
TearoomMiddle Farm

COFFEE
Beans from Drury Tea & Coffee

COLD DRINKS

Straight from the fridge

Welcome to our Tearoom - you are welcome to sit inside or outside in our Gardener’s Courtyard.
Place your order at the counter and have your table number ready.

Please remember that our food is freshly prepared to order, therefore, occasionally delays may occur at
busy times. Thank you for your patience.

Using milk from Northiam Dairy*-  Sussex
Skimmed milk available upon request

£3.30

£3.30

£3.60

£3.60

£3.60

£3.70

£3.60

£3.60

£1.65

Syrups
+ 55p Vanilla / Caramel / Salted caramel / Hazelnut

Oat or Soya Milk + 35p

Middle Farm freshly pressed unpasteurised Apple
£2.75Half Pint

COLD DRINKS

A small selection of cold cider and beer is available. Please
ask for details.

Apple, Apple & Pear, Apple & Orange, Apple & Elderflower,
Apple & Raspberry, Apple & Blackcurrant, Apple & Mango,
Apple & Ginger, Apple & Peach, Lemon & Lime

Ringden Farm - Sussex  330ml - sparkling can*

£3.25

Apple & Elderflower, Apple & Raspberry, Apple, Rhubarb &
Strawberry, Cox & Bramley Apple, Russet Apple, Kent pear,
Kent pear & ginger £3.25

Owlets Juice - Kent  250ml - still glass bottle*

Lemon & Mint, Rhubarb & Apple, Ginger Beer, Elder flower
Presse

Gusto Organic - Devon 275ml 

Folkington Garden -  Sussex  250ml  - can

Squeezed orange, Pressed pineapple, Pressed mango,
Pressed Cloudy pear, Pressed Summer berries, Pressed
Cranberry, Pink lemonade, Pressed peach, Pressed Guava
& dragon fruit £3.25

£2.95

Folkington’s Juices - Sussex  250ml - still glass
bottle*

Hartrige’s - Hampshire 330ml 
Pink Rose Lemonade, Original Ginger Beer, 
Elderflower Presse, Dandelion & Burdock, Raspberry
Lemonade, Original Cola, Traditional Lemonade, 
Cherry Cola £3.35

£3.35
Real Cola, Real Cherry Cola, Sicilian Lemon Yuzu

We follow best practice advice for caterers as required by the Food Standards Agency. Please speak to a member of
staff  if you would like information on ingredients found in any of our food. Please note that we operate from a small

kitchen, therefore there is a risk of cross contamination of allergens taking place.

TEA
Pot

English Breakfast 
Earl Grey 
Herbal

£2.50
Mug

Please ask for herbal tea selection

£3.00

Americano 

Espresso

Flat White

Latte

Cappuccino

Mocha

Chai Latte

Hot Chocolate

Babyccino

Iced Latte £3.85

Available to purchase from our Farm Shop and *

Juice
Also available to purchase from the Cider Barn to
enjoy at home

Apple or Orange juice carton 200ml* £1.10

Blackcurrant Ribena 250ml £1.65

Karma Cola 300ml (sugar free) £3.25
South Downs Water - Still or Sparkling * £1.65

Regular

£3.60

£3.60

£3.95

£4.00

Large

*

£3.95

£3.95

*

*

Sicilian Blood Orange, Ginger with Jalapeno

enjoy at home


	Middle Farm
	Tearoom
	Welcome to our Tearoom - you are welcome to sit inside or outside in our Gardener’s Courtyard. Place your order at the counter and have your table number ready.
	Please remember that our food is freshly prepared to order, therefore, occasionally delays may occur at busy times. Thank you for your patience.
	COFFEE
	Beans from Drury Tea & Coffee

	COLD DRINKS
	Straight from the fridge
	Americano
	Espresso
	Flat White
	Regular
	£3.30
	Large
	£3.60
	£3.30
	£3.60
	£3.60
	Apple or Orange juice carton 200ml*
	£1.10
	Blackcurrant Ribena 250ml
	£1.65
	Karma Cola 300ml (sugar free)
	£3.25
	South Downs Water - Still or Sparkling *
	£1.65
	Latte
	£3.60
	£3.95
	Cappuccino
	£3.60
	£3.95
	Mocha
	£3.70
	£4.00
	Chai Latte
	£3.60
	£3.95
	Iced Latte
	£3.85
	Hot Chocolate
	£3.60
	Babyccino
	£1.65
	Syrups
	+ 55p
	+ 35p
	Oat or Soya Milk


	TEA
	Mug
	Pot
	£3.00
	English Breakfast  Earl Grey  Herbal
	£2.50

	COLD DRINKS
	Middle Farm freshly pressed unpasteurised Apple
	Juice
	£2.75
	Ringden Farm - Sussex  330ml - sparkling can*
	£3.25
	Owlets Juice - Kent  250ml - still glass bottle*
	£3.25
	Folkington’s Juices - Sussex  250ml - still glass bottle*
	£3.25
	Folkington Garden -  Sussex  250ml  - can
	£2.95
	Gusto Organic - Devon 275ml
	£3.35
	Hartrige’s - Hampshire 330ml
	£3.35
	We follow best practice advice for caterers as required by the Food Standards Agency. Please speak to a member of staff  if you would like information on ingredients found in any of our food. Please note that we operate from a small kitchen, therefore there is a risk of cross contamination of allergens taking place.



