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Please speak with a member of our
team about any food allergens and
intolerances when placing an order.

As food allergens are present in our
kitchen, we cannot guarantee any
menu items will be completely free

from a particular allergen.

Allergens

Summer Menu
Served from 10.30am-2.00pm

Our menu is inspired by the global teas served here at The Camellia House
With thanks to our local suppliers and Community Garden volunteers.

(V) Vegetarian | (VO) Vegetarian Option | (VG) Vegan | (VGO) Vegan Option | (LGO) Low Gluten Option | (LGC) Low Gluten Content

Two-Course | £26.50
Three-Course | £35.00

Served from 10.30am-2.00pm

Children’s Menu

Children’s Meal & Drink | £12.00

Pan Fried Chicken Breast
(LGC) | £10.00

Triple Cooked Chips | Garden Peas

Chicken or Fish Goujons 
(LGO) | £10.00

Triple Cooked Chips | Garden Peas

Sourdough French Bread Pizza
(V) | £10.00

Triple Cooked Chips

Sides

Mains | £18.75

Baked Field Mushroom (VG)

Garlic & Herb Cream Cheese | Rocket |

Balsamic Glaze

Halloumi Roll (V)

Yorkshire Chipotle Chilli Mayonnaise

Lemon & Ginger Tea Infused King Prawns

(LGO)

Chilli & Garlic | Sourdough Croute |

Charred Lemon

Duck Pâté with Orange (LGO)

Crusty Baguette | Jersey Butter

Starters | £9.00

Mango & Raspberry Sorbet (VG | LGC)

Red Berry Tea Infused Trifle (VG | LGC)

Lemon & Almond Tart (V)

Cream | Berries

Cream Profiteroles (V | LGC)

Strawberries | Strawberry Coulis 

Rich Chocolate Brownie (LGC | VGO)

Cream or Ice Cream 

Desserts | £9.00

Flat Breads (V | LGO) | £5.00
Local Blackcurrant & Thyme Vinegar |

Yorkshire Rapeseed Oil

Triple Cooked Chips (V | LGC) | £6.00
Yorkshire Cheddar with Truffle

Chef’s Salad (VG | LGC) | £7.00
Rocket | Mozzarella Pearls | Sundried

Tomatoes | Basil Pesto

Green Beans (V | VGO) | £7.00
Parmesan | Balsamic Glaze

Nigella Seed Halloumi (V) |
Feta Cheese Salad (VG)

Pai Mu Tan Tea Infused Cous Cous |
Pomegranate Seeds | Cherry Tomatoes | Spring

Onions | Parsley | Mint | Crispy Kale

Roast Chicken Caesar Salad (LGO)
Romaine Lettuce | Croutons | Crispy Bacon |

Parmesan | Caesar Dressing

Earl Grey Infused Risotto & Crispy Courgette
(VGO | LGO)

Lemongrass | Chilli | Garlic | 
Mascarpone Cheese

Garden Roasted 
Vegetable Gnocchi (VG)

Marinara Sauce | Basil Pesto

Jasmine Green Tea Seabass (LGC) 
Crushed New Potatoes | Tenderstem Broccoli | 

Lemon Velouté 

Pan-Fried Chicken & Creamy
Smoked Bacon (LGC)

Mustard Mash | Asparagus | Leek Sauce

8oz Honey Roast Gammon Steak (LGC)
Triple Cooked Chips | Field Mushroom |
Roasted Tomato | Hot Pineapple Salsa

Condiments
Mayonnaise

Classic | Garlic |
Chipotle Chilli | Plant-Based

Vinegar
Blackcurrant & Thyme Infused

Mustard
Dijon | Black Wholegrain Ale

Henderson’s Relish

Yorkshire Rapeseed Oil


