
Dishes marked as (V) are suitable for Vegetarians; Those
marked (VG) are suitable for Vegans. (GF) Denotes dishes
that are made without Gluten- containing ingredients.
For a full list of Allergens, please scan the QR Code to the
right or speak to your server before ordering. While we
make every effort to avoid cross 
contamination, our food is prepared in a 
kitchen where all major allergens are present,
and we cannot guarantee that any dish is 
completely allergen-free

Classic Bakewell Tart (Iced or Flaked
Almond)
Individual £6

The Best of Both Worlds £14
One of each! Individual Servings

Served with choice of Custard or Fresh Cream

The Original Bakewell Pudding 
Large (to share between two) £14 Individual £10

THE OLD ORIGINAL BAKEWELL PUDDING SHOP

BREAKFAST IN BAKEWELL
Served 9-12PM

Original Pudding Shop Breakfast £13
Becketts Farm British Bacon, Locally Sourced Pork
Sausage, Free-Range Egg, Grilled Tomato, Mushrooms,
Hash Brown, Baked Beans, Toast, Derbyshire Oatcake

Smoked Salmon & Scrambled Eggs on Toasted
Sourdough £13
Scottish Salmon, Free-Range Eggs, Fresh Chives, Bakewell
Bakery Sourdough Bread (GFO)

Vegetarian Breakfast £12.50
Vegan Sausage, Hash Brown, Baked Beans, Grilled Tomato,
Mushrooms, Free-Range Egg, Bakewell Bakery Toast (VGO)

Smashed Avocado on Toast £12.50
Bakewell Bakery Sourdough with choice of Poached 
Free-Range Egg or Sun-Dried Tomato (V) (GFO) (VGO)

Classic Golden Waffles £10.75
Maple Syrup, with choice of Homemade Berry Compote or
Becketts Farm Bacon (VGO)

Mushrooms On Toast £12.50
Toasted Bakewell  Bakery Sourdough, Free-Range Poached
Egg, Crème Fraîche, Fresh Chives (V)

Breakfast Buttie £7.50
Choice of Becketts Farm Bacon Or Pork Sausage 
(or make it Veggie with Vegan Sausage!) On White or
Brown Cob (GFO) (VGO) Add a Fried Egg £1.50

Filled Derbyshire Oatcake £11.75
No, Not The Savoury Scottish Bicscuits! Derbyshire
Oatcakes Are Soft And Pancake-like. We Fill Ours With
Becketts Farm Bacon, Locally Sourced Pork Sausage,
Farmhouse Onion Chutney, Mushrooms and Melted
Cheddar

Derbyshire Pikelets £5.50
Butter and choice of Strawberry Jam or Orange
Marmalade (V) (VGO)

Toasted Sourdough £3.50
Butter, Strawberry Jam or Orange Marmalade (V) (VGO)

Pastry and a Hot Drink £7.75
Any Hot Drink and your choice of Homemade Pastry.
Choose From: All Butter Croissant, Pain Au Chocolate,
Cinnamon Swirl or Raspberry and Lemon Danish (N)

SIDES

Chunky Chips £4.75

Garden Salad £4

Halloumi Fries £7

Garlic Bread £4.50

LIGHT BITES 
Served 12-5PM

Homemade Soup of The Day £8
Bakewell Bakery Bread (V) (GFO)

Quiche of The Day £12.25
Garden Salad, Buttered New Potatoes, Slaw

HEARTY MAINS
Served 12-5PM

Peak Ales Beer-Battered Fish and Chips £18
Crushed Peas, Tartare Sauce, Curry Sauce, Bakewell
Bakery Bread, Butter (GFO)

Loaded Baked Potato £11
Choose any two toppings from: Tuna Mayonnaise, Baked
Beans, Cheddar and Slaw. Served with Garden Salad (GF)
(VGO) Add Extra Toppings for £1

Derbyshire Homity Pie £17
White Cheddar topped Leek, Spinach, Potato and Onion
Pie, Garden Salad, Slaw (V)

Derbyshire Rarebit £13
Mustard and Cheddar Sauce, Bakewell Bakery Bread,
Farmhouse Chutney, Garden Salad (V)

Bacon, Brie and Cranberry Toastie £12.50
Sourdough or Maltflake, Garden Salad, Chunky Chips

Derbyshire Steak and Ale Pie £18.50
Crushed Garden Peas, Rich Beef Gravy, with choice of
Chunky Chips or Creamy Mash

Loaded Derbyshire Oatcake £14
Hummus, Roasted Vegetables, Crispy Chickpeas, Mixed
Leaves

Cold Roast Beef Sandwich £14
Derbyshire Roast Beef, Caramelised Onion Chutney,
Horseradish, Crème Fraîche, Garden Salad, Bakewell
Bakery Sourdough (GFO)

Hot Roast Pork Cob £14
Sage and Onion Stuffing, Roast Pork, White or Granary
Cob, Gravy, Apple Sauce (GFO)

Handmade Beef Burger £18.50
Derbyshire Beef Burger, Mozzarella, Bacon, Crispy Onions,
Burger Garnish, Brioche Bun, Chunky Chips, Slaw (GFO)

Posh Fish Finger Sandwich £15
Beer-Battered Fish Fingers, Tartare Sauce, Crushed Peas,
Sourdough or Granary, Curry Sauce, Garden Salad (GFO)

Halloumi Burger £18.50
Fried Halloumi, Sriracha Maple Mayo, Salad, Gherkins,
Brioche Bun, Chunky Chips, Garden Salad (V) (GFO)

SWEET TREATS AND CREAM TEA
Served all day long

All Things Bakewell £21.50
Mrs Wilson’s Fruit Cake, Fruit Scone, Clotted Cream, Jam,
Choice of Yorkshire Tea or Americano. Choice of Bakewell
Pudding or Bakewell Tart (V)

Afternoon Tea £35pp (Pre-Order Only)

Fruit Scone £5
Butter, Strawberry Jam, Cornish Clotted Cream (V)

Includes a selection of Finger Sandwiches, Mini Scone,
Clotted Cream, Jam, Small Bakewell Pudding, a 20cl
Bottle Of Prosecco, choice of Hot Drink.
(Please speak to a member of our team at the time of the
booking about Dietary Requirements or allergies. VO)

Toasted Teacake £5
Butter, Choice of Strawberry Jam or Orange Marmalade
(VGO)

Mrs Wilson’s Famous Fruit Cake £5.50
Served with a Slice of Mature Cheddar (V)

Slice of Cake £6
Selection of Cakes from the iconic Bakewell Bakery. Choose
from, Victoria Sponge, Chocolate Fudge, Bakewell, Lemon,
Carrot and Walnut, Toffee and Ginger, Coffee and Walnut.
Served with Berry Coulis, Fresh Cream, and a Wafer

Add A Bakewell Pudding Gin & Tonic £7.50

To book your Afternoon Tea, speak to a member of
staff or visit:
www.bakewellpuddingshop.co.uk/restaurant

Slice of Traybakes £6
Selection of Traybakes from the iconic Bakewell Bakery.
Choose from, Chocolate Brownie, Flapjack, Flaked
Bakewell, Iced Bakewell, Millionaires, Caramel Crisp, White
Chocolate and Cranberry Tiffin

BATTLE OF THE BAKEWELLS
Let’s settle it once and for all: The Pudding, with it’s
buttery, Puff Pastry, Jam and soft Almond Custard, is the
original. The Tart, a 20  Century invention, features sweet
Shortcrust, Jam and Frangipane, and is traditionally
topped with Fondant and half a Glacé Cherry. 
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Not sure which you’d prefer? Only one way to find out!



Choice Of Semi-Skimmed Or Oat Milk

THE OLD ORIGINAL BAKEWELL PUDDING SHOP

COFFEE
Decaf Available.
Espresso (Single/Double) £2/£3

Americano £4

CHILDREN’S MENU
Ask your server for our kid-friendly menu, complete
with colouring and other pud-themed activities to keep
the little ones entertained

Latte £4

Flat White £4 

Cappuccino £4

Mocha with Fresh Cream £4.60

Add a Shot of Syrup £1.25
Vanilla, Caramel or Hazelnut available. Ask your server
about seasonal flavours

Mini Pudding Shop Breakfast £10
Bacon, Sausage, Grilled Tomato, Baked Beans, Free-
Range Egg and Toast (VO)

Breakfast - Served 9-12PM

Children’s Waffle £8
Golden Waffle, Maple Syrup, with a choice of
Homemade Berry Compote (V) or Becketts Farm
Bacon

TEA
Yorkshire Tea £3.75
Decaf Available

Breakfast Buttie £5
Choice of Becketts Farm Bacon or Pork Sausage (or
make it Veggie with Vegan Sausage!) on White Bread
(GFO) (VGO)

Speciality Tea £4
Earl Grey, Darjeeling, Green Tea, Cranberry and
Raspberry, Lemon and Ginger, Peppermint, Chamomile

Pastry and a Hot Drink £7.75
Any Hot Drink, choice of Homemade Pastry. Choose
from: All Butter Croissant, Pain Au Chocolate,
Cinnamon Swirl or Raspberry and Lemon Danish (N)

Mains - Served 12-5pm

HOT CHOCOLATE

Crispy Chicken Bites £10
Chunky Chips, Baked Beans

Deluxe Hot Chocolate £4.75
Fresh Cream, Chocolate Flake, a Wafer

Mac N Cheese £10
Garlic Bread (V)

Children’s Hot Chocolate £3.75
Hot Chocolate For Little Puds! Fresh Cream, Chocolate
Flake, Marshmallows, a wafer

Mini Cheeseburger £10
Chunky Chips

Mini Fish and Chips £10
Baked Beans or Garden Peas

Gingerbread Man £3

Bakewell Rum* Hot Chocolate £10
Our Deluxe Hot Chocolate With a shot of Bakewell Rum,
featuring smooth notes of Almond and Cherry

Cookie £3.50
Speak to your server for today’s selection!

Vanilla Ice Cream £2.50/£4
One Scoop or Two. Served with a Wafer

@realbakewellpud

@realbakewellpud

@theoldoriginalbakewellpuddingshop

ALCOHOLIC BEVERAGES

Thornbridge Brewery Beers * £6.60
Expertly made Beers from Bakewell’s own craft brewery.
Please ask your server for todays selection

Peak Ale Beers * £6.60
Craft made Beer made in the heart of the Peak District.
Pease ask your server for todays selection

Selection of Cider * £6.60
Traditional Cider. Please ask your server for todays
selection

Mini Wines (187ml bottle) £7.50
White: Pinot Grigio, Dry River, Australia
Rose: White Zinfandel, Wildwood, USA
Red: Malbec, Finca Vista, Argentina

SOFT DRINKS

Mini Prosecco (20cl) £8.50
Veneto, Italy

Still or Sparkling Water £2.85

Bakewell Pudding Gin * and Tonic £7.50
Crafted in Derbyshire by our friends at Dancing Anchor
Spirits, this Gin delicately balances fragrant Botanicals
with hints of Almond and vibrant Red Fruits. Served with
regular or Slimline Tonic

Franklin & Sons Soda and Lemonade £4
Please ask you server for available flavours

Bakewell Pudding Rum * and Coke £7.50
Another product or our collaboration with Dronfield’s
Dancing Anchor Spirits, this decadent Rum features rich
notes of Almond and juicy Berries. Pair it with Coke or
enjoy it in a luxuriously boozy Hot Chocolate or Ice Cream
Milkshake

Frobishers Orange Juice £4

Frobishers Apple Juice £4

NO AND LOW ALCOHOL

Coke £3.50

Guinness Zero (0.0%) £4.75

Diet Coke £3.50

Thornbridge * (0.0%) £4.75

Tonic Water £2.50

Slimline Tonic Water £2.50

Tanqueray Alcohol-Free Gin and Tonic £6.50

San Pellegrino £4
Lemon or Orange

Milkshakes

Ice Cream Milkshake £5.50
Creamy Milkshake made with real Ice Cream. Choice of
Chocolate, Vanilla or Strawberry

Bakewell Pudding Freakshake £6.25
Indulgent, Over-The-Top, and irresistible - Our creamy
Milkshake taken to the next level with a delicious Bakewell
Pudding topping

Tipsy Bakewell Shake £10
Treat yourself to one of our Milkshakes spiked with a shot
of Bakewell Pudding Rum* for a Grown-Up twist

FOUND YOUR NEW FAVOURITE DRINK?
TAKE ONE HOME!
*Products marked with an asterisk can be found in
our gift shop downstairs

IN THE BEGINNING THERE WAS A PUDDING...THAT WAS SUPPOSED TO BE A TART!
It all started with a happy accident, when a housekeeper at an inn in Bakewell’s Rutland Square misread a recipe for a Strawberry Jam Tart,
spreading the Egg and Almond mixture over the Jam instead of mixing it into the Pastry. The resulting dessert, with its rich Almondy, 
Custard-like filling, quickly became a local favourite. It was such a hit, in fact, that in 1860, the local tallow chandler’s wife Mrs Wilson secured
the original recipe and began selling it from her 17th-century cottage - the very building is now occupied by the Old Original Bakewell Pudding
Shop. The rest is sweet, sweet history.
Want to know more? Scan the QR code on the left!


