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DARrRkwooDS SPeCIALITY COFFEE SorT DRINKS
AMERICANO £2.80 FresH ORANGE JuicE £2.75
CAPPUCCINO £3.00 AppLE JuIcE £2.75
LatTe £3.00 BELVOIR RASPBERRY LEMONADE £2.95
FLAT WHITE £2.80 BeLvoir CLouby LEMONADE £2.95
EsPresso £2.50 BELVOIR ELDERFLOWER PRESSE £2.95
MaccHiaTo £2.50 BELVOIR cucUMBER & MINT PRESSE £2.95
MocHa £3.50 BeLvoIr Live & Sopa £2.95
Icep LatTe £3.00 BELVOIR GINGER BERRY £2.95
(AL AvAILABLE As DECAF) Coca CoLa £2.65
Hot CHocoLATE £3.50 Dier Coke £2.65
Eacer CoLp-BReweD Tonic WATER £2.65
TEA FROM THE MANOR EAGerR CoLD-BReEwWED LiGHT Tonic WATER £2.65
EAGER GINGER ALE £2.65
ENGLISH BREAKFAST EAGER ARTISAN LEMONADE £2.65
EarL GREY
PEPPERMINT StiLL WATER 330mL £1.95
GUNPOWDER GREEN LiTRe £3.95
ReD Berries SPARKLING WATER 330mL £1.95
LeEmoN & GINGER Lt £3.95
CAMOMILE
Decar ALL£2.75

DarkwooDs CoFFEE

Nestled in the West Yorkshire Pennines,
Darkwoods roastery has become a mecca for
coffee aficionados. Speciality grade beans are
sourced from honest farms in less well-trodden
corners of the coffee world, roasted in small
batches on their beloved 1950s Probat roaster.
We stock a range of their blends in the shop,
but have always stuck with ‘Under Milk Wood’ to
serve on site. A blend of medium-roast arabica
beans from Brazil, Ethiopia and India, it works
beautifully with milk, with caramel and praline
notes emerging alongside stewed fruit notes.

Our MACHINE

The most consistent, hardest working,
uncomplaining member of DeTeam, our La
Marzocca coffee machine is a thing of beauty.
Hand made in Florence, it’s just about

as good as it gets.

Our MiLk

Surely the best beans and the best machine
deserve the best milk! We now source our milk
from Manor Farm in Peckforton. A family dairy
for 6 generations, their cattle graze on prime
Cheshire grassland in spring, summer and
autumn, and are fed maize, grass silage and beet
during the winter. This is no ordinary milk- high
protein with amazing depth of flavour, ideally
suited to great coffee.

Tea FRoM THE MANOR

This Manchester-based family firm was founded
by James Green in 2011 after a distinguished
military career. He fell in love with tea during a
5-year posting with the Gurkhas in Nepal and
now applies all of his expertise and connections
to source a range of quality full leaf teas from the
finest gardens around the world.
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