
D R I N K S

N I B B L E S
Kalamata Olives, Garlic, Rosemary vg 482 KCal 7
Roasted Mixed Nuts vg 508 KCal  6
Salted Marcona Almonds vg 493 KCal  7

C O F F E E
Espresso 5 KCal 3.5
Double Espresso 11 KCal  4.5
Americano 16 KCal  4.25
Macchiato 25 KCal  4.25
Flat White 97 KCal  4.5
Latte 248 KCal  4.5
Cappuccino 248 KCal  4.5
Mocha 397 KCal  4.95
Hot Chocolate 425 KCal  4.5
Iced Coffee  4.95
Extra Shot 5 KCal  1
Syrup add-on (Vanilla, Hazelnut)  1

Decaf and dairy alternatives are available upon request.

T E A
Black 0 KCal 
English Breakfast, Earl Grey, Assam 3.5

Green 0 KCal  
Jasmine, Sencha 3.75

Herbal & Infusion 0 KCal  
Chamomile, Peppermint, Red Berry, Lemongrass & Ginger 3.75

Become a member today and get 10% 
off your first £50 when dining with us

R E D  W I N E   175ml  Bottle

Terre Forti Sangiovese, Emilia-Romagna, Italy   8 30
A smooth and easy-drinking Sangiovese with ripe cherry and red berry 
flavours, soft tannins, and a hint of spice, perfect for everyday enjoyment.

Rebeland Rouge, Swartland, South Africa   10.50 38
A bold and juicy red blend from Swartland, bursting with dark fruit flavours, 
spice, and a touch of earthiness, showcasing the region’s rich terroir.

Domaine Saint Jacques, Organic Côtes du Rhône, France   11.50 44
A classic organic Côtes du Rhône with vibrant red fruit, hints of pepper 
and herbs, and a smooth, well-structured finish, reflecting the elegance
of Rhône wines.

R O S É  W I N E   175ml  Bottle

Petit Papillon Grenache Rosé, Languedoc-Roussillon, France    8 30
A fresh and fruity Grenache Rosé with delicate strawberry and raspberry notes, 
a crisp acidity, and a refreshing finish—perfect for warm days.

Château d’Esclans Whispering Angel, Provence, France     10.50 38
A renowned Provence Rosé, elegant and dry, with delicate red berry, peach, 
and citrus aromas, a silky texture, and a beautifully balanced finish.

E N J OY  R E S P O N S I B LY

125ml available on request. Vintages may vary.
We are committed to promoting responsible drinking. Please drink in moderation and know your limits.

Alcohol is not served to anyone under 18—proof of age may be required.
For more information on responsible drinking, visit drinkaware.co.uk



S O F T  D R I N K S
Orange Juice 122 KCal 5.25
Cloudy Apple Juice 122 KCal  5.25
Cucumber, Apple, Mint 90 KCal  5.75
Mixed Berry & Apple Smoothie 107 KCal  6.25
Wallace Lemonade 44 KCal  5.25
Wallace Pink Lemonade 66 KCal  5.50
Cola, Diet Cola, Lemonade,
Ginger Beer, Ginger Ale, Tonic   4.95

Still or Sparkling Water 0 KCal  
330ml bottle  2.95
750ml bottle  5.20

S I G N AT U R E  C O C K TA I L S  &  M O C K TA I L S
Lady Wallace 14
Coates & Seely, elderflower, mint 

Marylebone Bramble  14
Gin, Chambord, lemon, sugar syrup

Art Spritz    14
Vodka, soda, cranberry, strawberries

Courtyard Tipple    14
Rum, Cointreau, Campari, orange juice

Elderflower Fizz     5.25
A refreshing mocktail with fragrant elderflower 

cordial, sparkling soda, and a twist of fresh lemon

B E E R  &  C I D E R  300ml

San Miguel Lager 6
Meantime Pale Ale  6
Curious Brew Cider   6.60
Menabrea 0% ABV 5.5

E N G L I S H  S PA R K L I N G  W I N E   125ml  Bottle

Coates & Seely Brut NV, English Sparkling Wine   16 75
A harmonious blend of Chardonnay and Pinot Noir, aged on lees for 
approximately 2.5 to 3 years. This wine offers depth and complexity, 
with a fine balance of crisp orchard fruits and subtle toasty notes. 
Awarded the Best in Show Trophy at the 2022 Decanter World 
Wine Awards with a score of 97 points.

Coates & Seely Rosé NV, English Sparkling Wine    17 80
Crafted exclusively from Pinot Noir and Pinot Meunier grapes, this rosé 
presents a delicate pale salmon hue. Lees-aged for 2 to 2.5 years, it exudes 
vibrant red berry aromas complemented by a refined, creamy texture. 
Celebrated with Gold and Silver Medals in numerous international 
wine competitions.

W H I T E  W I N E   175ml  Bottle

Jean Biecher Pinot Blanc, Alsace, France    8 30
A fresh and elegant Pinot Blanc from Alsace, offering delicate notes 
of orchard fruits, citrus, and white flowers with a smooth, balanced finish.

Bodegas Castro Albariño, Rías Baixas, Spain  10.50 38
A vibrant and aromatic Albariño from Spain’s Rías Baixas region, bursting 
with zesty citrus, peach, and saline minerality, perfect for seafood pairings.

Mâcon-Villages Reserve Vignerons des Terres  11.50 44
Secrets 2020, Burgundy, France (ABV 13%)
A refined Chardonnay from Burgundy, offering vibrant citrus and ripe 
apple flavors, subtle floral notes, and a touch of minerality. Elegant 
and well-balanced, perfect for pairing with seafood or light dishes.

G I N  &  T O N I C
Beefeater Gin 12.50
Elderflower tonic 

Hendricks  13.50
Grapefruit & rosemary tonic

Seedlip (non alcoholic)   11.50
Grapefruit, basil and tonic



A L L  DAY  D I N I N G

S AV O U R Y  O R  C R E A M  T E A
Served with a hot drink of your choice

Fruit & Plain Scones v 437 KCal 13
Strawberry preserve, Devon clotted cream 

Westcombe Cheddar & Chive Scone v 489 KCal  13
Salted butter, apricot chutney

C A K E S  &  PA S T R I E S
Carrot Cake v 353 KCal 8

Blackberry & Coconut Cake v 286 KCal 8

Apple & Raspberry Cake  vg 235 KCal 8

Orange & Poppyseed Cake v 365 KCal 8

Gooey Chocolate Cake v 381 KCal 8

Generous Butter Croissant v 373 KCal 7

Generous Almond Croissant v 498KCal 8

Become a member today and get 10% 
off your first £50 when dining with us

v - vegetarian | vg - vegan

Adults need around 2000 kcal a day - UK Government Daily Calorie Needs statement.
For allergy or intolerance advice, please speak to our team before ordering.

We provide written details on the 14 major allergens in our ingredients.
For additional information on potential cross-contamination, feel free to ask.
Regular guests should check with us, as recipes and ingredients may change.

A discretionary 12.5% service charge will be added to your bill. All gratuities are
shared among the kitchen and restaurant staff.

To celebrate 150 years of Liberty, Sir Grayson Perry has 
created an exclusive print for the design house inspired by 

Shirley Smith - a central figure in the Delusions of Grandeur 
exhibition. Showcasing Shirley Smith alongside The Wallace 
Collection and a cast of playful characters, this fabric adorns 
the restaurant's cushions and is available to purchase in the 

exhibition gift shop and the Liberty flagship store.



À  L A  C A R T E

Prix Fixe Menu 34
Enjoy our Prix Fixe Menu, available from 12pm to 2pm 40

T O  S TA R T

Ham Hock & Pea Terrine 427 KCal 14
Pickled vegetables, mixed leaves, charred sourdough 

Carrot Soup v 846 KCal  12
Herb oil, crispy Cheddar, sourdough, salted butter

Asparagus & Feta Mousse vg 284 KCal   13
Kohlrabi pickle, turnip, baby carrot, watercress

M A I N  C O U R S E

Pie, Mash & Liquor 532 KCal 26
Beef stew in puff pastry, mashed potato, green beans 

Chicken Supreme 349 KCal  25
Pea mousse, pak choi, crushed potato, baby carrots

Seabass Fillet 256 KCal   25
Tenderstem broccoli, fennel, lemon sauce, mangetout

Spinach Gnocchi v 367 KCal 23
Cauliflower mousse, mushroom, leek 

D E S S E R T S

Rhubarb Frangipane Tart 438 KCal 11
Chantilly cream 

Blueberry & Cherry Panna Cotta 421 KCal 11

Selection of Ice Creams   6
Chocolate v 94 KCal 8
Vanilla v 174 KCal

Strawberry Sorbet v 91 KCal

N I B B L E S
Kalamata Olives, Garlic, Rosemary vg 482 KCal 7
Roasted Mixed Nuts vg 508 KCal  6
Salted Marcona Almonds vg 493 KCal  7

A L L  D AY  D I S H E S
Smoked Salmon Multi-seed Baguette 184 KCal 15
Dill and caper crème fraiche, cucumber, rocket 

Wallace Sourdough Club Sandwich 518 KCal  15
Chicken, bacon, tomato, lettuce

Focaccia Sandwich vg 489 KCal   14
Roasted courgette, yellow pepper, feta, rocket pesto

Avocado on Charred Sourdough vg 546 KCal   13
Avocado, baby plum tomato, pumpkin seeds

Quiche of the Day v 527 KCal   14
Baby gem lettuce

Superfood Salad vg 417 KCal   15
Wild rice, quinoa, roasted carrot, broccoli, peas, house dressing 

S I D E S
Rosemary Salt Fries vg 308 KCal 7
Seasonal Greens vg 59 KCal 7
Charred Sourdough v 453 KCal   6

C H E E S E
The cheese selection is available as a delightful addition to

your meal for an additional charge.

Selection of three British cheeses v 955 KCal 18
Westcombe Cheddar, Harrogate Blue, Tunworth, crispy flat bread, grapes, quince

2 Courses

3 Courses

2 Scoops

3 Scoops



Traditional Afternoon Tea  45
with a glass of Coates & Seely Brut Reserve  55
with a glass of Coates & Seely Brut Rosé  60

F R E S H LY  P R E PA R E D  F I N G E R  S A N D W I C H E S
Coronation chicken
Smoked salmon and dill cream cheese
Free range egg mayo and mustard cress
West Country mature Cheddar and lettuce

F R E S H LY  B A K E D  F R U I T  A N D  P L A I N  S C O N E S
served with Cornish clotted cream and strawberry preserve

S E L E C T I O N  O F  M I N I  C A K E S  A N D  PA S T R I E S

A  P O T  O F  F I N E  T E A
Please see our tea selection overleaf

All of our dishes are made in an environment where nuts and gluten are present, please speak
to a member of staff if you have any dietary requirements. An optional gratuity of 12.5% will

be added to your bill - all gratuities go to the staff in the kitchen and the restaurant.

A F T E R N O O N  T E A

E V E N T S  AT  T H E  WA L L A C E

From intimate dinners for 20 to grand receptions
for 400, clients have the opportunity of entertaining
their guests in opulent rooms furnished with priceless
French 18th century works of art or the elegant atrium

in the old courtyard which is ideal for drinks
receptions, in the kitchen and the restaurant.

Contact events@heritageportfolio.co.uk



G R E E N  T E A  &  I N F U S I O N S

Sencha
Our Sencha is a delicate steamed green tea with a mild taste and attractive softness 
that sets it apart from the more commonly seen roasted green teas. Origin: China

Jasmine
A perfumy tea from the Fujian province of China, infused with the delicate scent of 
jasmine flowers. Light, refreshing cup and not overwhelmingly floral. Origin: China

Chamomile
Herbal tea that is produced from Chamomile flowers of certified herb gardens. 
Chamomile tea has a delicate taste and character and is said to aid in sleep
and relaxation.

Peppermint
Carefully assembled blend of European, Egyptian and American peppermint designed 
to give a blast of refreshing minty coolness. The blend harnesses the renowned green 
freshness of American-grown peppermint but builds upon it with the more intense 
and darker notes of European and Egyptian mints. Origin: Turkey.

Lemongrass & Ginger
Zesty lemongrass and ginger blend that provides a therapeutic cup of tea that pairs 
perfectly with a spoonful of honey. Origin: Thailand

Red Berry
This caffeine-free blend has a raspberry/cherry aroma and flavor. It's sweet with a hint 
of tart. It's marvelous iced but is also an unusual and bracing hot beverage.

B L A C K  T E A

English Breakfast
The deliciously robust and full-bodied taste of our English Breakfast takes traditional 
black tea to new heights. This malty leaf tea from pure Assam leaves is grown in the 
prized Borengajuli Estate in Northeast India. A cup of this golden and well-rounded 
blend with a splash of milk is much prized at breakfast time.

Earl Grey
Fusion of high-grown leaf tea, bergamot and cornflowers. Perfectly balance with notes 
of citrusy bergamot and a scattering of blue cornflower petals or an elegant final 
flourish. Origin: India

Assam
Assam tea is known for a deep, burgundy-red cup and pungent flavour.
Our Assam tea is perfect for tea drinkers who may be new to the powerful character 
of Assam. It has a rich aroma, sweeter starchy than malty, like roasted plantains.
Rounded mouthfeel, malty without being overpowering. Brisk astringency and not 
extremely pungent. A solid, 'friendly' Assam, from the well-regarded Borengajuli 
Estate. Origin: India



Delusions of Grandeur Afternoon Tea  50
with a glass of Coates & Seely Brut Reserve  60
with a glass of Coates & Seely Brut Rosé  65

S AV O U R Y
Mini pie, mash and liquor
Bacon and egg brioche roll
Tuna, lemon mayonnaise, capers and lettuce on multi-seed baguette
Smoked Cheddar with pickle and mixed leaf

P L A I N  A N D  F R U I T  S C O N E S
served with Devon clotted cream, redcurrant, rhubarb and vanilla jam

S W E E T
Raspberry and white chocolate roll 
Passion fruit and mango tropical sandwich
Coffee and chocolate opera cake
Lime crème fraiche mousse and toffee 

All of our dishes are made in an environment where nuts and gluten are present, please speak
to a member of staff if you have any dietary requirements. An optional gratuity of 12.5% will

be added to your bill - all gratuities go to the staff in the kitchen and the restaurant.

A F T E R N O O N  T E A
D E L U S I O N S  O F  G R A N D E U R

To celebrate 150 years of Liberty, Sir Grayson Perry has 
created an exclusive print for the design house inspired by 

Shirley Smith - a central figure in the Delusions of Grandeur 
exhibition. Showcasing Shirley Smith alongside The Wallace 
Collection and a cast of playful characters, this fabric adorns 
the restaurant's cushions and is available to purchase in the 

exhibition gift shop and the Liberty flagship store.



G R E E N  T E A  &  I N F U S I O N S

Sencha
Our Sencha is a delicate steamed green tea with a mild taste and attractive softness 
that sets it apart from the more commonly seen roasted green teas. Origin: China

Jasmine
A perfumy tea from the Fujian province of China, infused with the delicate scent of 
jasmine flowers. Light, refreshing cup and not overwhelmingly floral. Origin: China

Chamomile
Herbal tea that is produced from Chamomile flowers of certified herb gardens. 
Chamomile tea has a delicate taste and character and is said to aid in sleep
and relaxation.

Peppermint
Carefully assembled blend of European, Egyptian and American peppermint designed 
to give a blast of refreshing minty coolness. The blend harnesses the renowned green 
freshness of American-grown peppermint but builds upon it with the more intense 
and darker notes of European and Egyptian mints. Origin: Turkey.

Lemongrass & Ginger
Zesty lemongrass and ginger blend that provides a therapeutic cup of tea that pairs 
perfectly with a spoonful of honey. Origin: Thailand

Red Berry
This caffeine-free blend has a raspberry/cherry aroma and flavor. It's sweet with a hint 
of tart. It's marvelous iced but is also an unusual and bracing hot beverage.

B L A C K  T E A

English Breakfast
The deliciously robust and full-bodied taste of our English Breakfast takes traditional 
black tea to new heights. This malty leaf tea from pure Assam leaves is grown in the 
prized Borengajuli Estate in Northeast India. A cup of this golden and well-rounded 
blend with a splash of milk is much prized at breakfast time.

Earl Grey
Fusion of high-grown leaf tea, bergamot and cornflowers. Perfectly balance with notes 
of citrusy bergamot and a scattering of blue cornflower petals or an elegant final 
flourish. Origin: India

Assam
Assam tea is known for a deep, burgundy-red cup and pungent flavour.
Our Assam tea is perfect for tea drinkers who may be new to the powerful character 
of Assam. It has a rich aroma, sweeter starchy than malty, like roasted plantains.
Rounded mouthfeel, malty without being overpowering. Brisk astringency and not 
extremely pungent. A solid, 'friendly' Assam, from the well-regarded Borengajuli 
Estate. Origin: India


