson’s aim to produce a consistent, archetypal espresso blend

by beginning with the best available beans from producers Green Chai £2.60
in Central America (Guatemala, El Salvador) A lighter, vibrant alternative to Black Chai. Green Sencha leaves are
for flavours of chocolate and caramel. blended with mixed spices, warm ginger and black pepper.

Spearmint adds freshness.
These are balanced with Ethiopian coffees that add fruity sweetness,

whilst depth and body are provided by coffees from Sumatra.

Peppermint Leaves £2.25
The traditional post-meal digestive aid. The leaves unfurl to create
an intensely refreshing experience.

All made with a double shot of espresso, unless otherwise requested.
All our coffees can be made using our de-caf Brazilian beans.

Americano £2.00 Chamomile Flowers £2.45
Single Espresso £2.00 Gentle, calming and soothing. Whole chamomile flowers create a

Double Espresso £2.60 full-flavoured, slightly honeyed brew. Ideal late in the evening.
Cappuccino/Flat White £2.80

Latte £2.80 :

Liqueur Coffees £4.00 Hedgerow Tisane £2.35

Hibiscus, elderberries, apple, black chokeberries, beetroot,
blackberries, red currants, raspberries, blackberry leaves and
strawberries.

Strong coffee, sweetened and fortified with a liqueur or spirit of your choice
(perhaps Irish Whiskey or Tia Maria?) with a layer of cream.



