
 
 

 

 

 

 

 

 

Sandwiches  
Served on malted bread (gfo)                        7.5 
Cheese & Caramelised Onion Chutney (v) 
Brie with Grapes (v) 
Cheese & Tomato (v) 
Ham & Tomato  
Ham & Cheese 
Tuna & Mayonnaise  
Red Pepper Hummus & Chargrilled Peppers (v) 
 

 
 

Favourites 
Homemade Soup served with crusty bread (gfo)  7.5 
June’s Famous Cheese and Onion Tart (v)  11 
Served with a dressed salad, coleslaw,  
caramelised onion chutney and crusty bread      
Homemade Pulled Pork Brioche (gfo)   10 
Tender BBQ pulled pork in a toasted Brioche Bun       
 

Platters        12.5   

Local Cheese Platter (v) (gfo)      
A selection of three cheeses, grapes, caramelised  
onion chutney, pickled onions, celery, crackers/bread.  
Antipasto Platter (gfo) 
A Selection of cured Italian meats with salad,  
bread sticks, pretzels, olives & marinated tomatoes   
Veggie Mezze Platter (v) (vgo) (gfo)     
A selction of falafels, hummus, sundried tomatoes,  
olives, bread, crackers, pretzels and fruit/salad 
 
 

Served with crisps and a salad garnish. White bread upon request. 

Toasties or Paninis 

On malted bread OR a grilled panini (gfo)  8.5 

Tuna Melt 
Cheese & Ham  
Cheese & Tomato (v) 
Cheese & Caramelised Onion Chutney (v) 
Brie & Cranberry (v) 

 

Vegetarian  
 

Please also see  
Favourites, Platters & Pizza 
 

Burgers (vgo) (gfo) 
Beetroot &Chickpea  10 
Sweet Potato   10 

 
+ slice of Halloumi      1.5 

 
All served in a Brioche bun with  
salad garnish, coleslaw and crisps. 
 
               
 

Falafel salad (vgo) (gfo) 11 
Served with hummus, cous  
cous and salad 
 

 

Winter 2022 

Pizza 
Our Pizza Oven is taking a 

break over the winter. 
Apologies for any 

inconvenience caused. 

We know you love them,  
so we promise they’ll be  

back next year! 

 

 

Brunch  Served until 12pm 
Toasted tea cake with butter (v)                  3.5 
Toast (x2) with butter (v)                                   3.5    
+ Jam/Cream Cheese/Peanut Butter                  0.75 each  
Fresh Baked Croissants (v)          3.5  
Ham & Cheese Croissant     7.5 
3 x American Buttermilk Pancakes  (v)   8 
Served with Nutella, Maple Syrup or  
Mixed berries, greek yoghurt and honey 
Scrambled Egg on Multigrain Toast (v)(gfo)   8 
Smoked Salmon & Cream Cheese Bagel          8.5 
Smoked Salmon with Scrambled Egg                  9.75 

 
 
 

 

 

 

 
 
 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 
 

 

 
 

 

Hot Drinks 
Pot of Tea     2.75 
English Breakfast / Earl Grey /Chai 
Mint / Green /Fruit Punch / Lemon and Ginger  
Hot Chocolate    3.2/3.8 
Luxury Hot Choc (cream/marshmallows) 4/4.5 

Sreciality Coffee  
Cappuccino    3.2/3.5 
Latte Macchiato     3.2/3.5 
Flat White      3.2/3.5 
Americano    3.2/3.5 
Espresso     2.5 
Mocha     3.2/3.5 
 
 

 
Please note, groups of 8 or more people will incur a service charge of 10% 

 

DIETARY REQUIREMENTS and ALLERGIES 
All Food is prepared fresh to order in a kitchen which handles nuts, gluten and other known 

allergens, therefore traces may be present. Please advise our staff if you have any allergies or 
special dietary requirements 

Please note our house dressing is Honey and Mustard 
GF & Non dairy alternatives available on request 

(v) Vegetarian   (vgo) Vegan option available – please ask   
 (gfo) Gluten Free option available – please ask 

 

Soft Drinks 
Sparkling Elderflower Presse                   2.5 
Sparkling Raspberry Lemonade               2.5 
Traditional Lemonade                                   2.5 
Fiery Ginger Beer                                         2.5 
Coke/Diet  Coke                    2.5 
Pressed Apple  / Orange Juice                 2.5 

Still/Sparkling Water                              2 

Locally Brewed Beer 

Monty’s Real Ale                       4 
Three Tuns xxx                                                        4 

   
All of our coffees have a double shot.   For one shot please ask.  
Decaf available. Oat milk available +50p  

Sweet Treats  & Desserts 
 

Please also see the daily selection  
 

Welshcake with butter (v)           1.75 
Bara brith (v)            4 
Flapjack (v)            4 
Bakewell Slice (v)           4 
Portugese custart tart (v)          2.5 
Homemade scone (v) (gfo)  

    with Butter        4 
    with Jam                  4.25 

            Jam and cream        5 
Millionaire Shortbread Slice (v)                   4  
Chocolate Brownie (v) (gfo)                      4.25 
Warm with Dairy Dreams ice cream        6.25 
Affagato (v)  
Espresso poured over ice cream       4.5 
Dairy Dreams  Ice Cream (v)                     2    
Cake of the Day (v)         4    

 

 

Afternoon Tea 

Indulge in finely cut sandwiches with classic 
fillings together with freshly baked scones, 

strawberry preserve and clotted cream, 
followed by a selection of delicious, sweet 
treats.  Served with a pot of tea /cafetiere 
coffee or a glass of Sparkling English wine.  

Traditional Afternoon Tea - £25  Sparkling 
Afternoon Tea - £30 

Festive Afternoon Tea -£30 
with Mulled wine - £33 or sparkling - £36 

Served Thursday – Sunday 
 Booking Essential  

 

GF/DF/Vegan available upon  
request at time of booking.  

 
All Afternoon Teas are made to order, we require 48 
hours notice and payment in advance to confirm a 

booking.  



 

 

Still Wine by the Glass      175ml  6    |    250ml 7            
 

 White Wine              Bottle       

Shropshire Lady, Solaris      18                 
Crisp and dry, citrus flavours, rounded  
off with melon & green apple.  

      Illusion, Rondo                                      15                 
Dry/Med bodied white wine made from  
our red Rondo grape. Balanced acidity  
with flavours of grapefruit, lime, pear & 
elderflower  
 
 

Summer Days, Solaris/Phoenix     16                  
Easy drinking with tropical fruit flavours,  
joined by softer pear and melon. Med/dry. 
 

Seren Star, Solaris/Phoenix                    15                 
Light, slightly sweet and refreshing 
 

Rosé Wine 
     Rare Hare, Rondo                          16            

Packed with strawberry, raspberry and  
summer fruit flavours. Med/dry.  
 

Ceri Blush, Rondo/Phoenix                         16            
Light and fresh, delicate herbaceous  
flavours with hints of raspberry and  
blackcurrants. Slightly sweet. 
 

Red Wine 
Red Kite, Rondo        19               
Lightly oaked. Soft plummy notes with  
hints of liquorice and cherry subtle tannins. 
 

Rondo Reserve,  Rondo        18       
Roasted peppers, eucalyptus and spice nose.   
Lightly oaked with a slight sweetness to finish  

Sparkling Wine 
KV Sparkling White Wine, Phoenix  - BRUT    28 
Dry and light with a crisp acidity. Toasty 
notes and fine bubbles.                Glass (125ml)  7 
 

KV Sparkling Rosé, Rondo/Phoenix – BRUT   28 
Light and Dry with soft red summer fruit  
flavours and a delicate finish.      Glass (125ml) 7 
 

KV Sparkling Red, Rondo – BRUT     28 
  

Wine Tasting 
Available everyday 

 

Try our award winning English 
wine and enjoy Kerry Vale 
Vineyard’s full grape to  
glass experience.  
 

Wine Flight  
 
 

50ml samples served in ISO 
wine tasting glasses 

 
 

Three wines                                      7  
Six wines                              12 
 

All of our wines are single 
variety or blends of the three 
grape varieties grown on the 
vineyard: Solaris, Phoenix or 
Rondo.  
 

Our aim is to enourage more 
people to learn about how 
great English wine can be.  
Never tasted wine before? 
Don’t worry…No experience 
necessary. Got questions? 
Please ask. 
 

Unfortunately due to high 
production cost and a short shelf 
life once opened,  our Sparkling 
Wine is not available for tasting. 
Sparkling wine can however be 
purchased by the glass. 
 

 

Our standard measure of wine by 
the Glass is 175ml, however if you 
would like a smaller glass (125ml) 

please ask. 

All of our wines are Vegan 

 

Wine List 

Follow us! 
@kerryvalevineyard 

 

     


