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LIGHT BITES

Soup of the day with warm Crusty Bread £7.90
(OIO0OOIGFO)

Coronation Chicken Croquettes with a Mango Salsa and
Curry Aioli £11.50

Thai Style Panko Crab Cakes with Chilli Lime Creme
Fraiche £11.50

Hot Honey Glazed Pork Belly with Kimchi and Crispy
Capers £12.00 (GF)

Smoked Aubergine, Tahini & Pomegranate Bruschetta,
drizzled with a Herb Oil £11.50 (VG)

SALADS

Prawn & Crayfish in a Marie Rose sauce served with a
Crispy Green Leaf Salad and Brown Bread (GFO)
Petite £11.50 Main £17.00

Quinoa with Roast Sweet Potato, Pomegranate, Spinach
and Roasted Peppers £16.50 (VG, GF)
Add Halloumi £4.50 (V,GFO) or Chicken Breast £5.00 (GF)

Roast Squash with Confit Tomatoes, Pumpkin Seeds,
Dressed Leaf and Toasted Pine Nuts £17.00 (VG,GF)

Caesar Salad - Gem Lettuce, Anchovies and Sourdough
Croutons in a Classic Caesar Dressing £14.00 (GFO)
Add Halloumi £4.50 (V,GF) or Chicken £5.00 (GF)
MAINS

Fish & Chips with a Dressed Salad Leaf Garnish, Homemade
Tartar Sauce and Pickles £21.75 (GFO)

Swordfish Steak with a Soy, Chilli, Cucumber and Spring
Onion Rice Noodle Broth, topped with Crispy Rice Noodles
£18.00 (GFO)

Marinated Lamb Cutlets with Crispy Chickpeas, Raisins, and
Roast Peppers Couscous, with Feta and Paprika Oil £19.50 (GF)

Roasted Spiced Cauliflower with CIII00 00000000 OOIOONO0OT
0000000000 00000000 drizzled OIDOO000IOOOIEEL6.00 (VG)

Minute Steak with Avocado, Fried Egg, Seasoned Skin on
Fries and Bernaise Sauce £20.00 (GF)

SIDES
Garden Salad £6.50
Peas £3.00
Chunky Chips £5.50
Bread with Oil & Balsamic Vinegar £6.50
Olives £5.50

Please be aware that customizing menu items may not
always be possible.
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4ff PITITE PLTANQUE

- RESTAURANT AND TEA ROOMS -

SERVED FROM NOON

HOMEMADE BURGERS

All served in a Brioche Bun with a Salad and Homemade
Coleslaw Garnish and Chunky Chips

Hot Honey Mozzarella Burger with Jalapeno Mayo
Gem Lettuce and Tomato £18.00 (V,GFO)

Bourbon BBQ Beef Burger with Emmental Cheese,
Smoked Bacon, Gem Lettuce and Tomato £19.00 (GFO)

Korean BBQ Chicken Burger with Kimchi and Miso
Mayonaise £19.00 (GFO)

SANDWICHES
Granary or White. For Sourdough and Gluten Free Bread
add 50p. Served with a garnish of Homemade Coleslaw,
Sweet Potato Crisps and Green Salad

Homemade Beer Battered Cod Goujons with
Tartar Sauce £13.00 (GFO)

Prawn and Crayfish with Marie Rose Sauce £12.50 (GFO)
Coronation Chicken £11.95 (GFO)
Smoked Salmon and Cream Cheese £13.50 (GFO)
O

Roasted Squash, Avocado and Onion Marmalade
£12.50 (VG,GFO)

Minute Steak with Onion Marmalade and
Emmental Cheese £13.95 (GFO)

OPEN SANDWICHES SERVED ON CIABATTA
With a garnish of Homemade Coleslaw, Sweet Potato
Crisps and Green Salad

Hot Honey Pork Belly, with Crispy Capers and Kimchi
£13.95

L

Roast Squash with Confit Tomatoes and Pumpkin
Seeds £11.50 (VG)

Minute Steak with Onion Marmalade and
Emmental Cheese £13.95

JACKETS
Served with a Homemade Coleslaw & GreenlSalad
Cheddar Cheese and Baked Beans £11.50 (V,GF)
Coronation Chicken £13.00 (GF)

Prawn and Crayfish with Mari Rose Sauce
£13.20 (GF)

Roast Squash with Confit Tomatoes and Pumpkin
Seeds £13.00 (VG, GF)

-

Please inform your server of any allergies or dietary requirements. While we take precautions to prevent cross-contamination, our
kitchen handles allergens such as Gluten, Dairy, Nuts, Shellfish and Soy. We can't guarantee that any dish is completely free of allergens.

A 10% discretionary gratuity is added to all bills. A 10% non-discretionary gratuity is added to all bills for parties of 6 or more.
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4fi PETITE PETANQUE

- RESTAURANT AND TEA ROOMS -

Served from noon

DESSERTS
Homemade Cheesecake of the day £9.50 (V)
Strawberry and White Chocolate Pavlova £9.50 (V,GF)
Zingy Lemon Tart with Macerated Raspberries and Creme Fraiche £9.50 (V)
Artic Roll with Strawberry and Berry Compot £9.50 (V)

Cream Tea - One Scone £6.00 / Two Scones £11.00
Homemade scones served with Clotted Cream, Tiptree Jam and a Pot of Tea

Homemade Cake £5.25

ICE CREAM SUNDAES

Summer Berries

3 scoops of Ice Cream, Strawberries, Raspberries, Strawberry Sauce, Cream, Nuts, Hundreds and Thousands
and a Cherry on the top £9.80(V,GF))

Chocolate Flake
3 Scoops of Ice Cream, Chocolate Sauce, Chocolate Vermicelli, Cream, Nuts, Chocolate Flake,
and a Cherry on the top £9.80 (V,GF)
Chocolate Brownie

3 Scoops of Ice Cream, Chocolate Sauce, Chocolate Vermicelli, Cream, Nuts, Chocolate Brownie

and a Cherry on the top £9.80 (V,GF)
Banana Split
3 Scoops of Ice Cream, Banana, Chocolate Vermicelli, Cream, Nuts, Chocolate Sauce

and a Cherry on the top £9.80 (V,GF)

TRADITIONAL AFTERNOON TEA

Booking required 48hrs in advance, with a £10 deposit per person.
Please specify dietary requirements at time of booking. Available Monday 12.30-3pm,
Tuesday-Saturday 12.30-4pm and Sunday 3.30-5pm

Selection of open Sliders, Homemade Scones with Clotted Cream and Jam,
Savory Pastries and Cakes, with Tea or Coffee (VO,VGO,GFO)

£28.80 per person £34.60 per person with a glass of Prosecco
Children’s Afternoon Tea £18.00 per person

UNCH

Please inform your server of any allergies or dietary requirements. While we take precautions to prevent cross-
contamination, our kitchen handles allergens such as Gluten, Dairy, Nuts, Shellfish and Soy. We cannot
guarantee that any dish is completely free of allergens.

A 10% discretionary gratuity is added to all bills. A 10% non-discretionary gratuity is added to all bills for parties
of 6 or more.






