According to Samuel Pepys’ Diary, 1650, The Grand Café is the site of the first coffee house in England,
and now an Oxford institution. Serving breakfast, lunch, afternoon teas and drinks all
perfectly at home in the opulence of the marble pillared, gold leafed building.

MENU

Food served Monday to Sunday 9:00am - 6:30pm
We source our fresh produce, patisserie, teas and coffees from local suppliers,
delivered daily from the historic Covered Market and central Oxford.

Plain croissant £2.25
Almond croissant or pain

au chocolat £2.75
Toast or crumpets, marmalade

or strawberry jam £2.75
Muesli with strawberries,

nuts and honey* £5.50
Seasonal fresh fruit salad* £5.25

* Add yoghurt £1.50

Breakfast

Served until 1.00pm
Porridge with strawberries

and honey £4.95
Scrambled eggs on toast £5.50
Baked beans on toast £4.75
Toasted bagel with smoked

salmon and cream cheese £8.25

Freshly squeezed orange juice £3.75
Bucks Fizz £5.00  Champagne £8.50
Bloody Mary £7.50

Lunch

The Grand English breakfast -
sausage, bacon, scrambled
eggs, balsamic tomatoes
and toast £8.95
The Grand Vegetarian breakfast -
scrambled eggs, sausage,
beans, balsamic tomatoes

and toast £8.95
Smoked salmon, scrambled

eggs and toast £8.75

PLEASE ASK YOUR SERVER FOR DETAILS AND SEE THE BOARD FOR THE DAILY SPECIAL DISH

Soup of the day served with
rustic bread £5.50
Grand Fish Platter -

Oak smoked salmon, mackerel paté
and smoked trout served with a mixed

leaf salad and rustic bread £12.95
Classic Greek salad with feta
cheese and olives £8.95

Risotto of the day £10.95
Cheese Ploughmans -
Mature cheddar, stilton, brie,
grapes, sweet pickle, pickled
onions, served with a mixed
leaf salad and rustic bread

£10.50

Classic chicken Caesar salad £9.95

Sandwiches

Tart of the day served with

Served on a choice of White, Brown Rye Bread or Bagel with side salad and Pipers crisps

Oak smoked salmon,

cream cheese and cucumber £8.95
Local honey roast ham, English
mustard, tomato and rocket £8.50
Chicken and green pesto with

sundried tomatoes and rocket £8.50
Olives £3.50
Pipers crisps £2.50
Cream Tea £9.50
Two scones, jam and clotted

cream served with your choice of

tea or coffee*

Tea Cakes £6.50

A toasted teacake, butter and jam
served with your choice of tea or coffee*

Salt beef, melted cheese,
mustard and dill pickles on

toasted bread £8.50
Houmous, tomato, rocket, lemon

juice and balsamic reduction £7.50
Free range egg mayonnaise,

tomato and rocket £7.50
Bread with olive oil and

balsamic vinegar £3.50

Afternoon Teas

High Tea

Free-range egg mayonnaise

and smoked salmon and

cream cheese finger sandwiches,
two scones, strawberry jam,
clotted cream and petit fours
served with your choice of tea

or coffee*

£16.95

* Additional £6.50 for Blue Mountain Jamaica French Press.

salad £9.75
Grand Meat Platter -

Parma ham, game pie and

todays paté served with a

mixed leaf salad, chutney

and rustic bread £12.50
Bacon, lettuce, tomato and

mayonnaise on toasted bread £8.50
Mature Cheddar cheese,

chutney and tomatoes £7.50
Bread and butter £2.50
The Grand High Tea £23.45

Free-range egg mayonnaise

and smoked salmon and cream
cheese finger sandwiches,

two scones, strawberry jam,
clotted cream and petit fours and a
glass of champagne served

with your choice of tea or coffee*

For parties of 5 or more a 10% service charge will be added to your bill.

Minimum card payment £5.00.



We use the finest leaf tea, freshly ground
coffees and beans. Please allow time for
your tea or coffee to be prepared and to
infuse to enjoy it at its best.

Tea

Served with either milk or lemon

per person

Assam

Brisk, strong north indian tea with distinctly
malty character

£2.95

Ceylon £2.95
100% Pure ceylon has a golden liquor and

delicate character

Earl Grey £3.25

China and Indian tea delicately scented with
bergamont orange

Lady Grey £3.25
Black tea delicately scented with oil of bergamont,
lemon and orange peel

Darjeeling £2.95

Gives a rich muscatel flavour with an exquisite
bouquet

English Breakfast

Blended assam and ceylon giving a rich and
satisfying beverage

Lapsang Souchong

Distinctive smokey-tarry flavour identifies this
tea from China

Gunpowder Green Tea

A refreshing unfermented green tea from the
orient, with a pale straw coloured brew. This
quality green tea is suitable to aid digestion

Peach Tea £3.25

Black China tea flavoured with a strong sweet
peach fruit flavouring

£2.95
£2.95

£3.25

Herbal Teas

Chamomile £3.25

A slightly bitter tea which reportedly acts as a
soothing sedative

Mint £3.25

Using fresh mint which reportedly helps upset
stomachs, nausea, lack of appetite, poor
circulation, rheumatic chills and influenza

Lavender £3.25

Using fresh lavender to make an aromatic drink
which is reported to be beneficial to disorders
involving the nervous system

Guest Teas

Please ask server or see the daily board

Coffee

Dark Colombian

A strong, smooth well balanced coffee, with
a heavy body and a slight nutty taste

per person

£3.95

Old Government Java £3.95

A smooth coffee matured for two years to lose some
acidity and enhance its heavy body with sweetness

Kenya Peaberry £3.95

A light coffee with fine acidity and a slight fruity
flavour

100% Blue Mountain
Jamaica £9.95

Grown between 3000 and 4000 feet above sea
level allowing it to grow slowly in a cooler climate
leaving it with a mature distinctive taste

Guest Coffees

Please ask server or see the daily board

Espresso Coffee

Italian blend, rich and dark. Decaf is available

Americano £2.75
Espresso £2.25
Double Espresso £2.95
Macchiato £2.25
Cappuccino £2.75
Latte £3.25
Mocha £3.50
Iced Coffee £3.95
Flat White £2.95
Hot Chocolate £2.95

For parties of 5 or more a 10% service charge will be added to your bill.

Sparkling
Prosecco Frizzante imaLy

Cattier Brut NV rrance

Aromatic and floral with dried fruits and brioche on the palate.
‘Among the best non-vintage.” Robert Parker.

White

Reserve Saint Marc Sauvignon Blanc
FRANCE

Ripe citrus fruits on the nose give way to a clean intensely
refreshing fruit flavour on the palate.

Moko Sauvingon Blanc,

Marlborough New zeaLAND

From the cool Waihopi region in Southern Marlborough a zingy
fresh wine with zesty citrus and some white stone fruits.

Mirabello Pinot Grigio, Veneto imaty

A delicate Pinot Grigio with citrus fruit aromas and a gentle acidity.

Rosé

Saint Marc Syrah Rosé rrance

The palate is dry with a pleasant creamy texture and a refreshing
finish. An easy drinking but complex wine.

Red

Reserve Saint Marc Cabernet Sauvignon

FRANCE
A lovely southern French Cabernet with a classic nose of red berry
and rich flavours of blackcurrant and cherry.

Sierra Grande Merlot, Curico Valley cHie

A well structured Chilean Merlot, rich and round, bursting with
blackberry and hints of spice.

Beers

Sagres PORTUGAL, 33¢l, ABV 5.0%
Peroni Nastro Azzurro mALy, 33cl, ABV 5.1%
Please ask for this weeks Guest Beer

Soft Drinks

Pepsi, Diet Pepsi, Lemonade, Cranberry,
Orange, Apple, Pineapple, Tomato

SMALL
GLASS
175ml

£4.25

£4.75

£4.95

£4.75

GLASS

£5.95

£8.50

LARGE
GLASS
250ml

£5.25

£6.50

£6.75

£6.25

BOTTLE

£24.50

£49.50

BOTTLE

£15.00

£18.50

£19.50

£17.50

£425 £525 £15.00

£4.75 £6.25 £17.50

Lemon / Lime / Elderflower and Mint Pressé

Still / Sparkling Mineral Water

Cocktails

Pimms Cocktail premium gin, Pimms, lemonade and fruit

Small
Large

Cosmopolitan Triple Sec, Premium Citrus vodka, cranberry juice and lime

Elderflower Collins Beefeater gin, elderflower cordial, lemon juice and soda

I\/Iargarita Premium Tequila, Triple Sec and lime juice with optional

Maldon sea salt
MOjitO Premium dark rum, mint, fresh lime and sugar

Kir R0y8.| Champagne and Créme de Cassis

White Peach Bellini Champagne, peach liqueur and peach purée

Minimum card payment £5.00.

£3.50
£3.75

£2.50

£3.50

£2.25
£3.75

£9.50
£9.50
£9.50

£9.50
£11.00
£9.50
£9.50



