
All prices include VAT

Tiltyard
Café
Our menus are inspired by the British seasons and the rich history of fine food 
preparation at the palace. To add a little variety we’ll sometimes swap in  
alternative dishes.

Hot food  
Served between 11.30 –15.00

Boned and rolled pork belly, swede and potato mash, roasted beetroot  £10.95  
and carrots served with jus  

Roast of the day served on weekends  £11.95

Chicken and leek pie served with roasted beetroot and carrots  £9.95

Cottage pie topped with cheese and parsley potato    £7.95

Rocket and watercress tart finished with cheddar, served with a  £8.95  
beetroot and squash salad (v)

Hand battered Haddock with double cooked British chips and minted peas           £10.75

Soup of the day served with a chunk of granary bloomer and croutons (v)   £5.00

Side order of swede and potato mash (v)  £2.55

Side order of beetroot & carrots  (v)  £2.55

Side order of chips (v)   £3.00 
 

Children’s food - subject to change

Spaghetti Bolognese   £4.95

Tomato and pasta bake with garlic bread (v)   £4.95

 
 
 
Food and allergy intolerances: Our menu dishes are prepared in environments that are not 
totally free from allergen ingredients. Our hygiene practices are designed to reduce the risk 
of allergen contamination and our catering teams receive training to help ensure that these 
standards are met. Our recipes do change from time to time.  Should you have concerns 
about the ingredients in our dishes, please do not hesitate to ask a member of our catering 
team who will happily assist you.

You don’t need a palace ticket to enjoy great food from the Tiltyard kitchens.
From the car park turn left before you enter the palace and stroll through the rose garden 
to The Tiltyard.
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Sandwich and deli range

Egg and cress bloomer   £3.25

Tuna mayonnaise baguette  £4.50

Cheese and ale chutney in malted bloomer (v)  £3.75

Farmhouse ham and cheddar in malted bloomer  £4.50

Mozzarella and sun blushed tomato baguette (v)   £5.75

Coronation chicken in malted bloomer  £4.50

Chicken Caesar wrap  £5.75

  

Cakes, biscuits and scones

Belgian chocolate cake / Carrot cake / Walnut cake   £3.60

Lemon drizzle cake   £3.25

Rhubarb and strawberry crumble cake   £3.25

Brownie / Shortbread   £2.95

Choc chip cookie   £1.95

Cupcake   £2.55

Scone with Rodda’s clotted cream and Tiptree jam  £3.45

Cold drinks

7-up, Pepsi   £2.20

Wobblegate apple juice / Fresh orange juice   £2.70

Story elderflower / Cloudy lemonade   £2.90

Princes gate water   £1.60

Hot drinks

Americano   £2.30

Cappuccino / Latte   £2.75

Espresso   £1.80

Double espresso   £2.00

Hot chocolate   £3.00

Speciality tea   £1.95

English breakfast tea   £1.95
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Cakes

16th century Maids of Honour  £3.75 
Crisp sweet pastry tartlets with a soft, sweet custard centre. Reportedly named  
after Anne Boleyn.

Sample our delicious cakes

Try 3 for £3.95 or 5 for £5.95

16th century gyngerbread 
Made with breadcrumbs and English honey, flavoured with exotic Tudor spices of mace, 
black pepper and ginger.A sweet taste that the Tudor court loved, with the added expense 
of spices from across the globe.

17th century cheesecake tart 
Modified over time from savoury 'green' cheese in puff pastry to these intriguing  
sweetcrust tarts with a slightly sweet-sour flavour.  The Green cheese simply meant  
‘new of fresh cheese’, these tarts would be served, not as a dessert, but as part of a  
main meal.

18th century chocolate tart  
Sweetcrust pastry filled with a rich chocolate custard in a nod to the Georgian kings' love 
of all things cocoa.

19th century queens cake 
Contrary to its light appearance, no raising agents were used in this sponge flavoured with 
nutmeg and lemon zest.

20th century King’s chocolate brownie 
A very rich chocolate brownie spiked with aniseed, cumin and star anise inspired by a royal 
chocolate recipe from the 17th century.
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