
LUNCH
Served from 11:00 – 1:30

Sussex Soup of the Day - $13.95
Served with mixed green salad dressed in raspberry vinaigrette and a savory cheddar dill scone.

(gf* upon request additional $1.00)

Prince Edward Island Potato Frittata - $18.50
Lightly crisped potatoes, onions, and herbs combine with fluffy eggs into a delightful taste of this 

Canadian province famous for its potatoes. Served with mixed green salad dressed in raspberry vinaigrette 
and a savory cheddar dill scone.

(gf* upon request additional $1.00)

Kensington Chicken Salad - $18.50
Mouthwatering mild curry chicken salad atop a bed of mixed greens dressed in raspberry vinaigrette 

and a savory cheddar dill scone.
(gf* upon request additional $1.00) 

Notting Hill Chicken Salad - $18.50
 Tangy chicken salad with cranberries, green grapes, and red apple atop a bed of mixed greens dressed in 

raspberry vinaigrette and a savory cheddar dill scone. 
(gf* upon request additional $1.00)

Saint John Shrimp Salad - $18.50
 Succulent shrimp in a lemony celery dill sauce atop a bed of mixed greens dressed in raspberry vinaigrette 

and a savory cheddar dill scone. 
(gf* upon request additional $1.00) 

“The Plough” Cottage Pie - $18.50
Seasoned beef & onions simmered in a rich brown gravy, topped with broiled mashed potatoes & cheese. 

Served with multi bean salad and savory cheddar dill scone.

Halifax Donair - $18.50 
(Maritime Gyro)

A staple maritime comfort food of thinly sliced spiced beef with fresh onions and tomatoes on our house made     
flat bread topped with deliciously sweet/spicy Donair Sauce.  Served with mixed bean salad.

Canterbury Chicken & Mushroom Pie - $18.50 
 A local favorite of tender chicken breast sautéed in a creamy sauce with mushrooms and sealed in 

puff pastry.  Served with mixed green salad dressed in raspberry vinaigrette and seasonal fruit.  

 Banff Beefy Poutine - $18.50
A Canadian favorite with a hearty twist! 
French fries topped with seasoned beef, 

rich brown gravy, and cheese curds.
Served with mixed bean salad.
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For “THE LITTLES”
(12 and under)

$8.95
Choice of peanut butter & preserves or butter & preserves sandwich in a fun shape

with seasonal fruit and shortbread for dessert.
Includes a kids’ size tea pot of Apple Juice or Hot Chocolate.

SIDES
Mixed Green Salad - $5.95  

Spring greens, cucumber, onion, tomato, mandarin orange, shredded carrots, and 
our homemade croutons, dressed in raspberry vinaigrette.

(gf* upon request)

Multi Bean Salad - $5.95  (gf ) 
 A variety of beans, onion, red, and green bell peppers marinated in a tangy sweet vinaigrette.

Cup of Soup - $5.95

Savory Cheddar Dill Scone with Butter - $3.95 each
(gf* upon request additional $1.00)

Sweet Scone with Clotted Cream & Preserves - $4.95 each
(gf* upon request additional $1.00)

Scotch Egg - $6.50
A classic British/Canadian snack comprised of a hard boiled egg wrapped in rich pork sausage,

coated in breadcrumbs and baked.  Served with spicy brown mustard.

SPECIALTY COLD DRINKS
Sparkling Homemade Lemonade - $4.95 per glass

Simple and refreshing!

Seasonal Iced Tea - $4.95 per glass
Sweetened with a touch of honey.

Sparkling Raspberry Cordial - $4.95 per glass
Bubbly sweet/tart concoction of raspberries and lemon, a delicious take on the drink made famous in

the “Anne of Green Gables” book series by Lucy Maude Montgomery.

“I believe I could be a model child if I were just
invited out to tea every day.”

— Anne Shirley “Anne of Green Gables”

(gf*) - Gluten Friendly



AFTERNOON TEA

Served from 2:00 – 4:00

Cream Tea - $13.95 per guest
Two sweet scones with clotted cream & preserves. 

Served with an endless pot of tea for one. 
(gf* upon request additional $1.00)

Elizabethan Tea - $17.95 per guest
Dainty open-faced sandwiches to include: cucumber & cream cheese, egg salad, 

curried chicken salad, and a sweet scone with clotted cream & preserves.
Served with an endless pot of tea for one.

(gf* upon request additional $1.00)
 

Windsor Tea - $26.95 per guest
Dainty open-faced sandwiches to include: cucumber & cream cheese, egg salad, 

curried chicken salad, and a sweet scone with clotted cream & preserves. Finished with a delightful
array of Canadian and English sweet treats. Served with an endless pot of tea for one. 

Victorian Tea - $48.95 (Serves Two)
Dainty open-faced sandwiches to include: cucumber & cream cheese, egg salad, 

curried chicken salad, and two sweet scones with clotted cream & preserves. Finished with
a delightful array of Canadian and English sweet treats. Served with an endless pot of tea for two.

 For “THE LITTLES” 
(12 and under)

$8.95
Choice of peanut butter & preserves or butter & preserves sandwich in a fun shape

with seasonal fruit and shortbread for dessert.
Includes a kids’ size tea pot of Apple Juice or Hot Chocolate.

A la Carte 
Tea Sandwich Plate - $8.50

Dainty, open-faced tea sandwiches to include: 
cucumber & cream cheese, egg salad, and curried chicken salad.

(gf* upon request additional $1.00)

Sweet Treat Plate  - $10.95  
A delightful assortment of bite size treats from

England & Canada
 

“A cup of tea makes everything better.” — Bindi Irwin
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TEA SELECTIONS
$7.95 per Flavor. Pot for One

(unlimited refills)

TETLEY BRITISH BLEND TEA 
A full bodied and invigorating blend of Kenyan and
Assam teas for an authentic English breakfast cuppa.

EARL GREY 
This blend combines premium Indian and Ceylon teas, offering a light and refreshing flavor with the 

distinctive taste of bergamot.

DARJEELING 
A black tea that is regarded by many as the “Champagne of Teas”. Light and aromatic with a hint of 

wildflowers.

CHERRY ROSE GREEN TEA 
A blend of high-quality green tea with sweet cherry and morning rose flavor.

PEACH APRICOT 
A naturally flavored black tea, this tea delivers a tasty

combination of sweet peaches and full-flavored apricots.

MAPLE FLAVORED BLACK TEA 
 This a sweet tea that will have you dreaming of pancakes dripping with syrup. Sweet with piquant cara-

mel notes.

SPICED CHAI  
This blend offers an authentic chai experience, bursting with aromatic spices.

PEPPERMINT TEA 
This naturally caffeine-free herbal tea is made from

premium peppermint leaves offering a cool, crisp taste.

HOT APPLE CIDER
Cider with a delicious blend of cinnamon,

nutmeg and cloves. 

HOT CHOCOLATE 
Rich hot chocolate with a touch of nutmeg,

clove, & cinnamon.

“In the company of friends and tea,
laughter echoes and memories are made”



  DESSERTS 

FUNDY FRUIT CRISP - $8.95
Oatmeal crisp and seasonal fruit served with English custard and a touch of nutmeg (gf*)

STICKY TOFFEE PUDDING - $8.95
Decadent date cake served warm with caramel sauce and whipped cream

GINGERBREAD - $8.95
A delicious blend of molasses and spices served warm with homemade lemon curd and whipped cream

MISPEC MAPLE CAKE - $8.95
(Pouding Chômeur)

Originating in Quebec during the Great Depression, this moist white cake is baked in a sinfully sweet
maple sauce and served warm with whipped cream.

FRESH ACADIAN FRUIT BOWL - $8.95
Seasonal fruit drizzled with honey & lemon topped with whipped cream. (gf )

GLUTEN FRIENDLY SWEET TREAT  PLATE  - $9.95  
A trio of treats with seasonal fruit 

“Life needs a little sugar and a lot of tea”
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