
A F T E R N O O N  T E A



A discretionary 10% service charge will be added to your bill. 

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an 
allergen free environment, nor can we guarantee the processes used by our ingredient manufacturers.

(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains 
egg, (F) Contains fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery, (Mu)
Contains mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin.
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S P E C I A L I T Y  T E A  S E L E C T I O N

PEPPERMINT

PEPPERMINT LEAVES, NATUR ALLY CAFFEINE FREE

An invigorating and refreshing tea. Perfect on the palate with an exquisite mint aroma

MIXED FRUIT BERRY

HIBISCUS, APPLE  , ROSEHIP, SPEARMINT, CR ANBERRY, STR AWBERRY, R ASPBERRY, NATUR ALLY 
CAFFEINE FREE

Renowned for its refreshing and invigorating qualities, this taste sensation is an infusion that 
sings of summer berries

EARL GREY

BL ACK TEA  , BERGAMOT OIL

High-quality leaves perfectly complement the fragrant and aromatic bergamot oil making a 
truly flavourful cup of tea

LEMON AND GINGER

GINGER , LEMONGR ASS, LEMON ZEST, LIQUORICE ROOT, SPEARMINT,  
NATUR ALLY CAFFEINE FREE

Zingy lemon and warming ginger, known for their calming and purifying qualities, with the 
fragrant notes of liquorice and spearmint 
Contains liquorice – people with hypertension should avoid excessive consumption

S A V O U R Y  S E L E C T I O N

Pulled lamb with black garlic ketchup in a rosemary and Cheddar roll (G,D)

Crab brioche roll with parsley, chilli and lime seasoning (Cr,E,D,G)

Spring tartlet with chipotle jam, sun-dried tomato, pesto mint peas (V,E,D)

Homemade spring roll, filled with beetroot chutney and goat’s cheese (V,G,D)

Asparagus, mushroom and chive cream vol-au-vent (V,G,D)

H A N D - M A D E  C A K E S  A N D  P A S T R I E S

Lemon drizzle slice (V,G,E,D)

Dark chocolate and peppermint nougat bar (V,S,D,E)

Popping candy white chocolate and lime lollipop (V,S,D)

Cider and vanilla poached rhubarb and custard choux (V,G,SD,D,E)

F R E S H L Y  B A K E D  S C O N E S

Warm fruit scones (V,G,E,D)

Served with clotted cream (V,D)  and strawberry preserve (V)

Your choice from our speciality tea selection or freshly brewed coffee

£24.00 per person (Saturday)

Add a glass of prosecco (125ml) £7.25

Add a glass of champagne (125ml) £10.50

Add a bottle of champagne £57.50




