
AFTERNOON TEA MENU

(N) Contains
Nuts

(VG)
Vegan

(V)
Vegetarian

(G*) *Although we make every effort to prepare items denoted with a G* as gluten free, our kitchen is not gluten free,
and there is always a small risk of cross contamination.

DISCLAIMER- Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase our risk of food-borne illness, especially if you have a medical
condition. Menus subject to change.

MAIN
FISH SANDWICH

Smoked Salmon and Cream Cheese on Light Rye & Caraway Bread

EGG SANDWICH(V)
Egg Mayonnaise and Watercress on Basil & Spinach Bread

CHICKEN SANDWICH
Coronation Chicken on Brown Bread

CHIPOTLE SANDWICH(VG)
Chipotle and Sweetcorn on Beetroot & Dill Bread

PLAIN SCONE(V)
With Cornish Clotted Cream and Strawberry Preserve

DESSERT(PÂTISSERIE)
CHOCOLATE BROWNIE(V)

MANGO PEBBLE(V)

LEMON TART(V)

STRAWBERRY MACAROON(V)



AFTERNOON TEA MENU VEGAN

(N) Contains
Nuts

(VG)
Vegan

(V)
Vegetarian

(G*) *Although we make every effort to prepare items denoted with a G* as gluten free, our kitchen is not gluten free,
and there is always a small risk of cross contamination.

DISCLAIMER- Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase our risk of food-borne illness, especially if you have a medical
condition. Menus subject to change.

MAIN(INCLUDES A CHOICE OF TEA OR FILTER COFFEE)

AVOCADO SANDWICH (VG)
Spiced Avocado and Tomato on Basil & Spinach Bread

BABA GANOUSH SANDWICH (VG)
Baba Ghanoush on Light Rye & Caraway Bread

BEETROOT SANDWICH(VG)
Roasted Beetroot and Hummus on White Bread

CHIPOTLE SANDWICH(VG)
Chipotle and Sweetcorn on Beetroot & Dill Bread

PLAIN SCONE(V)
With Cornish Clotted Cream and Strawberry Preserve

DESSERT
SPONGE(VG)

Zesty Citrus Sponge Slice



AFTERNOON TEA MENU KIDS

(N) Contains
Nuts

(VG)
Vegan

(V)
Vegetarian

(G*) *Although we make every effort to prepare items denoted with a G* as gluten free, our kitchen is not gluten free,
and there is always a small risk of cross contamination.

DISCLAIMER- Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase our risk of food-borne illness, especially if you have a medical
condition. Menus subject to change.

MAIN
CHEESE SANDWICH 

JAM SANDWICH

PLAIN SCONE(V)
With Clotted Cream and Strawberry Preserve

DESSERT(PÂTISSERIE)

LEMON MERINGUE(V)

MANGO PEBBLE(V)

PINK MACARON(V) (N)

CHOCOLATE FUDGE CAKE(V)

NON - ALCOHOLIC BEVERAGE
CHOICE OF HOT CHOCOLATE OR JUICE



FESTIVE AFTERNOON TEA MENU

(N) Contains
Nuts

(VG)
Vegan

(V)
Vegetarian

(G*) *Although we make every effort to prepare items denoted with a G* as gluten free, our kitchen is not gluten free,
and there is always a small risk of cross contamination.

DISCLAIMER- Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase our risk of food-borne illness, especially if you have a medical
condition. Menus subject to change.

MAIN(MENU VALID 30 NOVEMBER – 5 JANUARY)

SMOKED SALMON AND CREAM CHEESE ON BROWN BREAD

EGG MAYONNAISE AND WATER CRESS ON BASIL AND SPINACH BREAD(V)

TURKEY AND CRANBERRY ON WHITE BREAD

MATURE CHEDDAR AND CHUTNEY BROWN BREAD

DESSERT(PÂTISSERIE)

TRADITIONAL SCONE(V)
Cornish clotted cream and strawberry preserve

CHOCOLATE AND MANDARIN TART

MULLED WINE PEBBLE

JOLLY BATTENBERG

MERRY CHOCOLATE BROWNIE


