C AFÉ TEA ROOM

MENU

A f amily business since 1919
Our family business story is one founded on the dreams of a young Swiss boy,
Frederick. Life dealt little Frederick a cruel hand: orphaned at a young age in a fire at
his father’s mill in the tiny Swiss village of Wangen-an-der-Aare, he was then
sold to the highest bidder as farm labour.
While Frederick’s story got off to a shaky star t, his passion for baking and confectionary
changed the course of his life and led him to England, where in 1919 Bettys was born.
Over one hundred years later the story continues and we are very proud to be an
independent family owned business. Our third, four th and fifth generation family members
work together to ensure we stay true to Frederick’s vision of quality, craftmanship and
attention to detail, as well as looking ahead to our next 100 years and the generations to
come. The world has changed a lot since 1919, and so has Bettys, but our values and our
passion for good service and quality remain at the heart of everything we do.
Just like any family, each of our branches has their own personality and so do the delicious
dishes on our menu and the treats in our shops. We celebrate our Yorkshire roots, but draw
inspiration from our Swiss heritage. This blend, just like our exper tly blended tea and coffee,
is one that is uniquely Bettys, and we hope you enjoy it as much as we do.
From our family to yours, we welcome you to Bettys and thank you for visiting us.

Keeping you safe

On the menu

Our menu is smaller than usual.
This is to help us keep branch and
bakery colleagues safe.

Sa fe space

We’ve re-arranged our café and
shop to maintain social distancing.
If you have children with you, help
them follow the guidance too.

Ha ndy work

Please use the hand sanitisers by
the entrance and within
the building.

Touch f ree

If you can, pay contactless – it keeps
you and our people safer.

Track record

We’ll collect contact details
from someone in your par ty to
suppor t Test & Trace.

Be k ind

Please be patient with others
and kind to yourself as we all make
our way through this strange time.

Please inform your server if you have any allergies, intolerances or dietary requirements we need to be aware of.
*(V) suitable for vegetarians *(Ve) suitable for vegans

After noon Tea

Afternoon Tea is served all day.
Trad it iona l A f ter noon Tea
Sandwich selection

Cucumber, dill and cream cheese
Coronation Yorkshire chicken
Ham and wholegrain mustard
Tea-smoked salmon by Bleikers
A sultana scone with strawberry preserve and clotted cream.

Miniature cake selection
Chocolate cube
Lemon tar t
Engadine slice

A teapot for one of Tea Room Blend tea.
£18.50

Pin k Cha mpag ne A f ter noon Tea
Traditional Afternoon Tea with a glass
of pink champagne.
£25.95
If you would prefer a vegetarian selection, please let us know.

*Some of our menu items are created from ingredients which do not contain gluten. In addition, we offer dishes for vegans which do
not include animal products. However, due to preparation and/or supplier controls of the ingredients, we cannot guarantee a complete
absence of gluten, other allergens or animal product. Items listed on this menu that are deep fried may be fried using the same fryer as
gluten and fish items. Please ask your waitress or waiter for further details or information regarding product ingredients and allergens,
including nuts, peanuts, sesame seeds, gluten, milk, eggs, mustard and soya.

Sandwiches & Side Dishes
York sh ire Ch icken

Ha m & Cheese

Served with mayonnaise and little gem
lettuce. £5.75

Ham and Fountain’s Gold cheddar, with our
Yorkshire apple chutney. £6.25

Avocado & Spinach (V) (Ve)
Sliced avocado and spinach leaves with
baby gem lettuce and spring onions. £5.50

Egg Mayon na ise & Cress (V)

All sandwiches are served in your choice of
malted grain, wholemeal or white bread.

Ch ips £3.35

Made with Yorkshire eggs. £4.85

Cakes & Pâtisser ie

Please ask to see the cake trolley and choose from today’s selection.
Va n i l la Sl ice (V)
Flaky puff pastry layered with raspberry
preserve and fresh cream vanilla custard. £3.65

Chocolate Écla ir (V)
All-butter choux pastry, filled with fresh
cream and finished with a rich chocolate
fondant and chocolate decoration. £3.65
York sh ire Curd Ta r t (V)
An all-butter pastry case, with a thin layer of
lemon curd and a filling of curd cheese, butter,
currants and nutmeg. £3.95

A f ter noon Tea
Pât isser ie Select ion (V)
A selection of three miniature afternoon tea
cakes and pâtisserie: chocolate cube, lemon tar t
and Engadine slice. £5.50

Fresh Fr u it Crea m Hea r t (V)
A light and flaky buttery puff pastry hear t filled
with a layer of strawberry preserve, fresh cream
and fresh seasonal fruit. £3.55

York sh ire Fat Ra sca l Scone (V)
Our famous plump and fruity scone.
Served warm with butter. £3.95

Little Rascal Menu
Smaller por tions for younger diners.

S a nd w iche s

Bi s c u it s & Fa nc ie s

Chedd a r Cheese
& Cucu mber (V) £3.55
Egg Mayon na ise (V) £3.55
Ha m £3.90
York sh ire Ch icken £3.90

Fond a nt Fa nc y (V) £2.65
Ca ra mel Sl ice (V) £2.35

Served in your choice of malted grain, wholemeal
or white bread.
Please inform your server if you have any allergies, intolerances or dietary requirements we need to be aware of.
*(V) suitable for vegetarians *(Ve) suitable for vegans

Teas

Finest quality leaf tea served in a teapot for one, with milk or lemon.

Hou s e Blend Te a s

S pe c i a l it y Te a s

Bet t ys Tea Room Blend

Golden Va l ley Da r jeel ing

Our traditional rich blend of top class African
and Assam teas. £3.35

A Darjeeling whose flowery delicacy derives
from the high elevation of the misty and
picturesque Himalayan Golden Valley. £4.30

Ea rl Grey
A refreshing, refined blend, delicately scented
with oil of bergamot. £3.45

Bet t ys Brea k fa st Tea
A strong, single origin Golden Tippy Assam
from the Brahmaputra Valley. £3.45

Fresh from the Bakery
Fancy a little something to go with your
tea, coffee or hot chocolate? Try one of
these tasty treats, freshly made daily at
our Craft Bakery in Harrogate.

Ceylon Blue Sapph ire
Deliciously smooth black tea with a honeyed
character, decorated with blue cornflower petals
to represent Sri Lanka’s famous sapphires. £4.30

Ch ina Rose Pet a l
One of the loveliest China teas, layered with
fragrant rose petals, believed to keep mind,
body and spirit in perfect harmony. £4.30

Ja sm ine Blossom
This high quality green tea is infused with
jasmine blossoms to create a light, delicate and
aromatic tea, best enjoyed without milk. £4.30

Pi Lo Chun Green Tea
Meaning ‘spring green snail’, a reference to the
distinctive spiral-shaped leaves, this famous green
China tea has a light, floral character. £4.30

Yu Luo W h ite Tea
York sh ire Fat Ra sca l
Scone (V)
Our famous plump and fruity scone.
Served warm with butter. £3.95

Toa sted Su lt a na
Scone (V) £2.65
Toa sted Cur ra nt
& Su lt a na Teaca ke (V) £2.75

An exquisite Chinese tea made from just the
delicate white buds that first appear when the
tea bush ‘awakens’ after winter. £4.30

Lemong ra ss & Ginger Tisa ne
A delicious, refreshing infusion of rosehips,
lemongrass, hibiscus and ginger that’s
naturally caffeine-free. £3.55

Pepper m int Tisa ne
A ‘pick-me-up’ herbal infusion of pure
peppermint, served with honey. £3.55

Soya or oat milk is available on request.

*Some of our menu items are created from ingredients which do not contain gluten. In addition, we offer dishes for vegans which do
not include animal products. However, due to preparation and/or supplier controls of the ingredients, we cannot guarantee a complete
absence of gluten, other allergens or animal product. Items listed on this menu that are deep fried may be fried using the same fryer as
gluten and fish items. Please ask your waitress or waiter for further details or information regarding product ingredients and allergens,
including nuts, peanuts, sesame seeds, gluten, milk, eggs, mustard and soya.

Coffees & Hot Chocolate
Freshly ground coffee served with hot milk or cream.

Hou s e Blend C of fe e s
Bet t ys Ca fé Blend
A blend of top class Kenyan, Central American
and South American coffees. Medium roasted.
£3.65 (Pot for one)

Si n g le O r i g i n C of fe e s
Served in a cafetière for one with hot
milk or cream.

Ja m a ica Blue Mount a in

Bet t ys Deca f feinated
£3.65 (Pot for one)

F lat W h ite, Cappuccino or Lat te
Made with our exclusive espresso
coffee blend. £3.30

This coffee delivers the perfect balance of
smooth body, mellow flavour and refined
but lively acidity. Medium roasted. £6.40

Per uv ia n Pa ngoa

Our exclusive espresso coffee with Bettys
Swiss chocolate sauce, hot milk and
cinnamon. £3.30

A rainforest-grown coffee with a rich
aroma and smooth praline finish. We
donate 45p from the sale of this coffee
to our Bettys Trees for Life Project.
Medium-dark roasted. £4.45

Hot Mocha

Java K a l iba r u

Lat te Lat ino

Milky coffee with Bettys Swiss chocolate
sauce and fresh whipped cream, dusted
with chocolate. £3.55

World ’s Best

A smooth, full-bodied coffee with amazing
dark chocolate flavours, grown in the rich
volcanic soils of Indonesia. Dark roasted.
£4.45

A Bettys favourite, this coffee is the perfect
balance of Kenyan and South American beans.
Medium roasted. £4.40 (Cafetière for one)

Bet t ys Espresso
Our exclusive blend of the finest coffees from
Java, Africa and Latin America. £2.75

Hot Chocolate
Swiss chocolate sauce with hot milk, topped
with fresh whipped cream and chocolate
flakes. £3.75
Soya or oat milk is available on request.

Please inform your server if you have any allergies, intolerances or dietary requirements we need to be aware of.
*(V) suitable for vegetarians *(Ve) suitable for vegans

Wines & Champagnes
House W h ite Wine

Cha mpag ne

Crisp, dry and fruity Fendant de Sion
from Chasselas vines. 12% vol.
£5.95 (175ml Glass) £22.75 (Bottle)

Champagne Hébrar t Premier Cru. Dry and
elegant with a hint of red apples. 12% vol.
£8.95 (125ml Glass) £46.95 (Bottle)

House Red Wine

Pin k Cha mpag ne

Fresh, fruity and luscious Dôle du Valais from
Pinot Noir and Merlot vines. 13% vol.
£5.95 (175ml Glass) £22.75 (Bottle)

Fresh, light and crisp with a hint of berry fruits.
12.5% vol. £9.25 (125ml Glass) £49.75 (Bottle)

House Rosé Wine
A refreshing Sor tilège from Pinot Noir vines.
13% vol. £5.95 (175ml Glass) £22.75 (Bottle)
Alcoholic drinks may be served only in licensing hours to customers over 18 taking a meal. Alcohol strengths may vary with vintages.

Soft D r inks
Trad it iona l ly Pressed
Apple Ju ice £3.25

Org a n ic Spa rk l ing Apple £3.25

Bet t ys Lemonade £3.25
Elder f lower Bubbly £3.25

Org a n ic Ginger Beer £3.00
Coca- Cola £3.65
Diet Coke £2.75

St i l l or Spa rk l ing Water
£2.55 (330ml) £4.15 (750ml)

Shop from your table
If you’d like to order any of these treats from our shop to takeaway,
simply ask your waitress or waiter.

York sh ire
Fat Ra sca l Scones

Fond a nt Fa ncies

£9.00 (Box of 4)

York sh ire
Cobble Loa f £2.35
Sw iss Fit ness
Bread £2.35
York sh ire M i l ler
Loa f £2.45

Cheek y Lit t le
Ra sca ls £9.00 (Box of 6)
Va n i l la Sl ice £2.00
York sh ire
Curd Ta r t £2.50

£7.60 (Box of 4)

York sh ire Tea
Loa f £4.55
York sh ire Shor tbread
Box £4.55
Bet t ys Tea Room
Blend £4.35 (80 Tea Bags)
Bet t ys Ca fé Blend
Cof fee £5.00

*Some of our menu items are created from ingredients which do not contain gluten. In addition, we offer dishes for vegans which do
not include animal products. However, due to preparation and/or supplier controls of the ingredients, we cannot guarantee a complete
absence of gluten, other allergens or animal product. Items listed on this menu that are deep fried may be fried using the same fryer as
gluten and fish items. Please ask your waitress or waiter for further details or information regarding product ingredients and allergens,
including nuts, peanuts, sesame seeds, gluten, milk, eggs, mustard and soya.

For Bettys delivered to your door visit
www.bettys.co.uk
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