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The Carleton

RESTAURANT

AFTERNOON TEA

SAVOURIES

EGG & CRESS GRANARY SANDWICH 2,4
NEW SEASON ASPARAGUS QUICHE 2,4,7,13
SMOKED SALMON MOUSSE, SHAVED RADISH ON TOASTED BRIOCHE 2,4,5,7
HAM & CHEESE CROISSANT 2,4,7

FRUIT & PLAIN SCONES

CLOTTED CREAM, RASPBERRY JAM, BUTTER 2,4,7

SWEET

VICTORIA SPONGE 2,4,7
RESH VANILLA BUTTER CREAM, RASPBERRY JAM

A

CHOCOLATE POT 2,4,7,13
CHOCOLATE MOUSSE, SALTED CARAMEL, CHOCOLATE SOIL
ROSE TART 2,4,7,13
RASPBERRY CHOCOLATE GANACHE, ROSE PETALS
WHITE CHOCOLATE CIGARS 2,7,10,13
Hsa‘éx HAZELNUT & WHITE CHOCOLATE FILLING
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ALLERGENS: 1 - CELERY | 2 - CEREALS CONTAINING GLUTEN | 3 - CRUSTACEANS | 4 - EGGS | 5- FISH | 6 -LUPIN | 7 - MILK | 8-
MOLLUSCS | 9 - MUSTARD | 10 - NUTS | 11 - PEANUTS | 12 - SESAME SEEDS | 13 - SOYBEANS | 14 - SULPHER DIOXIDE & SULPHITES
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