
Family owned& open allyear round

FOR TABLES OF 8 OR MORE AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED

MENU

Version 7 (23/9/25)

Welcome to Lion Rock Tea Rooms
Nestled in the heart of Cheddar Gorge, in one of the oldest, most photographed and 

documented buildings beneath the world-famous Lion Rock.
Trading since 1908, Lion Rock Tea Rooms has won numerous awards along the way — most recently, and 

for the second year running, the Somerset Life Magazine Best Independent Tea/Coffee Shop Award. 
Other honours include the Bristol, Bath and Somerset Tourism Awards Gold Award for Best Tea/Coffee

Shop, the Somerset West Tourism Awards Bronze Award for Best Tea/Coffee Shop in the West Country,
 and another Somerset Life Magazine Best Independent Tea/Coffee Shop Award.

Open all year round, fully licensed, and serving the finest loose tea and barista coffee alongside
 an extensive menu cooked on the premises by our head chef of over ten years and his team, Lion Rock Tea

Rooms is especially known for its breakfasts, homemade cream teas, and afternoon teas — along with an
ever-increasing vegan and gluten free choices.

While we take every precaution to accommodate allergies and dietary restrictions, we cannot 
guarantee that any dish is completely allergen-free. Your safety is our top priority, and as allergies can

 be life-threatening, we strongly encourage you to carefully consider your order. We are committed to providing accurate
information about the ingredients in your food, but it is essential that you inform us of any individuals allergies or dietary needs.

Please speak with your server for reassurance, guidance, and any necessary adjustments to your meal.
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TEA LIST
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Oat, almond or soya available .60, or register for our loyalty scheme for free alternative milk.

“All our teas are loose leaf and available to buy in our shop, don't worry we sell tea strainers too!”

Ceylon has a brisk, tiger
balm flavour and is full of

character. 3.00

House Tea

Light, fresh and floral our
camomile tea is aromatic 

with a subtle apple-like
flavour. 3.70

A bold green tea that is 
full of flavour, with a 

slightly smoky flavour 
and a unique roasted 

aroma. 3.10

Redbush

Darjeiling

Earl Grey

Russian Caravan

Assam

A strong peppermint
 flavour. Light and fresh this

herbal tea will leave you
feeling restored. 3.10

A smoky, golden tea that 
will evoke images of pine

tree forests and ice-capped
mountains with
 every sip. 3.00

Delightfully bright and full 
of flavour, Made using the

finest Assam and Kenya tea 
leaves. Decaf available. 3.00

Delicate and smoky, this is a
truly evocative tea with a
rustic flavour and warmth

that'll instantly transport you
to magical campfires and

wilderness. 3.10

This light tea has a delicate
citrus aroma and a strong,

fragrant taste. 3.00

Darjeeling is lighter than 
most black teas, with a

distinctive fruity, muscatel
character. 3.00

Redbush Tea has a rich, earthy
and almost nutty flavour and
naturally caffeine free. 3.10

Assam has a brisk, 
malty flavour and a 
strong aroma. 3.00

Jasmine tea is fresh and
 light with a slightly floral taste

from the aromatic jasmine
flowers. 4.10

Ceylon

Lapsang souchong

Camomile Jasmine butterfly

Pinhead gunpowder

Peppermint
This juicy fruit blend is

bursting with properties to
promote health and

wellbeing, and naturally
caffeine free. 3.10

Berry fruits

“All our teas are loose leaf”
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HOT DRINKS
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Americano. 3.00
Cappuccino. 3.70

Latte. 4.00 
Flat white. 3.90 

Mocha latte. 4.35 
Chai latte. 3.85 
Dirty chai 4.95
Babycino. 2.75
Espresso. 1.95 

Chocolate orange
mochaccino. 4.85

 

Salted caramel. 5.35
Pumpkin spiced. 5.35

Gingerbread latte.5.35
Baileys latte. 7.60 

All topped with 
whipped cream. 

Vegan cream available

Salted caramel. 5.35 
Mint after eight. 5.35

Orange jaffa cake. 5.35
Gingerbread. 5.35

Baileys (50ml) 7.60
All topped with whipped cream.

Vegan cream available.

Just hot chocolate. 3.60 
With cream or marshmallows. 4.10

With cream and 
marshmallows. 4.60 

Vegan hot chocolate with 
vegan cream. 4.30

COFFEE

Add syrup to your coffee or hot chocolate. 
Pumpkin/caramel/salted caramel/hazelnut/gingerbread/ vanilla .85

COFFEE
SPECIALS

HOT CHOCOLATE
SPECIALS

Oat, almond or soya available .60 (Register for our loyalty scheme for free alternative milk)

The ‌best‌ ‌priced cheddar in cheddar, available in our shop‌

HOT CHOCOLATE

Decaf available
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DRINKS
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 SOFT DRINKS

ALCOHOLIC DRINKS

Vegan versions available on above . 4.00

If you are lucky
enough to look under

25 please don't be
offended if we ask for
proof when ordering

alcohol.

Bottled water
Sparkling or still

water. 2.50

Wine
Mini bottles of wine.
White, rose and red

Per 187ml bottle. 5.95

Milk
Large glass of dairy

milk. 2.00

Fruit juice
Frobisher real apple

or orange. 3.85

Coca cola
Original coke 330ml. 4.25

Diet coke 330ml 3.90
Coke zero 330ml 3.90

Iced coffee
Double shot coffee served

over ice with milk*. 4.00
Add syrup .85

Thatchers
Gold, the premier thatchers cider. 
Haze, naturally cloudy and sweet.
Katy, light & crisp single variety.
Rosé, pink, sweet and sparkling.

All 500ml. 6.40

Prosecco
Mini bottle 200ml. 6.75

Bottle 750ml. 18.00

Sheppy cider
Vintage reserve. 

Raspberry . 
Elderflower. 

Craft perry (Pear) 
All 500ml 6.40

Banana thickshake
Made with vanilla ice cream

and real bananas, topped with
whipped cream, sprinkles and

sauce. 5.40

Strawberry thickshake
Made with strawberry ice-cream

and real strawberries, topped
with whipped cream, sprinkles

and sauce. 5.40

Chocolate thickshake
Made with chocolate ice cream and

topped with whipped cream
sprinkles, sauce and a flake. 5.40

Baileys
50ml glass of baileys 
served over ice. 5.30

Cheddar ales
Continental drift lager.

Potholer golden ale.
Gorge best bitter.
Goats leap IPA. All

500ml. 6.40

Baileys thickshake
Made with vanilla ice-cream with
chocolate flake, chocolate sauce
and topped with whipped cream
sprinkles and more sauce with a

50ml shot of baileys. 7.00

Smoothie
Ask your server for 

todays fresh smoothie 
of the day. 5.65

Make your shake dirty with a shot of coffee. 1.45

Luscombe organic drinks
Sicillian lemonade 3.95

Elderflower 3.95
Raspberry crush. 3.95

Vanilla thickshake
Made with vanilla ice cream,
topped with whipped cream,

sprinkles and sauce. 5.40

Gin
Original or fruited gin
served with tonic or

lemonade. 50ml. 6.60

Warm mulled cider
Winter spiced cider, blended 
with nutmeg, cinnamon and

cloves for the perfect mulled
cider. 500ml. 5.30

Low alcohol
Sheppy low alcohol 

cider0.5% 500ml. 6.40

Oat, almond or soya available .60 (Register for our loyalty scheme for free alternative milk)
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BREAKFAST
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Breakfast add-ons
Avocado 3.00 /grilled
halloumi 3.00/ beans
2.60 /slice of chunky

farmhouse toast 1.00/
black pud 2.50 /

homemade bubble
and squeak 3.00

Mini meat
Free range egg, butcher bacon
and pork & leek sausage, grilled

tomato, mushroom, hash brown,
sauté potatoes, beans and

farmhouse toast. 11.25

Toast
One round of thick 

cut farmhouse bread of 
your choice with preserve,
jam, marmalade, marmite,
lemon curd or chocolate

spread. 3.75

Avocado brunch
Toasted ciabatta topped with
homemade guacamole, sliced

tomato and red onion finished with
 a balsamic dressing. 9.95

Add bacon 3.00
Free range egg .80 

Both 3.60

Big meat
Double free range egg, butchers
bacon and pork & leek sausages
with grilled tomato, mushroom,

hash brown, sauté potatoes, beans
and farmhouse toast. 14.00

Mini veg
Free range egg, homemade

bubble & squeak, grilled tomato,
mushroom, hash brown, beans,
sauté potatoes, and farmhouse

toast. 11.25

Mini vegan
Homemade bubble and squeak,

avocado, grilled tomato,
mushroom, hash brown, sauté

potatoes, beans and farmhouse
toast. 11.25

Big vegan
Homemade bubble and squeak,
avocado, double grilled tomato,

mushrooms and hash browns with
sauté potatoes, beans and

 farmhouse toast. 14.00

 BREAKFAST SPECIALS
Belgian waffle
Toasted belgian
waffles topped 

with maple 
syrup. 6.95 

Add bacon. 3.00

Buttermilk pancakes
Buttermilk pancakes
topped with maple
syrup, chocolate or

strawberry sauce. 6.95 
Add bacon. 3.00

The BIGGER breakfast

All our meat is locally sourced

Triple free range eggs, butchers bacon and pork sausages with grilled tomato, mushroom, hash
brown, bubble & squeak, black pudding, grilled halloumi, sauté potatoes, beans and toast. 22.00

Smoothie of the day
Start your day off with a

healthy smoothie. 
Ask your server for

today's smoothie of the
day. 5.65

Ask your server about gluten free options, 
(We regret we are unable to add  bacon to a coeliac cooked breakfast, we will substitute for extra sausage)

Big veg
Double free range egg, homemade
bubble and squeak, grilled tomato,
mushroom, hash brown, halloumi,

beans, sauté potatoes, and
farmhouse toast. 14.00

 TRADITIONAL BREAKFAST

Bean & squeak
Homemade bubble &
squeak, homemade

guacamole with 
five bean chilli, 

and mushroom.9.95
Add free range 

egg .80 

Served until 12.00‌



Door step sandwiches
Local cheddar* & real ale chutney

Roast ham & local cheddar* 
Local cheddar* & coleslaw 
Tuna mayo with cucumber

Free range egg mayo & cress 
Brie & cranberry

Served on farmhouse white, 
granary or gluten free bread 

with a dressed salad. 9.00 
Toast your sandwich. 1.20  

Swap bread to ciabatta. 1.50
Add a side of chunky chips 3.60

*Vegan cheese available

L I O N  R O C K

LUNCH

Ploughmans
A platter of locally made cheeses
with fresh salad, pickles, chutney,
crusty ciabatta, and homemade

coleslaw. 13.95.
 Add roast ham. 2.60 

Add cave aged cheddar. 3.60

Soup of the day
Homemade soup 

served with either 
ciabatta, granary or white 

farmhouse bread. 6.95

Pastrami deli sub
Crusty ciabatta 

filled with pastrami beef,
fresh tomato, cheddar

cheese, gherkins, sliced 
tomato and mustard

mayo served with
chunky chips and a
dressed salad. 14.50

Tomato pasta
 Fusilli pasta tossed in a 

tomato basil sauce topped 
with  local mature cheddar

 or vegan cheese. 9.00 
Add sausage or bacon 4.00

Add both.6.00

Chilli chips and cheese
Our signature homemade

meat or five bean chilli stacked
on chunky chips topped with

local mature cheddar and
soured cream. (Vegan version

available). 13.50
Add guacamole. 3.00

Jacket potatoes
Local cheddar*. 8.50

 Local cheddar* & beans. 8.50 
Local cheddar & coleslaw. 9.50 

Tuna mayonnaise. 9.50
Homemade meat, veggie or

vegan chilli and cheese. 10.50
Just baked beans. 8.00 All served

with a dressed salad.
*Vegan cheese available

Chips
Basket of chunky chips. 5.50

Add cheddar or vegan
cheese. 2.95

Cheeseboard
A gorgeous platter of locally
made cheeses with crackers

and chutneys. 14.00 
Add cave aged cheddar. 3.60

Add any ale, cider, wine or 
prosecco with your board for 5.00. 
(Max two drinks per cheeseboard)

Traditional pasties 
Ask your server for today's pasty of 
the day, served with chunky chips 

and a dressed salad. 11.00 
Just salad, no chips. 7.40

(This is not the takeaway offer on the board)

Avocado brunch
Toasted ciabatta topped 

with homemade guacamole, 
sliced tomato and red onion finished

with a balsamic dressing. 9.95 
Add bacon 3.00. 

Free range egg .80 or both 3.60

Ham and eggs
A true classic, roast ham 

served with two free range eggs
and chunky chips. 12.50

Ask for vegan/gluten free options on all dishes

Choose one sandwich from 
the list above and a cream tea
selected from our list overleaf.

All served on a two tier 
stand. 15.95 

Toast your sandwich. 1.20

Lunch add-ons
Ciabatta 1.90 / coleslaw 3.00 / soured cream 2.50 /

halloumi 3.00 / guacamole 3.00 / cave aged cheddar 3.60
/add cheese to your chips 2.95/ham 2.60

SERVED ALL DAY 
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LUNCH AND CREAM TEA

Love our cheeses?
You can purchase all
the cheeses featured
in our menu dishes

right here in our
shop!

Ploughmans sandwich
Your choice of

farmhouse white or
granary filled with local

mature cheddar,
tomato, cucumber,
leaves and real ale

chutney served with
chunky chips and a
dressed salad. 12.60
Add roast ham. 2.60
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KIDS 
Strictly 13 and under only
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LUNCH SERVED ALL DAY

 BREAKFAST SERVED UNTIL 12PM

Ask for Vegan/GF Options

KIDS DRINKS

Kids dessert
Choose either Chocolate ice
cream Strawberry ice cream

Vanilla ice cream Mango
sorbet All with a chocolate

flake and choice of sauce. 3.75

Kids breakfast
One free range fried egg, butcher

bacon & pork & leek sausage, baked
beans and white or brown toast. 6.75

Kids Cream Tea
Homemade scone with cream ad jam
served with a pot of tea, milkshake or

babyccino. 4.95

KIDS MEAL
DEAL

Choose one kids 
lunch item with one 

drink* 7.40  
Add dessert. 3.75

Sandwich
Cheddar roast

ham, tuna mayo,
strawberry jam,

chocolate spread
On white or brown

bread. 5.00

Ham and egg
Roast ham, free range
fried egg and chunky

chips. 5.00

Bacon sandwich
Kids bacon sandwich

on white or brown
bread. 5.00

 

Eggs on toast
Two free range fried eggs served on

white or brown toast. 4.50

Toast
Slice of brown or white toast with 

jam, peanut butter, chocolate spread
or marmite. 2.60

Pancakes
Buttermilk pancakes

topped with 
maplesyrup, chocolate or

strawberry sauce. 5.60

Kids cold drinks
Strawberry milkshake. 2.75
Chocolate milkshake. 2.75

Banana milkshake. 2.75 
Apple and mango carton. 2.75
Apple and berry carton. 2.75

Lemonade (Bottle 200ml). 2.95
Small coke (Bottle 200ml). 2.95

Kids hot drinks
Hot chocolate plain. 2.75 

Hot chocolate with cream. 3.00 
Hot chocolate with marshmallows.3.00

Hot chocolate with cream and
marshmallows. 3.30 

Babyccino. 2.75

 

Kids afternoon tea
Homemade scone with cream and
jam, sandwich from the list and a

mini cake served on a cute two tier
stand with a  choice of tea,

milkshake, or babyccino. 9.95

*Max value 2.75, alternative drinks available with additional cost.

Pasta
Fusilli pasta 

topped with tomato
basil sauce and

cheese. 5.00

Chicken nuggets
Five battered chicken
pieces with thick cut

chips. 5.00

Sausage and chips
Pork and leek sausage
 served with thick cut

chips. 5.00
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The classic
Served with delicate cut sandwiches filled with

cheddar cheese & cucumber, roast ham and free
range egg mayonnaise. Homemade fruit or plain

scone with strawberry jam & clotted cream with a
selection of sweet bites, or slice of cake from our

cake list. Served with a pot of loose leaf black tea or
an americano* 18.95pp

Add an extra scone on all above 1.80

The celebration
As the classic above served with a mini
bottle of prosecco per person. 24.95pp

“Please note we are unable to mix different 
afternoon teas on the same stand”

Served on a three tier stand and priced per person
(Minimum of two persons)

The gin & tea
As the classic above but with a glass of

your choice of fruited or original gin
and mixer per person. 24.95pp

Ask for GF options 

Chocolate heaven
Homemade chocolate chip
scones, served with nutella

spread and local clotted cream
served with a pot of loose leaf

black tea of choice or an
americano*. 7.50

Add an extra scone. 1.80
Go full-on chocolate, swap

your drink for one of our hot
chocolate specials for just

 1.00 extra^

The vegan tea
Served with delicate cut sandwiches filled with fresh
cucumber, vegan cheese & chutney and guacamole.

Homemade vegan scone with strawberry jam and vegan
cream and a slice of vegan cake from our list. Served with

a pot of loose leaf black tea or an americano* 19.95pp

CREAM TEAS
The original

One homemade fruit or plain scone with local clotted
cream and strawberry jam served with a pot of loose

leaf black tea of choice or an americano* 7.50

The vegan celebration
Same as the vegan tea served with

a mini bottle of prosecco per person. 24.95pp

The gentlemans savoury
One homemade cheddar cheese scone with

cream cheese and real ale chutney served with a
pot of loose leaf black tea or an americano* 7.50

The queen victoria
One homemade fruit or plain scone with local clotted
cream and lemon curd served with a pot of loose leaf

black tea of choice or an americano* 7.50

LUNCH AND CREAM TEA
Choose one sandwich from the

on the lunch time menu and
 a cream tea selected from

opposite. All served on a 
two tier stand. 15.95 

Toast your sandwich. 1.20

Ask for GF options

Gluten free available on original, 
queen victoria and vegan only.

We regret to say our homemade vegan clotted 
cream is not suitable for coeliacs

*Other drinks available on afternoon and cream tea, 
some may have additional cost.

^Hot chocolate upgrade does not include baileys hot chocolate.

The vegan
One homemade vegan scone with homemade
vegan cream and strawberry jam served with a

pot of loose leaf black tea or an americano* 7.50

AFTERNOON TEA
B R E A K F A S T  |  L U N C H  |  A F T E R N O O N  T E A  |  K I D S  |  D R I N K S

“Afternoon Tea, one of Britain’s finest traditions, is truly one of life’s great pleasures. The
journey towards the top of the tiered stand, from savoury to sweet, is a treat like no other”
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CAKE
Pop downstairs to check out our delicious 

cakes on display, or ask your server for today's cake list! 
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Takeaway available!‌



L I O N  R O C K

LOYALTY
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GALLERY
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THE SHOP
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Welcome to our shop, where we proudly offer a wide range of cave-aged and 
local cheeses (all at very reasonable prices), perfect for any cheese enthusiast. In

addition, we stock an excellent selection of ales, ciders, and chutneys to 
compliment our cheese offerings. For those with a sweet tooth, we have locally

grown strawberries and we bake homemade scones every day, along with cakes, 
and serve traditional cream teas to takeaway. If you're craving something savoury,

we also have delicious pasties baked fresh on-site. Looking for a gift? 
We offer gift vouchers and so much more! 


