
The
Tea Shop

at Watts Gallery



The building that currently houses the 
Tea Shop was built as a showroom for 
the Compton Pottery, established on 
this site in 1901 by Mary Watts. The 
crockery used in the Tea Shop was 
created exclusively for Watts Gallery 
by Grayshott Pottery using Ruskin 
Red glaze. 



TEAS
             
House Tea 
Served with milk, soya milk or a slice of lemon

Speciality Teas  
Decaffeinated Tea 
Earl Grey  
Assam  
Darjeeling 
Lapsang Souchong 
Chamomile 
China Green
Detox Fennel 
Lemon & Ginger
Peppermint

COFFEE & CHOCOLATE

We use Hada del Cafe coffee and Louie Mio coffee    

 
Americano            
Cappuccino             
Latte                         
Espresso / Double Espresso
Rich Mocha             
Hot chocolate              
Wicked hot chocolate  
(Served with marshmallows, cream and a chocolate flake)            

COLD DRINKS AND JUICES
     
Elderflower or Blackcurrant Cordial
Orange, Apple or Pineapple Juice 
Fentimans Victorian Lemonade 
Fentimans Rose Lemonade
Fentimans Ginger Beer
Still / Sparkling mineral water 
Coca Cola / Diet Coke
           

£1.95

£2.00

£1.60
£1.80
£2.25
£2.25 
£2.25
£1.60
£2.00

Regular
 

£2.35
  £2.65  

£2.65
£2.00
£2.65
£2.50
£2.95

Small
       

£1.95
  £2.25
£2.25
£1.60
£2.25
£2.20



THE WATTS GALLERY WELSH RAREBIT

Mature farmhouse Cheddar cheese, a touch of mustard, a drizzle of  
Worcestershire sauce, a drop of Hogs Back Stout and a few secret  
ingredients, served with a dressed salad.

Watts Gallery Welsh Rarebit

Watts Gallery Welsh Rarebit with tomatoes & mushrooms

Watts Gallery Welsh Rarebit with Wakeling’s chipolatas or bacon

Watts Gallery Welsh Rarebit with bacon and chipolatas

The Watts Works (bacon, chipolatas, tomatoes and mushrooms)

SANDWICHES 

Locally baked white or granary bread served with a dressed seasonal salad. 

Hot hand-cut bacon rashers             
      
Hot Wakeling’s sausage 
 
Cornish Brie, cranberry sauce and rocket leaves    
   
Scottish smoked salmon, cream cheese, freshly milled black pepper  
and lemon

Egg mayonnaise and mustard cress
  
Mature farmhouse cheddar, chutney, lettuce, tomato and cucumber  
        
Grilled chicken breast, mango mayonnaise and crisp iceberg lettuce  
 
Ham with English mustard, slices of tomato, cucumber and lettuce

Our bacon, sausages and eggs are free-range and sourced locally.  
Gluten free bread is available.    
All served until 3pm

 
£5.25

£5.75

£6.50

£6.50

£6.95

£5.95

£5.95

£5.95

£6.50

£5.50

£5.50

£5.95

£6.50



SOUP OF THE DAY

Our homemade Soup of the Day is served with a fresh bread roll &  
English butter  

SPECIALS

We aim to provide seasonal specials and desserts changing weekly.  
Please see our Specials board.

Children’s Menu available. Please ask a member of staff

CAKES & SCONES

Please see our display of delicious locally sourced and home baked cakes or 
ask a member of staff. Gluten free cake is available. All our cakes are available 
to takeaway.

Slice of cake

Two toasted crumpets with raspberry jam and English butter.
 
Toasted tea cake with raspberry jam and English butter.

Fruit or plain scone & raspberry jam             
 
Fruit or plain scone, raspberry jam and Dorset clotted cream 

Cheddar cheese and herb scone 

LOSELEY ICE CREAM

Strawberries & cream
            
Double chocolate  
        
Madagascan vanilla

£5.95

£3.00

£2.25

£2.25

£2.50

£3.00

£2.50

£3.00

£3.00

£3.00



ALCOHOL
ALE
T.E.A. (Traditional English Ale)  4.2 % abv. 500ml
Multi-award winning flagship ale from the Hogs Back Brewery.               

CIDER     
Surrey Cider   4.5% abv. 500ml 
A light and dry cider made from many varieties of apple

LAGER   
Blonde Lager   5% abv. 330ml 
English Blonde Lager

WHITE WINE 
Sauvignon Casa Azul 2010 Chile
A fruity ripe and full Sauvignon, with a tropical touch to  
the finish.

Pinot Grigio Trefili 2010 Italy  
Soft fruit dominated wine with a heady orchard fruit  
perfume. 

RED WINE
Vina Albizu Tempranillo 2010 Spain
A light red rioja, bursting with sweet damson and soft  
plum fruit. 

Merlot Les Clairieres 2009/10 France 
Juicy, fleshy, plummy, a classic Merlot from the Minervois  
region in the Languedoc.

All wines are available in125ml glasses at £3.00 

The Tea Shop Supports Local Suppliers:
Brake Bros Ltd., Bramley Apples, CH Wakeling, Cheesman Bros. Ltd., Coopers 
Coffee, Grayshott Pottery, Hada del Cafe, Hillyers Bakery, Hogs Back Brewery, 
Les Caves de Pyrene, Loseley, Stone Vine & Sun, West Horsley Dairy.

175ml  
glass

£3.75

£4.00

£3.75

£4.00

Bottle

£13.50

£14.00

£13.50

£14.00

£3.50

£3.50

£3.50



All the profits from the Tea Shop 
directly support the charitable aims 
of Watts Gallery. 

If you have any dietary requirements 
please speak to a member of 
staff and we will do our best to 
accommodate you. Please note that 
some of our products may contain 
traces of nuts.

Prices include VAT but do not 
include a service charge. This is left 
to your discretion.



The
Tea Shop

at Watts Gallery

All the profits from the Tea Shop directly support the  
charitable aims of Watts Gallery.  

OPENING TIMES
Open Tuesday to Sunday (and Bank Holiday Mondays) 10.30am until 5pm

01483 813590 ~ teashop@wattsgallery.org.uk
www.wattsgallery.org.uk/tea-shop  

The Tea Shop has free wi-fi internet access. 


