
Please inform your server of any allergies or dietary requirements. Careful precautions are taken when preparing
dishes, however, the risk for cross contamination is always present. 

Vegetable oil used has been produced from genetically modified sources. 
10% discretionary service charge on tables of 6 or more people

Wimbledon Afternoon Tea

SAVOURIES
Cucumber & Cream Cheese on White Bread

Roast Sirloin of Beef, English Mustard on Wholemeal Bread

Sugar-pit Bacon, Tomato, Baby Gem on Brioche

Smoked Salmon & Leek Quiche

Pork & Apple Sausage Roll

SCONES
Fruit
Plain

(Served with Strawberry Jam & Clotted Cream)

SWEETS
Strawberry & Cream Tart, Champagne Jelly

White Chocolate & Raspberry Shortbread

Carrot Cake, Cream Cheese Frosting

Lemon Meringue Pie

Bakewell Slice

Sunday 13th July
Glass of Pimm’s on Arrival


