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ROAST TURKEY, STUFFING & CRANBERRY SANDWICH ( g fo )

SMOKED SALMON, LEMON & CHIVE CREAM CHEESE SANDWICH ( g fo )

CORONATION EGG & WATERCRESS SANDWICH ( g fo )

MATURE CHEDDAR & FIG CHUTNEY SANDWICH ( g fo )

LEEK, GRUYÉRE & THYME TART ( g fo )

PIG IN BLANKET TURNOVER

BLACK FOREST OPERA | DARK CHOOLATE BUTTER CREAM | KIRSCH CHERRIES

CLEMENTINE MERINGUE TART ( g fo )

CHESTNUT & RUM MASCARPHONE CHOUX

SPICED CARROT CAKE | ORANGE CREAM CHEESE

WARM MINCE PIE ( g fo )

TRADITIONAL VANILLA SCONE | CLOTTED CREAM | STRAWBERRY PRESERVE ( g fo )

(v) Vegetarian    (ve) Vegan    (veo) Vegan option available    (gfo) Gluten free option available 
All dietary requirements must be communicated upon booking.

Please inform a member of staff if anyone in your party has a food allergy or intolerance prior to ordering.  
We can then advise you about the ingredients. Please note that as allergenic ingredients, including nuts, 
 are present in our kitchen,  we are not able to guarantee that any dish can be made 100% allergen free.  

Fish dishes may contain bones.

F E S T I V E
A F T E R N O O N  T E A

F E S T I V E  A F T E R N O O N  T E A 
£28.50 per person       

M U L L E D  W I N E  A F T E R N O O N  T E A 
£32.50 per person 

C H A M PAG N E  A F T E R N O O N  T E A 
£37.50 per person

Served daily 12pm-5pm



While you waitFestive Afternoon Tea


