
 

Sandwiches
With dressed salad garnish & Botham’s own coleslaw 

Whitby Crab ~ white crab meat  9.95
Open prawn & Marie Rose sauce  9.25
York ham & wholegrain mustard  6.50

FR egg mayo 6.25   /   Tuna mayo & cucumber  6.75
Farmhouse mature Cheddar & tomato relish  6.75

Ploughman’s Country bap~ham, Cheddar, chutney 6.75 
Chicken & cranberry sauce with Brie 7.25

B.L.T Stottie ~ Bacon, lettuce, tomato, mayo  7.50 

Bacon Roll ~ three rashers in a white bun no garnish 5.50

Toasted Sandwiches
With dressed salad garnish & Botham’s own coleslaw 

 Mature Cheddar & baked beans or onion  6.95
York Ham, Cheddar & Yorkshire chutney  7.50

Brie & Botham’s onion marmalade  7.25
Tuna Melt ~ tuna & mature Cheddar  7.50

Bacon, Brie & cranberry country grain bap 7.50

Jacket Potatoes
With dressed salad garnish & Botham’s own coleslaw 

Farmhouse Cheddar & baked beans  7.95
York ham & farmhouse mature Cheddar  7.95

Tuna mayonnaise  7.95 
Prawns & Marie Rose sauce  9.95 

Salad Platters
With dressed salad, coleslaw, bread wedges & butter

 Botham’s Ploughmans Platter ~ free-range pork & 
hot water crust pie, York Ham, grated Mature Cheddar 

cheese, FR boiled egg & onion marmalade  10.95
 Botham’s Dales Platter ~ Sliced Wensleydale & Brie,  

Grated Mature Cheddar, FR boiled egg, Yorkshire 
Chutney & beetroot 10.25

Quiche platter ~ Quiche of the day with tomato 
relish & beetroot  8.95

Whitby Crab platter ~ white crab meat 15.95

Soup & Light Bites
Homemade Soup of the Day ~ bread & butter  5.50

Soup with Botham’s cheese scone & butter  6.25
Soup & Filled Roll ~ choose from: Ham & mustard, 
Egg mayo, Tuna & cucumber, Cheese & relish  8.50

Botham’s pork pie & onion marmalade  4.25

Please let us know if you have a food allergy or intolerance. All items as available, 
and made in our craft bakery where flour, nuts & seeds are used. 

We prepare your food to order. Your patience is appreciated, especially when busy. 

Botham’s Traditional Teas  
~  Served all day  ~

Cream Tea
Botham’s sultana scone, strawberry jam & Rodda’s 
clotted cream, with a pot of Resolution Tea  6.50

Savoury Tea
Cheese scone, tomato relish, grated mature Cheddar, 
dressed salad garnish & a pot of Resolution Tea  7.25

Botham’s Afternoon Tea
York ham, cucumber & cream cheese, and egg mayo 

cut sandwiches, dressed salad garnish
~

Sultana scone, strawberry jam & Rodda’s clotted cream
~

 Trio of mini fancy cakes
~

  Pot of house-blend Resolution Tea  14.95

Yorkshire Afternoon Tea
Ham & Yorkshire chutney, Wensleydale & tomato 
relish, Egg mayo sandwich selection, dressed garnish

~
Botham’s Yorkshire Quarter scone, butter, strawberry 

jam & Rodda’s clotted cream
A Yorkshire Quarter is a fruit scone uniquely flavoured with nutmeg

~
Slice of Lizzy’s classic layered cake

~
Pot of house-blend Resolution Tea  16.95

~  Add Prosecco to any afternoon tea for only 4.95 (200ml bottle)  

Botham’s Tea Breads 
From our craft bakery, served with butter

Yorkshire Brack  3.25 /  Stem Ginger Brack  3.25
Plum Bread  3.25 / Date & Walnut Spelt Brack  3.25
Whitby Heritage Ginger Loaf, baked firm, to butter  3.25

Elizabeth Botham’s Fruitcake  4.25
The Yorkshire way! Any above with Wensleydale/Cheddar + 1.75

Scones & Toast
~ Toasted items unavailable 12-2pm ~
Fresh from our craft bakery, served with butter

Botham’s Sultana or Plain scone or Yorkshire Quarter 
& strawberry jam  2.85

Botham’s cheese scone & tomato relish  2.95
Large toasted teacake  2.85  /  Cinnamon toast  2.85

Toast & marmalade/strawberry jam  2.50

Cakes & Desserts 
Please see our cake stands for today’s selection

Slice of Lizzy’s classic layered butter-cream cake  3.75
Cheesecake & cream  5.25

Apple pie or Treacle tart & cream or custard 5.25
Yorkshire Ginger Parkin warm with custard 4.95



 
 
 
 
 
  
 
 

Teas
Botham’s house-blend Whitby Resolution Tea  2.40

Speciality leaf teas - see back of menu - from  2.60
Heath & Heather fruit teas: Blackcurrant / Peppermint 
Oriental chai & liquorice / Raspberry leaf / Camomile 

Echinacea & cranberry / Lemon & ginger 2.50

Coffees
Made with house blend ‘Italian Roast’ espresso:

Americano  2.55   Mug**  3.00   /   Café Latte  2.85
Cappuccino  2.65   Large**  3.25

Espresso  2.00   Double  2.50
Café Viennese** ~ with cream & cinnamon  3.50

Mocha Viennese ~ coffee with melted Belgian 
chocolate buttons & cream  3.95

**made with two coffee shots, ask if you’d prefer just one

Extra espresso coffee shot  .75
Syrup shot:Vanilla/Hazelnut/Caramel/Gingerbread .50

Cafetière Ideal for one, choose from: 1865 Blend / 
Decaf / Kenya AA / Columbian / Monsoon Malabar / 

French Roast / Java Organic Fair Trade / 
Blue Mountain Blend  3.75

Hot Chocolate
Made with real Belgian chocolate & hot milk

Botham’s indulgent hot chocolate with flake pieces 3.25
OTT ~ with flake pieces cream & marshmallows  3.95

Hot Milk Steamers
A mug of hot, steamed milk with your choice of syrup: 

Hazelnut / Honey & Nutmeg / Vanilla / Caramel / 
Gingerbread  2.95

Cold Drinks
Yorkshire Wolds apple juice  2.95

Fentimans botanically brewed drinks: Ginger Beer / 
Victorian Lemonade / Rose Lemonade / 

Cherry Cola / Dandelion & Burdock  2.85
Bottle Green: Elderflower / Raspberry Lemonade 2.85

Coke / Diet Coke / Lemonade  2.50
Mineral water Sparkling/Still  1.95

Est. 1865

                   Leaf Tea Selection price per person
          Black Tea served in a filter

0. Special Afternoon Tea Blend, from the finest leaf 2.80
1. English Breakfast Leaf (blended) 2.60

2. Earl Grey Leaf  (blended) 2.60
3. Decaff Ceylon Breakfast Leaf (Sri Lanka) 2.75
4. Ceylon Orange Pekoe (Uva, Sri Lanka)  2.65

10. Assam Orthodox GFBOP (India)  2.70
11. Kenya GFBOP (Africa) 2.60

13. Lapsang Souchong Smoked Leaf (China) 2.60
14. Keemun “Orchid” Named after having the aroma 

of orchids (China) 2.70
15. Yunnan FOP (China)  2.75

17. Darjeeling 2nd Flush SFTGOFP1 (India) 2.75
18. Darjeeling Organic (India) 2.95

                          Green Tea served with water ‘off the boil’
12. Gunpowder Leaf (China) Leaf famously resembles 

gunpowder 2.60
16. Chun Mee (China) A classic green tea  2.75

24. Sencha Fuku Jyu (Japan) 2.80
26. Gen Mai Cha The famous ‘popcorn’ tea with 

toasted rice kernels (Japan) 2.75
28. Jasmine Yin Hao Lotus (China) 2.75

                          White Tea served with water ‘off the boil’
21. China Ying Zhen Silver Needles. Imperial 
plucking method, performed at dawn on just 

two days of the year.  3.25

                  Wine & Beer served with meals
Black Sheep/Landlord Yorkshire beer 500ml  4.25

Yorkshire Cider  3.95
Prosecco 200ml individual bottle  5.95

White wine/Red wine 187ml  individual bottle  4.95

Children’s Menu
A menu for our younger guests is available, please ask.

Elizabeth Botham
Set up her bakery in the ancient 
fishing port of Whitby in 1865. 

She began by selling her bread and 
cakes from a basket at the local 

market and eventually bought the 
premises on Skinner Street. 
Botham’s traditions are now 

continued by the fourth & fifth 
generation of her family.
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