
DRINKS 

SERVED ALL DAY

 

in the glasshouse



COOKED BREAKFAST
8:30 AM – 11:00 AM

LIGHT BREAKFAST
8:30AM - 11:00AM

Kick start your day with one of our 
fresh healthy options.

Our juices are prepared daily using 
fresh ingredients, nothing else!

Tasty treats, perfect with a pot of tea or 
freshly brewed coffee.

HEALTHY OPTIONS

FRESH BERRY CRUNCH	
Our new homemade granola mix of 
baked oats, flaked coconut, banana, 
sunflower seeds, sesame seeds, citrus peel, 
cranberry, honey, syrup and vanilla, layered 
with fruit compote and ‘Yester’ Greek style 
yogurt topped with fresh berries

SUPERFOOD MUESLI	
A blend of oats, chia seeds, coconut, goji 
berries and a seed medley, soaked in coconut 
milk, layered with vegan yogurt and maple 
syrup, topped with pomegranate seeds

FRESH FRUIT & BERRY	                      
SALAD
Selection of fresh fruits and berries in freshly 
squeezed orange juice from our Food Hall 
prepared each morning in our kitchen

NAUGHTY BUT NICE

TOASTED FRUIT LOAF
SERVED ALL DAY
2 thick slices of lightly toasted decadent 
Hambleton Bakery fruit loaf served with 
butter – A real luxury!

FRENCH CROISSANT	
Baked fresh this morning, served warm with 
butter and strawberry jam

CHOCOLATE PASTRY TWIST   
Baked fresh this morning, served on its own. 
Sweet enough!

TOAST & BUTTER	
White or Norfolk Crunch toast served with 
butter

TOAST, BUTTER & PRESERVE
White or Norfolk Crunch toast served with 
butter, strawberry jam or marmalade

BREAKFAST JUICE

‘AJ’ APPLE JUICE	 
FRESHLY JUICED APPLES
Made to order. We juice crisp Pink Lady 
apples and then add a hint of lemon served 
over ice to create a fresh, sherbet style juice,
lush!

‘OJ’ ORANGE JUICE	
FRESHLY SQUEEZED ORANGES
Sweet and juicy oranges freshly squeezed 
daily

£5.75

£5.25

£5.25

£3.95

£2.95

£2.50

£2.00

£2.50

£4.50

£4.50

“I am proud to be Restaurant Manager here at Beckworth 
Emporium. My team and I are dedicated and passionate 
about creating a relaxed atmosphere and delivering 
exceptional service for you, our valued customers.”

Virginia Cope 
Restaurant Manager

COOKED BREAKFAST

A great way to start your day

TRADITIONAL 
BREAKFASTS

Vegan             Vegetarian             Gluten Free             Dairy Free

ADDITIONS: ALL £2.00 when added to any breakfast listed above

• Hash Browns (2)
• Smoked Bacon (2)
• Pork & Black Pepper Sausage
• Smoked Salmon

• Eggs (2)
• Black Pudding
• Toast (2) & Butter
• Toasted Muffin & Butter

OMELETTE FILLINGS: ALL £1.00

• Cheddar Cheese
• Goats’ Cheese
• Cream Cheese
• Mushrooms

DIETARY INFORMATION IMPORTANT: If you suffer from a food intolerance or food allergy, please let your server know before placing your order

Suitable for:- Dishes with these icons can be adapted 
to suit a Vegan or Gluten Fee diet

A great way to start your day!

• Heinz Baked Beans
• Fresh Sliced Mushrooms
• Avocado (half)

	 Vegan Option	     Gluten Free Option

• Ham
• Bacon
• Tomato
• Spinach

TRADITIONAL 
BREAKFASTS

EMPORIUM GRILL	
2 Hambleton Farm pork & black pepper 
sausages, 2 smoked bacon rashers, 2 hash 
browns, 2 fried local free-range eggs, grilled 
tomato, fresh sliced mushrooms, Heinz 
baked beans and 2 slices of mixed toast

LIGHT BREAKFAST
Hambleton Farm pork & black pepper 
sausage, 2 smoked bacon rashers,1 hash 
brown,1 fried local free-range egg, grilled 
tomato, fresh sliced mushrooms, Heinz 
baked beans and a slice of Norfolk Crunch 
toast

VEGAN BREAKFAST	
2 Vegan sausages, 2 hash browns, grilled 
tomato, fresh sliced mushrooms, spinach 
and crushed avocado

BACON OR SAUSAGE	
SANDWICH OR ROLL
A traditional sandwich or roll with smoked 
bacon or Hambleton Farm pork & black 
pepper sausages served on Hambleton 
Bakery Seven Cereal bread or a soft white 
roll

EGGS AVOCADO
Smashed avocado on Hambleton Bakery 
toasted muffini topped with 2 poached 
local free-range eggs and garnished with 
roasted cherry tomatoes

EGGS BENEDICT

EGGS ROYALE

SCRAMBLED EGGS

POACHED EGGS

BREAKFAST OMELETTES

SALMON & CREAM CHEESE
Smoked salmon, sliced avocado and 
cream cheese with a lemon zest & chive 
infusion

CHORIZO & GOATS’ CHEESE
Chorizo sausage, red onion, spinach and 
goats’ cheese   

BREAKFAST OMELETTE
Sausage, bacon, mushrooms and 
Cheddar cheese

VEGETARIAN OMELETTE
Spinach, mushrooms, peppers and 
Cheddar cheese

PLAIN OMELETTE
3 local free-range eggs - no fillings!

£10.95

£9.75

£8.95

£4.95

£8.95

£8.95

£9.45

£5.95

£5.95

£9.95

£9.95

£9.95

£9.95

£7.95

Luxuriously filled three - egg omelettes, 
made to order, served folded. 

BREAKFAST OMELETTES

Hambleton Bakery toasted buttered 
muffin topped with 2 poached local 
free-range eggs, sliced ham and Hollandaise 
sauce

Hambleton Bakery toasted buttered muffin 
topped with 2 poached local free-range 
eggs, smoked salmon and Hollandaise sauce

Lightly scrambled local free-range eggs 
served on 2 slices of buttered Hambleton 
Bakery Seven Cereal toast

2 poached local free-range eggs served on 
toasted buttered Hambleton Bakery muffin



LIGHT LUNCH 
11:30AM - 4:30PM    

PANINI

Served with a colourful dressed side 
salad instead of chips and coleslaw.

Served with our famous Beckworth 
coleslaw, chunky chips and dressed 
baby leaves.

Served with our famous Beckworth 
coleslaw, chunky chips and garnished 
with dressed baby leaves.

FLATBREAD, BAGEL 
OR WRAP

PIRI PIRI CHICKEN	
WARMED FLATBREAD
Piri Piri chicken fillet, roast red peppers, 
red onions and Pepper Jack cheese

MOROCCAN STYLE 
FALAFEL WARMED FLATBREAD
Spinach falafel with Moroccan spiced 
humous and roast red pepper with 
cucumber ribbons and Green Goddess 
mayo on the side

OPEN SMOKED SALMON
TOASTED MULTISEED BAGEL
Smoked salmon with lemon & dill cream 
cheese

ASPARAGUS & AVOCADO	
MULTI GRAIN WRAP
Roasted asparagus, avocado crush, feta 
cheese, lemon, rocket leaves & Green 
Goddess mayo

SANDWICH

CHICKEN, CHEESE & 
TOMATO SANDWICH
(on White, Norfolk Crunch or Gluten 
Free bread) chicken & black pepper mayo, 
tomato slices and Emmental cheese

CRAYFISH & CRÈME 
FRAÎCHE SANDWICH
(on White, Norfolk Crunch or Gluten Free 
bread) crayfish in a light lemon & dill crème 
fraÎche

EGG AND CRESS SANDWICH	
(on White, Norfolk Crunch or Gluten Free 
bread) local free-range egg with mayo and 
fresh cress

HAM & CHUTNEY 
SANDWICH	
(on White, Norfolk Crunch or Gluten Free 
bread) sliced ham with a layer of Potting 
Shed pickle

£10.95

£10.95

£10.95

£10.95

£10.95

£10.95

£9.95

£9.95

BBQ PULLED PORK	
TOASTED PANINI
Slow roasted pulled pork with BBQ sauce 
and melted smoked Applewood Cheddar

HAM & PINEAPPLE	
TOASTED PANINI
Sliced ham with pineapple and melted 
mozzarella

CHEESE, TOMATO & ONION
TOASTED PANINI
Melted mature cheese with fresh tomato 
and red onion

£10.95

£10.95

£9.95

BECKWORTH QUICHES

Layers of tomato ragu, diced chorizo, red 
onion, sun blushed tomatoes, feta and 
Cheddar cheese

Prepared daily by our chefs, served 
with Hambleton Bakery bread and 
butter.

BECKWORTH SOUP

TOMATO & FRESH BASIL	
Plum tomato, red pepper and fresh basil

TOMATO & CHORIZO

£6.95

£10.95

Layers of fresh salmon, asparagus spears, 
shallots, dill and parmesan cheese

SALMON & ASPARAGUS £10.95

A slice of quiche served with herb roast 
potatoes and a dressed mixed salad. 

LIGHT LUNCH
11:30AM - 4:30PM 

MORE LUNCH OPTIONS 
OVER PAGE

All our baked potatoes are served with 
our famous Beckworth coleslaw and 
mixed baby leaves with a vinaigrette 
dressing.

JACKET POTATOES

JACKET POTATO WITH 
BACON, MUSHROOM & CHEESE	
A slow-baked potato served with chopped 
bacon, sliced mushrooms and mature 
Cheddar cheese

JACKET POTATO WITH 
CHILLI	
A slow-baked potato with Hambleton 
Farm minced beef chilli and topped with a 
spoonful of sour cream

JACKET POTATO WITH	
TUNA MAYONNAISE
A slow-baked potato topped with a tuna 
and dairy free mayonnaise mix

JACKET POTATO WITH BRIE,
SPINACH & ROAST PEPPERS
A slow-baked potato served with 
spinach, roasted peppers and Brie

£9.95

£9.95

£9.95

£9.95

Served with chunky chips and our 
famous Beckworth coleslaw and salad.

BURGERS

BECKWORTH BURGER	
Hambleton Farm seasoned beef patty 
topped with bacon and Cheddar cheese 
served in a delicious pretzel roll with gherkin 
and homemade tomato relish

CHICKEN, CAMEMBERT	
AND CHUTNEY BURGER
Hambleton Farm chicken breast in fresh 
sage & thyme marinade topped with 
Camembert cheese and Beckworth sweet 
plum chutney served in a warm buttermilk 
roll filled with baby gem lettuce and rocket 
leaves

VEGAN BURGER	
Meat Free patty topped with Vegan style 
cheese served in a delicious green olive 
topped bread roll with fresh rocket 
drizzled in a sun-dried tomato ketchup

£12.95

£12.95

£12.95



LIGHT LUNCH
11:30AM - 4:30PM

Luxuriously Filled three - egg omelette 
all served with an individual mixed 
side salad.

Accompanied with mixed salad, olives, 
fresh apple and Hambleton Bakery 
Sourdough, Seven Cereal, Date & 
Walnut bread.

We peel, grate and slice a combination 
of fresh ingredients and use interesting 
individual dressings - light and tasty.

OMELETTES

EMPORIUM OMELETTE	
Ham, tomato, red onion, peppers and 
Cheddar cheese

ARNOLD BENNETT	
Smoked Haddock, asparagus, and 
Hollandaise sauce

MUSHROOM OMELETTE	 
Wild mushrooms, Cheddar cheese, 
spinach and chives

PLATTERS

BECKWORTH GRAZING PLATTER

Brixworth Pâté, sliced ham, Stilton, 
mature Cheddar, Parma ham wrapped 
asparagus, pesto mozzarella & sun-dried 
tomato skewer, roasted vegetables, 
savoury biscuit selection, Potting Shed pickle 
plus accompaniments

BRIXWORTH PÂTÉ PLATTER

Brixworth Pâté served with chutney and 
accompaniments

SALADS

BECKWORTH SALAD	
Four individually dressed base salads 
including; beetroot (pomegranate & maple 
dressing), carrot (fresh orange dressing), 
butternut squash (herby olive oil dressing)
and cherry tomatoes with red onion 
(balsamic dressing). Topped with baby leaves

SUPERFOOD SALAD	
Sun-dried tomato and soft herb quinoa 
mixed with baby leaves topped with citrus 
dressed courgetti, sliced avocado, soya beans 
and pomegranate seeds

BECKWORTH OR 
SUPERFOOD SALAD
ADD A SALAD TOPPING	
Smoked Salmon & Crayfish 
(with lemon crème fraÎche)

Piri Piri Chicken & Red Pepper 
(with wasabi mayo)

Warm Halloumi & Cucumber Ribbons 
(with Green Goddess mayo)

Warm Spinach Falafel 
(with spiced Moroccan humous)

£9.95

£9.95

£9.95

£11.95
£21.95

FOR ONE  
FOR TWO

£8.95FOR ONE  

£10.95

£11.95

£2.95

ADD ONS

PORTION OF CHIPS	  £2.95

DRESSED SIDE SALAD	  £3.95

POT OF COLESAW	  £1.75

Our own special recipe Bolognaise stirred 
through Pappardelle pasta, finished with 
parmesan cheese, fresh herbs, sundried 
tomato and fresh herb oil, served with garlic 
bread

PAPPARDELLE BOLOGNAISE £11.95

SPECIALS 

12PM - 3:00PM

A choice of Roast Beef, Roast Pork or Nut Roast* with our 
famous Yorkshire pudding, seasonal vegetables and gravy
*Nut roast is served with vegetarian gravy

SMALL PORTION

Hambleton Farm diced beef slow cooked in 
a rich real ale gravy served in an individual 
shortcrust pastry case with creamy spring 
onion & herb mash, cauliflower cheese, 
roast carrots, tenderstem broccoli and a jug 
of gravy

SLOW COOKED 
STEAK & ALE PIE  

SUNDAY ROAST	                                                              

£12.95

£17.95 £11.95

Hambleton Farm honey & wholegrain 
mustard roast ham, hand carved and served 
with fried eggs, chips and a dressed cherry 
tomato and mixed leaf salad

HAM, EGG & CHIPS £10.95

Our famous traditional fish & chips. Fresh haddock in a crisp 
beer batter, served with chips, mushy peas, homemade tartar 
sauce, bread and butter, a pickled onion and a lemon wedge

FRIDAY FISH & CHIPS	                                                               

£13.95

SEASONAL SPECIALS



COOKED BREAKFAST
8:30 AM – 11:00 AM

Our indulgent twist on traditional 
bread & butter pudding. Crisp 
chocolate pastry twists baked with 
crème anglaise served with 
vanilla ice cream

CHOCOLATE PASTRY 
TWIST PUDDING

DESSERTS 

SERVED ALL DAY

A selection of tempting cold and
warm desserts.

DESSERTS

CHOCOLATE PASTRY 
TWIST PUDDING
Our indulgent twist on traditional 
bread & butter pudding. Crisp chocolate 
pastry twists baked with crème anglaise 
served with vanilla ice cream

LEMON MERINGUE PIE	
A shortcrust pastry base layered with a 
tangy lemon filling and topped with light, 
fluffy meringue

SPAGHETTI ICE CREAM	
Locally made vanilla ice cream layered 
spaghetti style over a fresh cream base 
covered with fresh strawberry sauce and 
sprinkled with white chocolate shavings, 
Heaven!

BECKWORTH SUMMER
BERRY PAVLOVA
Meringue filled with fruit compote and 
fresh whipped cream, topped with fresh 
fruit and red berry coulis

£6.95 £6.25

£6.25

£5.95

WHITE CHOCOLATE TART
Sweet pastry case filled with silky white 
chocolate and fresh raspberries served 
with fresh whipped cream

£6.25



AFTERNOON TEA
2:00PM - 4:30PM

A delightful British tradition passed down through many 
generations and still enjoyed today.

OUR AFTERNOON TEA VOUCHERS MAKE AN 
IDEAL GIFT.  THEY CAN BE PURCHASED IN 

STORE AND ON OUR WEBSITE.

TRADITIONAL AFTERNOON TEA

AFTERNOON “TEA FOR TWO” 	   	                                
A selection of traditional crustless triangular sandwiches with sliced 
ham, chicken & black pepper mayo, cucumber & Green Goddess 
mayo, Cheddar cheese & tomato and egg mayonnaise fillings, topped 
with a cress and crisp garnish*. Two Beckworth fruit scones served 
with Rodda’s Cornish clotted cream and strawberry jam, two 
homemade shortbread biscuits, two portions of homemade lemon 
curd & blueberry cake and two shot glass fruit trifles. Served on a 
black granite slate with your choice of hot drinks from our extensive 
range of tea and coffee, or a cold soft drink of your choice

*VEGETARIAN SANDWICH SELECTION 
Cucumber & Green Goddess mayo, Cheddar cheese & tomato and 
egg mayonnaise

GLUTEN FREE AFTERNOON TEA FOR ONE 	    	
A gluten free version of our famous afternoon tea

VEGAN AFTERNOON TEA FOR ONE 		
A selection of vegan cheese & tomato, cucumber & Green Goddess 
mayo and Moroccan spiced humous & roast pepper sandwiches 
topped with a cress and crisp garnish, a fruit scone and strawberry 
jam, homemade shortbread biscuits, a piece of mini Victoria cake 
and a shot glass chia seed chocolate mousse dessert with your choice 
of hot or cold soft drink

BUBBLES

GLASS OF PROSECCO
A glass 175ml of chilled Prosecco Spumante Cavit NV

BOTTLE OF PROSECCO
A bottle 750ml of chilled Prosecco Spumante Cavit NV

BOTTLE OF LAHERTE FRÈRES CHAMPAGNE
A bottle 750ml of chilled Laherte Frères Champagne
£39.95

BUZZECCO COCKTAIL
Warner’s Honeybee Gin, honey and prosecco
blended and topped with hibiscus petals
£6.95

TIPPLES

WARNERS GIN & TONIC
Rhubarb, Joules Apple & Pear, Sloe, Strawberry & Rose, 
Raspberry, Dry, Elderflower, Lemon Balm or 0% Pink Berry 
served over ice and lemon with a choice of Fever Tree Tonic

£6.75

HUGO COCKTAIL
Prosecco poured over ice with a splash of elderflower 
cordial & finished with mint

£6.95

APEROL SPRITZ
A combination of Prosecco, Aperol and soda served over ice 
and a slice of orange

£7.50

£32.00

£16.00

£16.00

£6.95

£18.95

www.beckworthemporium.co.uk



TREATS 

SERVED ALL DAY

A selection of luxurious continental 
style cakes. Treat yourself!

Our scones are made fresh in our 
kitchen daily

A sweet treat to accompany 
your drink.

CONTINENTAL CAKES

VICTORIA SPONGE
A classic sponge with fresh cream and fresh
raspberries made in our kitchen daily

CHOCOLATE ROULADE
Chocolate sponge filled with fresh cream 
encased in a layer of chocolate with a gold 
dust sprinkle

CHOCOLATE & BEETROOT 
CAKE	
A delicious moist combination

SCONES

BECKWORTH SCONE
WITH BUTTER
Choose a plain, fruit or cheese & chive 
scone served with butter

BECKWORTH SCONE	
WITH BUTTER & JAM
Choose a plain or fruit scone

BECKWORTH SCONE 
WITH BUTTER, JAM & 
CLOTTED CREAM
Choose a plain or fruit scone

BECKWORTH CHEESE	
SCONE WITH BUTTER,
CREAM CHEESE AND CHUTNEY
A fresh Parmesan & Cheddar cheese scone 
baked with chives and a pinch of paprika, 
served with cream cheese, tomato chutney 
and butter

CAKES AND TREATS

LUXURY CHOCOLATE MUFFIN

LEMON DRIZZLE CAKE               

CARROT CAKE      

MILLIONAIRE SHORTBREAD 

CHOCOLATE BROWNIE 

£5.45

£5.45

£5.45

£3.75

£4.25

£5.25

£5.25

£3.25

£3.25

£3.25

£3.25

£3.25
MANDARIN ROULADE
Vanilla sponge filled with fresh cream and 
mandarin encased in white chocolate. 

£5.45



DRINKS 

SERVED ALL DAY

DRINKS
SERVED ALL DAY

COFFEECOLD DRINKS

EXTRAS

OAT, SOYA,  ALMOND OR 
COCONUT MILK ON REQUEST 
AT NO EXTRA COST

SEASONAL SPECIAL

TEA

STRATHMORE WATER
Still or Sparkling 330ml

SAN PELLEGRINO 750ML
Sharing bottle of famous sparkling water

COCA COLA
Regular or Diet 330ml

LUSCOMBE ORGANIC
DRINKS 270ML
Sicilian Lemonade, Raspberry Crush, 
Rhubarb Crush, Cool Ginger Beer

FROBISHERS 100%
APPLE JUICE
Medium sweetness 250ml

FROBISHERS FUSION
Apple & Raspberry, Orange & 
Passion fruit, Apple & Mango 275ml

FENTIMANS DRINKS	
Dandelion & Burdock, Lemon Shandy, Rose 
Lemonade, Mandarin Jigger 275ml

BELVOIR SPARKLING PRESSÉ
Elderflower or Elderflower & Rose 250ml

‘AJ’ FRESHLY JUICED
APPLE JUICE
Made to order – Juiced crisp Pink Lady 
apples with a hint of lemon juice served 
over ice to create a fresh, sherbet style juice, 
lush!

‘OJ’ FRESHLY SQUEEZED	
ORANGE JUICE
Sweet and juicy oranges freshly squeezed 
daily

LIME & SODA
LEMONADE	
FEVER TREE MIXERS	
Ginger Ale, Indian and 
Mediterranean tonic 200ml

FRESHLY BREWED FILTER COFFEE
Full bodied with a mellow flavour
Regular £3.10 Large  £3.40

AMERICANO
Medium roasted with an intense flavour
Regular £3.20 Large  £3.60

CAPPUCCINO
Regular Large £3.50  £3.95

LATTE
Regular Large £3.50  £3.95

DELUXE CARAMEL OR VANILLA 
LATTE
With whipped cream
Regular Large £3.95  £4.75

SPICED CHAI LATTE
Regular Large £3.50  £3.95

MOCHA
Regular Large £3.50  £3.95

FLAT WHITE                                  

ESPRESSO OR MACCHIATO 	     
SINGLE

SUPERFOOD LATTES                   
Made with hot milk (or almond milk on 
request) Turmeric, Beetroot or Matcha

EXTRA SHOT OF COFFEE     £0.55

£0.55
£0.55

WHIPPED CREAM 
SYRUP SHOT
Caramel, Hazelnut or Vanilla

POT OF CLIPPER TEA
English Tea, Earl Grey or Decaffeinated

POT OF CLIPPER
SPECIALITY TEA
Peppermint, Chamomile, Wild Berry, Green 
Tea, Redbush or Lemon & Ginger

HOT CHOCOLATE

HOT CHOCOLATE
Regular Large £3.50  £3.95

DELUXE HOT CHOCOLATE
With whipped cream and marshmallows
Regular Large £3.95  £4.75

CHILLED MOCHA
Unlike most places we don’t use 
ice! Chilled coffee and chocolate 
poured over vanilla ice cream 
topped with whipped cream... 
Lush!

£4.25

£2.25

£3.75

£2.95

£3.80

£3.45

£3.45

£3.45

£3.45

£4.50

£4.50

£2.95
£2.95
£2.25

£2.95

£2.95

Milk

 £3.25

£2.95

£4.15

BUBBLES

SERVINGS
SMALL GLASS 125ML	
LARGE GLASS 250ML 	
BOTTLE 750ML                         

RED WINES

TIPPLES

WHITE WINES ROSÉ WINES

DRINKS 

SERVED ALL DAY

CARLSBERG 
DRAUGHT ALE
Unique Draughtmaster system draught 
beers from Carlsberg.

CARLSBERG PILSNER   1 PINT
New perfectly balanced Danish Pilsner has 
a smooth, hoppy, full body and a perfect 
balance of bitterness and sweetness. 3.8%

SAN MIGUEL 	           1 PINT

SOMERSBY CIDER        1 PINT
A cold-filtered apple cider offering a 
bittersweet sensation and cleansing finish. 
Made in Herefordshire. 4.5% abv

ALES, BEERS & CIDERS 

Our Ales, Beers and Ciders are 
available to purchase in our Food Hall.

SAXBY’S RHUBARB CIDER

DUNKERTON’S CRAFT 
‘MEDIUM’ CIDER

3.5% abv

5.0% abv

HAYMAKER PALE ALE 5.0% abv

GUNNER’S GOLD
SESSION ALE 

3.5% abv

ALL £5.50 per 500ml bottle

Our wines are selected by Amps Wines of 
Oundle and are all available to purchase in our 
Food Hall.

MERLOT/MOURVEDRE 
LES OLIVIERS, FRANCE
A lusciously fruity red with 
ripe red summer berries, 
plums, damsons, warm 
spice and a wild herby edge 
to balance out the rich 
fruit. Smooth and full of 
character

MALBEC ALBERCA, 
ARGENTINA

A really pure expression of 
Malbec, deep red almost 
purple in colour and 
wonderfully aromatic with 
lifted violet, red currant and 
cassis notes

FALSE BAY SAUVIGNON 
BLANC, SOUTH AFRICA
Lively and zesty Sauvignon 
from cool, windswept, 
coastal vineyards, with citrus 
fruit and hints of apple

PINOT GRIGIO ‘LA 
FARFELLE’ BELLA 
MODELLA, ITALY
A beautifully, light, vibrant 
white to be appreciated 
for its zesty, citrus and 
green apple character and 
refreshing quality

PIERRE ET PAPA 
ROSÉ FRANCE
A light, refreshing Rosé 
bursting with red fruits with 
perfect balance and 
roundness, an easy 
drinking wine for all seasons

ANCORA PINOT 
GRIGIO ROSÉ ITALY

Wonderfully easy-drinking 
Pinot Grigio Rosé. A dry, 
fresh and fruity Rosé with 
delicate aromas of red 
berries

CHAMPAGNE LAHERTE FRÈRES 
BRUT TRADITION NV, FRANCE
Brilliant bubbly from a small family producer 
with a big reputation – full of rich baked apple 
and brioche flavours

PROSECCO CAVIT NV, ITALY
Glass 175ML£6.95 Bottle 750ML £18.95
A deliciously light and fruity Prosecco

WARNERS GIN & TONIC
Rhubarb, Joules Apple & Pear, Sloe, 
Strawberry & Rose, Raspberry, Dry, 
Elderflower, Lemon Balm or 0% Pink Berry. 
Served over ice and lemon with a choice of 
Fever Tree mixer

APEROL SPRITZ                          
A combination of Prosecco, Aperol and soda 
served over ice & a slice of orange

HUGO COCKTAIL           
Prosecco poured over ice with a splash of 
elderflower cordial & finished with mint

BUZZECCO COCKTAIL         
Warner’s Honeybee Gin, honey and 
Prosecco blended and topped with hibiscus 
petals

£5.25

£5.50

£4.95

£4.95
£6.95

£16.95

£39.95

£6.75

£7.50

£6.95

£6.95

In 1890 a group of Spanish sailors 
established the first brewery in South East 
Asia in the St Miguel district of Manila.  The 
first brew was created on St Michael’s day, 
so, San Miguel was the most fitting name to 
bestow on the new beer. It’s now a global 
classic. 5.0% abv

SAN MIGUEL 0.0% PILSNER £3.95
330ML



COOKED BREAKFAST
8:30 AM – 11:00 AM

 

Store Opening Hours
Monday to Saturday
8.30am - 5.30pm
Sunday 8.30am - 5pm

Restaurant
Opening Hours
Everyday
8.30am - 5pm
(Last food orders 4.30pm)

Breakfast Menu served:
Everyday
8.30am – 11am

Lunch Menu served:
Everyday
11.30am – 4.30pm

Lunch Specials served:
Everyday
12:00pm – 3.00pm

Afternoon Tea served:
Everyday
2.00pm – 4.30pm
(Restaurant closes at 5pm)

Please note that we 
are unable to take 
reservations for our 
restaurant, but we look 
forward to seeing you 
and will seat you 
as quickly as possible

Beckworth Emporium
120 -140 Glebe Road,
Mears Ashby, Northants
NN6 0DL

FOLLOW US

For more information visit our website,
beckworthemporium.co.uk

Dear  Valued Customer,

Great to see you. 
Thank you for giving us the opportunity to 

serve you.

Our restaurant experience has been 
designed to keep service at the heart of 
Beckworth Emporium.  A place to relax, 
enjoy and to share special moments with 

friends and family.

We hope you love it as much as we do!

David Brown
Owner 


