
 

Welcome
Welcome to the Angela Reed Cafe 

Please order at the counter, but do feel free to give us a wave if you would 
like us to come to you!

Please order together to ensure that your food all comes at the same time. 
You can pay separately even if you order together.

Thank you



steps to minimise cross contamination, we cannot guarantee our products are completely allergen free.

Brunch & Lunch  
9am – 3.30pm
Artisan Sourdough Toast  (v) £3.00
Handmade and locally baked sourdough toast and butter with a
choice of jam, marmalade, marmite or peanut butter 

Homemade Granola (v) £5.00
Served with Greek yoghurt and fresh fruit and compote

Overnight Soaked Oats with Mango & Coconut (v) £5.00

Bacon Sandwich £4.80
Locally smoked bacon on a choice of bread served with tomato 
or brown sauce

Eggs Royale £9.50
Local free range poached eggs with smoked salmon, topped with 
homemade hollandaise sauce on a choice of toast

Eggs Benedict £9.50
Local free range poached eggs with smoked bacon, topped with 
homemade hollandaise sauce on a choice of toast

Scrambled Eggs on Toast  (v) (until 11.30am)  £6.95
Three local free range scrambled eggs on a choice of toast
Add bacon, avocado or smoked salmon  £2.50 each

Poached Eggs on Toast  £6.95
Two local free range poached eggs on a choice of toast 
Add bacon, avocado or smoked salmon £2.50 each

 £8.95

Scrambled Tofu (vg)
 

£8.00

 

Cheddar Frittata (v)  £9.95

Pair with a glass of Chenin Blanc

Purple Beetroot Risotto (v) £8.95

Pair with a glass of Viogner

Smashed Avocado, Mango and Black Bean Salad (vg) £9.50

Pair with a glass of the Sauvignon

Courgetti and Puy Lentil  Salad (v)  £8.50

 

 Slow Cooked Chorizo, Avocado and Fava Beans 
on Toast 

 £8.50

Served in a tomato sauce on a choice of toast
Pair with a glass of the Rioja

 

Speciality Salad 

 

     draob slaiceps no ecirP

Specials

 

     draob slaiceps no ecirP
From traditional British to international dishes, we want you to 

 

try something exciting and creative. Always made from scratch, 
always fresh

 

 

dietary  information.

Indulge

Menu

Rarebit Hash Browns and Poached Egg (until 11.30am)

Today’s Soup £6.00
Please see the specials board. Served with a choice of bread

Each day our chefs source the finest seasonal and, where possible,
local ingredients to create delicious and well balanced salads 

Pair with a glass of the Emilie Rose

Crispy cheddar and potato hash browns made with real ale, 
mustard and worcester sauce and served with roasted 
tomatoes and watercress

With field mushroom, tomato, pine nuts  and fresh herbs, 
drizzled with rocket dressing. Served on a choice of toast

Black Pudding and Sausage Meat Croquettes 
with Poached Egg 

£8.95

 

Crispy croquettes served with roasted tomatoes and 
watercress

With courgette, French beans, shallots, lemon zest and 
parsley served with a green side salad and a choice of bread

With whipped goats cheese and Gran Padano cheese, simmered 
in white wine and served with roasted fig and homemade 
balsamic drizzle

Served with cherry tomatoes,  a pinch of chilli, lime and soused 
shallots

With crispy kale, blanched French beans and drizzled with our house 
French dressing

Oats with mango and coconut puree, served with banana, 
fresh fruit and flowers

Angela Reed Super Salad £11.00
A combination of our avocado and mango salad, courgetti and 
lentil salad and our salad of the day, as one super combo dish



Reed Blend Coffee 

scale producers across the globe. What you taste is the result, which 

you like it.

Overall tasting notes: Jasmine and blueberry aroma. Chocolate 

Espresso Double shot £2.20
Macchiato Double Espresso with a touch of light frothy milk £2.30
Flat White Double Espresso, smaller, stronger, micro-foam milk £2.80
Latte Double Espresso & steamed milk £2.80
Cappuccino Double Espresso, frothy milk & chocolate dusting £2.80
Americano Served with milk on the side £2.40
Mocha Creamy hot chocolate with a Double Espresso shot £2.95
Babyccino - Warm frothy milk with a sprinkle of chocolate 60p

+ Vanilla / Caramel / Amaretto / Hazelnut Syrup  50p
+ Soya milk or oat milk
+Decaf – Honduras Swiss water method  20p 
 

Chocolate Tasting 
Tosier Chocolate  £4.00 for two
Tosier make chocolate from the world’s top 5% of bean varieties and 

cane sugar and a touch of cocoa butter.

Like wine, each bean variety and each harvest is unique and the 
 

 
 

Hot Chocolate 
Organic Hot Chocolate made from premium Belgian couverture.  
Your choice of dark (62%), milk (42%) or Hazelnut £2.80

+ Whipped Cream or Marshmallows 25p

Teas 
English Breakfast   £2.10
Sapphire Earl Grey Egyptian Mint Pear & Ginger
Spiced Chai Persian Pomegranate Dragonwell Green
Chai Tea Latte Citrus Camomile Darjeeling 
 

Juices, Soft Drinks,  
Shakes & Iced Coffees 
Apple Juice (330ml)

 

£2.35

Sparkling Drinks (275ml)

 

£2.35
Elderflower / Pear & Elderflower / Cloudy Lemonade / 
Ginger & chilli / Zero Sugar Elderflower / Strawberry & Rhubarb / 
Sloe Lemonade

Coca Cola 330ml Regular / Diet

 

£1.80
Hildon’s Mineral Water 330ml Still / Sparkling

 

£1.65

Smoothie – made to order

  

£3.50
Any combination of:  Strawberry, Raspberry, Mango and Banana

Iced Teas 

 

£2.10
Peach, Lemon, Pomegranate,  Passion Fruit or Raspberry

 All made with our Angela Reed Blend
Iced Latte Double espresso with cold milk

 

£2.80
Iced Americano

 

£2.40
Iced Mocha Double espresso with milk chocolate & cold milk

 

£2.95

Made to Order Milkshakes 

 

£3.50
Chocolate , Vanilla, Caramel, Banana, Mango, Berry, Coffee
Mint Chocolate

Indulge

Drinks

Summer Drinks
Jug of Pimms with Fresh Fruit and Lemonade

£4.50
£8.00

for one
for two

White Wine Spritzer (125ml) 
topped with soda and ice

£3.50

Rose Spritzer (125ml) 
topped with soda and ice

£3.50

Apple & Elderflower (330ml) £2.35
Orange and Clemantine Juice (330ml) £2.35

+ Lime Cordial 40p



Wine 
Our wine supplier, Waples Wines, is principally Justin Waples who 
has been selling locally for 30 years - indeed he was born in Bishop’s 

simple statement; if he doesn’t think he would want to be selling or 
drinking it with family or friends then he wont sell it! This has worked 
well for his 30 years in the wine trade and we are delighted to have 
a wine supplier whose mission statement is so close to our own. We 
hope you enjoy the wines.

Red 
Alandra Tinto 2017 £3.95 (175ml)     £15 (bottle)
Southern Portugal, made in a modern style to capture all the 
sunshine and grip. Very drinkable and, in all honesty, could pair any of 
the menu.

Serrano Rioja Crianza 2015  £4.75 (175ml)     £18 (bottle)
So, at last, a Rioja that’s in balance with the fruit and the oak. 
The 2015 vintage was outstanding for the Serrano Estate. 

White     
    
Domaine Horgelus Sauvignon Gros Manseng 2017     
 £3.95 (175ml) £15 (bottle)
Coming from the Cotes de Gascogne region of France in the South 
West, this has that lovely zippy freshness and clean fruit that’s so 
atypical of the region. 

Darling Chenin Blanc Arum Fields 2017
  £3.95 (175ml)     £15 (bottle)
The Darling Hills area is 50 miles north of Stellenbosch, South Africa.  

grapes are all hand picked and selected in the winery.  If you like 
Chardonnay  you wouldn’t be disappointed. 

Domaine Chartreux Viognier 2017  
 £4.95 (175ml)     £19 (bottle)
From Southern France, classic apricots and guava fruit on the nose, 

on the wine list at the Ivy in London too.  This is seriously good, we 
couldn’t resist sharing it! 

Rosé  
Belle Emilie Rosé 2017  £3.95 (175ml)     £15 (bottle)
This has all the style of being like a Provence Rose, so delicate a pink, 

 
the list.

Domaine Horgelus Rosé 2017  £4.50 (175ml)     £17 (bottle)
If you prefer a Rosé that is still that delicate pale elegant colour but 
with a hint of more fruit and acidity that adds to the freshness and 
vitality,  then this will hit the stop, a top seller, and far too easy to sip a 
couple of glasses.  It’s from the Cotes de Gascogne.

Fizz   
Lunetta Rose Spumante  £5.25 (200ml)
Fun size, fun glass... need you have any other reason?!

Prosecco Florian  £10.50 (½ Bottle) £19.50 (bottle)
This has all the hallmarks of well-made wine, too many Proseccos are 
made with no care or attention, we just couldn’t go there!

Perelada Cava Brut N.V.  £21 (bottle)

spotted this and thought it was delicious. Interestingly, the Spanish 
Royal Family use this Estate too!

Beer & Cider  
Cornish Doom Bar Amber Ale 500ml (4.3%)  £3.25

500ml (4.5%)  £3.35

Peroni Nastro Azzuro 330ml (5.1%)  £3.10

 500ml (5.5%)  £3.35

Indulge

Alcohol



steps to minimise cross contamination, we cannot guarantee our products are completely allergen free.

Food 

Avocado Dip with Cherry Tomatoes and Carrot  Sticks £4.25
Served with sourdough bread soldiers

Made to order Sandwich £4.00

Egg and Soldiers £4.00
Choice of scrambled or a poached egg with slices of buttered toast

Drinks 
 
 

 
Mini Milkshake

 

£2.00
Chocolate, vanilla, caramel, banana, berry, gingerbread

 

Mini Smoothie

 

£2.00
Made to order from the choice fruit of the day

 

Ice Cold Milk 60p
Served in a mini bottle

 

Cawston Press Juice Box 

 

£1.20
60% Fresh Juice mixed with spring water – Apple & Berries,
Apple & Mango, Apple & Pear

Indulge

Children



Afternoon Tea

Cream Tea

 

 

Indulge

Traditional cream tea served on a 3 tier platter
A selection of sandwiches
Fruit Scone and plain scone served with selection of jams and clotted cream
Selection of fresh cream cakes and desserts, all made especially for the occasion
Unlimited Tea and Coffee

£20 per person

Angela Reed Cream Tea
Our speciality traditional cream tea served on a 3 tier platter
Sandwiches and homemade savoury pastries 
Fruit Scone and plain scone served with selection of jams and clotted cream
Selection of fresh cream cakes and desserts, all made especially for the occasion
Unlimited Tea and Coffee
Half bottle of house Prosecco

£30 per person

As well as vegetarian and vegan cream teas, we can create bespoke allergen specific platters including 
gluten free and dairy free dishes.  

Reservation required minimum 48 hours in advance for all our cream teas.

Gift vouchers are available from the cafe
01799 520056

We also can provide takeaway cakes made to order. Please ask in the café for more details.

Our 3 tier Cream Teas are always made to order using the finest ingredients. We take special care to ensure 
your food is delicious, service is excellent and the occasion is memorable. 


