
If you have a food 
allergy, intolerance, or 
coeliac disease – please 
speak to the staff about 
the ingredients in your 
food and drink before 
you order.

Americano.......................................£3.75
Latte ...............................................£3.75
Cappuccino ....................................£3.75
Flat White .......................................£3.75
Rumsey’s Hot Chocolate ....................£4.50
Rumsey’s Dark Hot Chocolate ............£4.50
Babyccino........................................£1.25
Twospoons Tea.................................£2.80
Bucks Blend, Decaf, Peppermint, Green Tea

Cawston Press Cans .........................£1.75
Apple, Elderflower or Rhubarb

Cawstons Press Juice.........................£1.50
Apple and Mango, Apple and Pear

Large Sausage Roll............................£5.50
Small Sausage roll............................£3.50
Seriously Cheesy Pasty (V)..................£5.50
Chicken Tikka Pasty (Halal)................£5.50
Crisps (GF)........................................£1.00
Various flavours

Pom-Bears (Ve) (GF)..............................£1.00

The Henry Sugar 
Caramel Shortbread (V)........................£4.00

The Mr Fox 
Flapjack (V)........................................£4.00

The Bruce Bogtrotter 
Chocolate Brownie (V)..........................£4.00

The Violet Beauregarde 
Blueberry Crumble Traybake (V)..............£4.00

The Mr Hoppy
Lemon and Poppyseed Cupcake (Ve)........£4.00
Made using almond milk
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Tea supplied by 
Twospoons in 

Chesham

Vegan cupcake from Kim’s 
Vegan Cakes in Hemel 

Hempstead

Traybakes made by 
The Kitchen Mixer 

in Great Missenden

Sausage roll from 

Block&Butcher in 
Wendover

Hot chocolate & 
milkshakes from Rumsey’s 

in Wendover

Our lovely suppliers

Coffee from Two H 
Coffee in Hazelmere

These cakes are made in a kitchen that handles nuts

Oat milk is our milk alternative at no extra charge

Water is available from our water 
fountain. Fill up your bottle or ask us for 

a free cup if you need one!

We are cashless, please pay by card!

Milk from Laceys Family 
Farm in Lane End

Add 
caramel or 

vanilla syrup 
for 50p

Cornish Pasties from 

Phat Pasty direct 

from Cornwall
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Strawberry ......................................£5.00 
(GF) (V) (Ve if made with oat milk)

Chocolate (GF) (V)..............................£5.00

Made with Rumsey’s ice cream

V = Vegetarian

Ve = Vegan

GF = Gluten Free
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Crisps from Salty Dog



Block&Butcher
Our moreish sausage rolls are supplied 
by Block&Butcher — an ethically 
sourced butchery in Wendover.  
blockandbutcher.uk 

Kim’s Vegan Cakes
We source our Lemon & Poppyseed 
Muffin from specialist vegan 
baker, Kim, who is based in Hemel 
Hempstead.
kimsvegancakes.co.uk

Laceys Family Farm
All of our milks come from the 7th 
generation family farm Laceys, courtesy 
of their pedigree herd of Guernsey 
cows. Based in Lane End.
laceysfamilyfarm.co.uk

Phat Pasty
Of course our Cornish pasties come 
from Cornwall! Phat Pasty is an award-
winning, B Corp certified company 
making delicous pasties from quality 
ingredients. 
phatpasty.com

Rumsey’s
Our silky smooth hot chocolate and 
ice cream for our milkshakes come 
from Rumsey’s, an award-winning 
chocolatier in Wendover.
rumseys.co.uk

Salty Dog
Our crisps are from a delicious snack 
company based in Chesham. 
saltydog-grrr.com 

The Kitchen Mixer
Our tempting traybakes are created by 
the award-winning Gemma Sisson, just 
up the road in Great Missenden. 
thekitchenmixer.co.uk

Two H Coffee
Provide us with our delicious coffee. 
They source speciality grade coffee 
from around the world, directly from 
the people that grow it. Based in 
Hazelmere.
twohcoffee.co.uk

Twospoons 
Chesham-based tea experts Giles and 
Mark supply our scrumdiddlyumptious 
tea range. The “two spoons” craft their 
blends using some of the finest quality 
teas sourced from all over the world
twospoons.co.uk

VEOOUR L L SUPPLIERS
We like to work with local suppliers whenever we can, and this bunch of local 
culinary creatives have captured our hearts — and tastebuds!
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