
ALL DAY BRUNCH

Greek Style Yoghurt & Honey V  3.35 
Add granola. 1.00   Add fresh fruit. 1.00

Porr idge Oats VE  3.95 
Skimmed, full, almond or soya milk. 

Served with maple syrup, bananas & blueberries. 

EXTRAS

V vegetarian  VO vegetarian option   VE vegan

Bacon	 2.00
British free 
range egg V	 1.00
Baked beans V	 1.50
Sausage	 2.00
Flat mushroom V	 1.50
Grilled plum tomato V	 1.00

Smoked salmon	 3.00
Jam, honey 
or marmalade VO	 0.70
Bloomer toast  
& butter V	 1.95
Fruit salad V	 3.50

Madame Valer i e 's Cooked Breakfast 8.95 
Two fried, poached or scrambled eggs, back bacon, 

Cumberland sausage, grilled plum tomato, a flat 
mushroom, baked beans & bloomer toast.  

Make it large with extra bacon & sausage. 3.00

Madame Valer i e 's Vegan Breakfast VE 8.95 
Mashed avocado & smoked houmous with harissa on 
bloomer toast, grilled plum tomato, a flat mushroom, 

baked beans & watercress topped with crushed 
chillies, pumpkin & sunflower seeds.  

Smas h ed Avocado VE	 6.75 
On thick sliced bloomer toast, with a grilled tomato, a 
dash of smoked paprika & watercress.  
Add a British free range poached egg. 1.00 

Eggs Bened ict	 8.65 

Two British free range poached eggs on a  
brioche bun with Hollandaise sauce & back bacon. 

Eggs Royale	 9.95  
Two British free range poached eggs on a  
brioche bun with Hollandaise sauce  
& smoked salmon. 

Poached or Scrambled Eggs VO	 5.95 
Two British free range eggs on white or  
heritage bloomer toast.  
Add back bacon. 2.00   Add smoked salmon. 3.00

Three Egg Omelette VO	 7.95 
Made with British free-range eggs, with two fillings 
of your choice;  Swiss cheese, mushrooms, tomato  
or ham.  Served with a side salad.  
Add parmentier potatoes. 2.50

K IDS MENU
Ask to see our kids menu & activity sheet.

hot dr inks
Tea - Per Pot	 3.00
Choose from; Breakfast, Darjeeling, Green sencha, Red 
berry, Earl grey 
Premium Tea - Per Pot	 3.30
Choose from; Mint, Dragon pearls, Apple loves mint, Dark 
cocoa
Espresso	 1.95 
Double Espresso	 2.45
Double Macchiato	 2.75  
Flat White	 2.75
Cappuccino	 2.95 
Caffe Latte	 2.95 
Caffe Mocha	 2.95  
Americano	 2.75
Hot Chocolate	 3.10
Whipped Cream	 0.70
Flavoured syrup shot	 0.50
Extra Shot	 0.50
Decaf options available

As standard our hot drinks are served large

Choose from full, skimmed or soya milk or upgrade to 
almond milk for 0.50 on any hot drink

cold dr inks
Coca-Cola 330ml glass bottle			 
Original	 2.75
Zero Sugar	 2.50
Diet	 2.50

Cawston Press 330ml cans			 
Cloudy Apple Sparkling water	 2.50
Orange Sparkling water	 2.50
Rhubarb Sparkling water	 2.50
Elderflower Lemonade	 2.50
Ginger Beer	 2.50

Harrogate Water Still or Sparkling, 330ml bottle	 1.95
Fruit Juice Orange, cranberry or apple	 2.75
Fresh Iced Tea	 2.95
Iced Frappé Various flavours	 2.95

Fruit Smoothies	 3.50 
Strawberry Delight - Strawberry, peach & papaya 

Mango Dream - Pear & mango	
Raspberry Heaven - Raspberry, blueberry, mango & apple

Strawberry Breeze - Strawberry & banana

Ice Cream Milkshakes	 4.25
Strawberry, chocolate, vanilla or banana

Allergens & Food Intolerance
All our food is prepared in an environment where nuts, cereals containing gluten, sesame & 

other allergens are present. If you have a food allergy or intolerance, please let us know before 
ordering. Due to the nature of our food operation, we cannot guarantee that any food will be 
free from any allergens. Full allergen information for food & drink is available, upon request.

All Butter Cro i ssant V	 2.00 
Served with butter.
Almond Cro i ssant V	 3.20
Pa in aux Ra i s i n s V	 2.85
Pa in au Chocolat V	 2.65
Dan i sh Pastr i es V	 2.95
Warm Fru i t Scone V	 2.35 
With butter & jam. 
Add clotted cream 0.70

FAMOUS FRESH
PAT ISSER IE

TAKE HOME 
A PAT ISSER IE BOX
A selection of your favourite 

individual patisserie.
2 for 7.00 | 4 for 12.00  | 6 for 15.00 

Ecla irs V	 3.50

Fresh Fru i t Tarts V	 4.20

Pecan & Walnut Tart V	 3.50

Custard Nata Tart V	 1.65

Cupcake V	 2.50

Gluten Free Bakes 	 2.75 

Ask for our current limited edition or seasonal patisserie

the class ics

Strawberry Gateau V	 4.20 
Layers of light vanilla sponge filled with whipped 
cream & fresh strawberries with a strawberry glaze.

Double Choc V	 4.10 
Moist dark chocolate sponge layers with dark 
luxury chocolate cream, finished with chocolate 
ganache & a white & dark choc swirl. 

Blackforest V	 4.10 
Chocolate sponge layered with whipped cream 
& cherries. Finished with amarena cherries & 
chocolate fans.

Baked Cheesecake V	 4.10 
A light vanilla cream cheese baked on a crumbly 
biscuit base. 

Mille-F eu i lle V	 4.20 
Crispy butter rich puff pastry layers filled with St. 
Honoré cream, decorated with fondant icing. 



DESSERTS
Warm Chocolate Brown i e V 4.95
Served warm with a scoop of ice cream 
& chocolate sauce. 

Seasonal Handmade Tart V 4.95
A slice of our seasonal handmade tart served 
warm with custard or a scoop of ice cream. 

I c e Cream V 4.95
3 scoops of Valerie’s ice cream. 
Please ask your server for fl avour options.

Pat i ss er i e VO
A range of individual handmade patisserie & classics are 
available from the sweet counter.

Choose an i c e & a sl ice for 5.50
Choose one of the classics & a scoop of ice cream

SALADS

Ch icken Caesar Salad 10.50
Roasted chicken breast, baby gem lettuce, 
croutons, sweetcure bacon, fl aked Grana Padano 
& a Caesar dressing. 

Super Wholefood Salad VE 10.50
Rocket, baby spinach, sweet potato, tenderstem 
broccoli & blueberries with a black rice & quinoa 
salad. Topped with fi gs, sunfl ower & pumpkin seeds, 
pomegranate & drizzled with a fi g, pear 
& white balsamic dressing.
Add halloumi. 1.00

Halloum i Salad 10.50
Grilled halloumi cheese, rocket, fresh orange 
& beetroot pieces, drizzled with a fi g, pear 
& white balsamic dressing.

SANDW ICHES

Toasted BLT Sandw ich 7.50
Sweetcure bacon, lettuce, tomato &
mayonnaise on toasted bread, with a side salad 
& parmentier potatoes.

Grilled Halloum i V 7.00
Grilled peppers, rocket & sunfl ower seeds on heritage 
bloomer bread, drizzled in a sweet chilli glaze. 

Roast Ch icken 7.50
Tomato chutney & mayonnaise with lettuce, cherry 
tomatoes & pumpkin seeds on a heritage bloomer. 

LUNCH TO EVEN ING LUXURY HANDCRAFTED

AFTERNOON TEA
FOR TWO / 25.00

CLASS ICS

Croque Mons i eur 5.95
Grilled bloomer bread fi lled with Swiss cheese, 
ham & cheese Béchamel, served with a side salad. 

Add parmentier potatoes. 2.50

Croque Madame 6.95
Grilled bloomer bread fi lled with Swiss cheese, 
ham & cheese Béchamel, topped with a fried egg, 
served with a side salad. 

Add parmentier potatoes. 2.50

Valer i e Club     8.75
Roasted chicken breast, ham, lettuce, tomato & 
mayonnaise on toasted bread, with a side salad & 
parmentier potatoes. 

CROISSANTS

Grilled Cheese & Tomato Cro i ssant V 6.70
Cheddar cheese & tomato, with a side salad 
& a cabbage slaw. 

Grilled Ham & Cheese Cro i ssant 6.85
Cheddar cheese & ham, with a side salad 
& a cabbage slaw.

Smoked Houmous Har i ssa Cro i ssant V 7.00
Chargrilled vegetables & smoked houmous harissa, with 
a side salad & a cabbage slaw. 

tag us i n your p ics @Pat i ss er i eValer i e

Parment i er Potatoes V 2.50
Oven baked potato bites, lightly salted. 

Black R ice & Qu inoa Salad V 2.50
Black rice, quinoa, red pepper, carrot & soya 

beans in a soy sauce & ginger vinaigrette. 

CREAM TEA
A fruit scone, with butter, jam & 

clotted cream, served with a pot of tea 
of your choice.   

For one 5.35 | For two 7.95 

MIN IATURE PAT ISSER IE

TEA SANDW ICHES & QU ICHE 

SCONES W ITH JAM & CLOTTED CREAM

CHOOSE FROM E ITHER A LUXURY LOOSE 
LEAF TEA OR OUR OWN BLEND 

OF COFFEE

ADD 2 GLASSES OF PROSECCO*

5.00 - *only available at selected stores

Vegetar ian opt ion ava ilable on request.

21/06/19

YOU CHOOSE
THE OCCAS ION

Be it a Birthday, Wedding or Baby shower.
We handmake your exquisite cake

READY FOR NEXT DAY COLLECTION

WWW.PATISSERIE-VALERIE.CO.UK


