
T H E

P A L M  C O U R T
L O U N G E

The Palm court with its light and airy sun 

lounge and terrace, is often referred to as ‘a 

temple of art deco’. 

An exquisite feature of The Palm court lounge 

is the stained glass dome on the ceiling. A 

mesmerising kaleidoscope of blues, greens 

and turquoise. It was commissioned in 1929 by 

Archie Nettlefold, and it was under the up and 

coming architect Matthew Dawson, that Jane 

Wailes one of his proteges, created detailed 

drawings of the decadent Peacock dome that 

continues to adorn the ceiling of this beautiful 

space today.

The Palm Court lounge enlightens guests 

with its calm, airy ambience and an upliftingly 

bright sun lounge. It’s the perfect spot to relax 

whilst listening to gentle music from the era 

or indulging in a light bite and a refreshing 

beverage. It is so easy to drift off back to a 

bygone era and imagine some of our iconic 

historical guests of the past, including Agatha 

Christie and Noel Coward, doing just the same.



T H E
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DESSERTSPLATES SANDWICHES

‘Devonshire’ strawberries, 
clotted or pouring cream

£10.00
– D –
_

Lemon polenta cake, vanilla 
ice cream

£10.00
– D | E | G –

_
Chocolate dessert

£10.00
– D | E | G –

_
Selection of local cheeses, 
quince paste, crisp bread, 

celery and apple
£12.00
– D | G –

½ dozen oysters, shallot 
vinaigrette

£21.00
– M O –

_
Poached egg, crushed 

avocado, sour dough toast 
(v)

£21.00
– D | E | G –

_
Wasabi sirloin steak, spring 
onion, mushroom & sesame 

noodles
£21.00

– S E –
_

Steamed mussels, white 
wine & garlic cream, fries

Small plate £15.00 
Large plate £22.00

– D | MO –
_

Flaked poached salmon, 
baby gem, cucumber and dill 

yoghurt
– F | D _

£21.00
_

Cured meats, buffalo 
mozzarella, sun-blushed 

tomatoes, olives, crisp bread
£21.00

_
‘Gribbles’ Steak & blue 

cheese baguette
£21.00
– D | G –

‘Beesands’ white crab and 
spring onion mayonnaise

£18.00
– C | E | G –

_
Chicken club, bacon, lettuce, 

tomato, fried egg
£16.00

– D | E | G –
_

Sun-dried tomato & 
mozzarella sandwich (v)

£16.00
– D | G –

All sandwiches come with 
your choice of white or 

brown bread.

Cheese on toast
£15.00

_
How you like it, choose from 

white or malted bread,
Tabasco, Worcestershire 

sauce, mustard, tomatoes or 
ham.

– D | G | M U –

LATE NIGHT 
SNACK 
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Glass Champagne Rosé Brut, 
Bollinger N.V.

_
Pistachio and raspberry 

macaroon 
_

Hazelnut tiffin with praline 
crémeux 

_
Gateaux opera 

_
St Clement’s tart 

_
Plain and fruit scones with 
strawberry & champagne 

preserve and Devon clotted 
cream 

_
Cucumber & cream cheese 

sandwich 
_

Smoked salmon & chives 
sandwich

_
Prawn & marie rose finger 

sandwich
_

Ham & mustard finger 
sandwich

_
Choice of cafetiere or loose-
leaf Assam, English Breakfast, 

Earl Grey
_

A wide range of herbal, green 
or white teas are available

_
£39.00

Burgh Signature Cocktail
_

Pistachio and raspberry 
macaroon 

_
Hazelnut tiffin with praline 

crémeux 
_

Gateaux opera 
_

St Clement’s tart 
_

Plain and fruit scones with 
strawberry & champagne 

preserve and Devon clotted 
cream 

_
Cucumber & cream cheese 

sandwich 
_

Smoked salmon & chives 
sandwich

_
Prawn & marie rose finger 

sandwich
_

Ham & mustard finger 
sandwich

_
Choice of cafetiere or loose-
leaf Assam, English Breakfast, 

Earl Grey
_

A wide range of herbal, green 
or white teas are available

_
£35.00

Fresh scones, Devonshire 
clotted cream, strawberry 

jam
_

with coffee or tea of your 
choice

_
Choice of Cafetiere or loose-
leaf Assam, English Breakfast, 

Earl Grey
_

A wide range of herbal, green 
or white teas are available

_
Should you prefer a specialist 

coffee, choose from:
Espresso, Americano, 

Macchiato, Cappuccino,
Latte, Mochaccino or Hot 

Chocolate. (Supplementary 
charges apply)

£19.00
– D | E | G –

1920’S VINTAGE 

AFTERNOON TEA
Celebrate the 90th anniversary  

of Burgh Island

THE GREAT GATSBY 

AFTERNOON TEA
‘Let the show begin with one of 

our signature Cocktails with your 
Afternoon Tea’

DEVON CREAM 
TEA FOR TWO

See reverse for allergen and 
intolerance advice



We make every possible effort to 
accommodate any dietary requirements. 
Please notify a manager if you have any 

known allergies, food intolerances or are 
concerned about the ingredients of any 
of the dishes. We cannot guarantee that 

any items are completely allergen free due 
to them being produced in a kitchen that 
contains ingredients with allergens. All 

allergens are correct at the time of printing.
–

C: Custaceans | CE: Celery | D: Dairy 
E: Eggs | F: Fish | P: Peanuts | G: Gluten 

L: Lupin | N: Nuts | MO: Molluscs 
MU: Mustard | S: Soya 

SD: Sulphur dioxide | SE: Sesame seeds


