12.30-15.00 TUE-SAT - £28.5 PER ADULT

SAVOURIES

EGG MAYONNAISE, WATERCRESS
PEPPERED BEEF, HORSERADISH CREME FRAICHE
LEMON & HERB CHICKEN, TARRAGON MAYO
SMOKED SALMON, CUCUMBER, DILL CREAM CHEESE
CARAMELISED ONION SAUSAGE ROLL

SCONES

CLASSIC FRUIT SCONE
PLAIN SCONE
CLOTTED CREAM AND SEASONAL JAMS

CAKES

MILLIONAIRE SHORTBREAD, PEANUT GANACHE
PASSIONFRUIT AND WHITE CHOCOLATE CHOUX
RASPBERRY & PISTACHIO BATTENBERG
RHUBARB & GIN TRIFLE

GF - GLUTEN FREE DF - DAIRY FREE V - VEGETARIAN VE - VEGAN
WE HAVE LOOKED IN DETAIL AT OUR KITCHEN PROCEDURES AND ALTHOUGH WE TAKE
TAKEN STEPS TO CONTROL THE UNINTENDED PRESENCE OF ALLERGENIC INGREDIENTS IN
OUR FOOD, WE CANNOT FULLY GUARANTEE IT,



COCKTAILS

ADD SOME SPARKLE TO YOUR AFTERNOON

FRENCH MARTINI
VODKA, RASPBERRY LIQUOR, PINEAPPLE JUICE - £11.5

ESPRESSO MARTINI
FRESH ESPRESSO SHOT, KAHULA, HOUSE 178 VODKA - £12

WINTER PIMMS
PIMMS, LEMONADE, WINTER BERRIES - £9

VODKA MULE
HOUSE VODKA, GINGER BEER, SYRUP, LIME - £11.5

0% MO-ST WONDERFUL
PINEAPPLE, LIME, CRANBERRY, SYRUP, SKITTLES - £6

HOT DRINK SELECTION

TWO INCLUDED IN YOUR AFTERNOON TEA

ENGLISH POT OF FILTER
BREAKFAST COFFEE
EARL GREY AMERICANO

ROOIBOS ORANGE FLAT WHITE
SENCHA GREEN CAPPUCCINO

PEPPERMINT LATTE
STRAWBERRY ESPRESSO
CHAMOMILE MACCHIATO

PLEASE ASK TO SEE OUR FULL DRINKS OF WINE LIST
WE HAVE ADDED A 10% DISCRETIONARY SERVICE CHARGE ONTO YOUR BILL WHICH WILL GET SPLIT
EVENLY ACROSS OUR HARD-WORKING TEAM. IF YOU WOULD LIKE TO OPT-OUT THEN THAT IS FINE TOO,
JUST LET US KNOW.



