
 

 

“Before you order any food or drink, please speak to a member of our catering team, if you have an allergy or intolerance. Our food is prepared and 

served in an environment where there may be traces of allergens present. If you are a regular customer, please continue to ask a member of our team 

as recipes and ingredients may change.” For specific dietary requirements or food allergies, we need a minimum of 48 hours notice. 

                     GLUTEN FREE AFTERNOON TEA 

£65.00 per person 

Wednesday – Sunday* 11am – 4.30pm 

The tearoom will be closed on certain Saturdays due to weddings* 

……………………………………………………………………………………………………………………. 

     AMUSE BOUCHE 

 

         SAVOURIES 
 

Charcuterie shot 

Hot smoked salmon & kimchi cone 

Chicken Balmoral pie 

Goat cheese & rhubarb 

Cauliflower & polenta panna cotta 

Winter vegetable pithivier 

Red pepper hummus & artichoke on gluten free bread 

Smoked pastrami on gluten free bread 

 
             SWEETS & SCONES 

 

Rose, raspberry & lychee Macaron 

Banana brulee 

Masala chai Pana cotta 

Carrot cake 

Chocolate, lime & avocado choux pie 

Yuzu & passionfruit meringue tart 

Freshly made fruit and plain scones served with clotted cream and jam 

 Served with your choice of tea and coffee 

 


