SALLY
LUNN'S

Bath's Oldest House ¢.1482

Home of the World Famous
Sally Lunn Bath Bun

Award Winning
Morning Coffee
Lunch

Afternoon Tea
Candlelit Dinner

Museum

Open Every Day
Right in the heart
of the City



N oy cannot visit Bath without

experiencing the taste of the

World Famous Sally Lunn Bath Bun®

Sally Lunn, a young French refugee, arrived in England
over 300 years ago. She baked a rich, round and generous
bread now known as the Sally Lunn Bun. This Bun became
a very popular delicacy in Georgian England as its special
taste and lightness allowed it to be enjoyed with either
sweet Or savoury accompaniments.

From morning coffee to a candlelit dinner

Every day, morning coffee, light meals and cream teas are
served in the refreshment rooms. In the evening relax for
dinner in this charming candlelit atmosphere for delightful
English cuisine. Bookings for the evenings are advisable.

The Museum

Visit the fascinating museum in the cellars, where you

can see the Roman and Medieval foundations of the house
and finds from the recent excavations. See the original
kitchen with its faggot oven, Georgian range and old
baking utensils. Adjacent is the remarkable stalactite and
stalagmite cellar.
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SALLY LUNNS

Home of the original Sally Lunn Bath Bun

4 North Parade Passage, Bath BA1 1NX
Telephone: (01225) 461 634
www.sallylunns.co.uk
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