
 

AFTERNOON TEA 
£45 per person 

Add a 20cl bottle of Prosecco – £55 
Add a 20cl bottle of Moët & Chandon Champagne – £65 

Served Daily 12-5pm 
 

SAVOURY SELECTION 
 

Scottish smoked salmon, citrus dill cream, beetroot bread 
Cucumber & keta caviar on beetroot bread 

(F, D, G) 
 

Cotswold egg & black truffle mayonnaise, white bread 
(E, G, M, E) 

 

Braised corn-fed chicken, grain mustard 
“24 Months aged” Parmigiano Reggiano served in wholemeal bread 

(M, D, G, E) 
 

Curried crayfish, plum tomato, golden raisin, coriander, brioche roll 
Golden raisin and coriander leaves served on mini brioche roll 

(Cr, D, G, M) 
 
 

SCONES 
 

Plain, raisin & cheese scones 
served with clotted cream, citrus curd, cream cheese & house-made jams 

(D, E, G) 
 

     
 

 

 



 

 
HANDMADE PASTRIES 

 
Chocolate religieuse 

66% single origin chocolate, banana cream, chocolate caviar 
(G, D ,E, N) 

 

Mango passion velour’s 
Mango lime compote, Passion fruit creme, mango veil 

(D, E, G) 
 

Classic lemon drizzle cake 
Buttery lemon cake, vanilla mascarpone, citrus zest 

(D, E, G) 
 

New York cheesecake 

Yorkshire Rhubarb compote, Whipped vanilla ganache 
(D, E, G) 

 

 

CHOOSE FROM A SELECTION OF ENGLISH TEAS AND COFFEES 
 
 

Allergen               

 
 

Please always inform your server of any allergies or intolerances before placing your order. 
Not all ingredients are listed on the menu, and we cannot guarantee the total absence of 

allergens. Detailed information on the 14 legal allergens is available on request. However, we 
are unable to provide information on other allergens. 

Adults need around 2,000 kcal a day 
 

Please note a 13.5% discretionary service charge will be added to your bill 

Ce – celery Cr – crustaceans D – dairy E – egg 
F – fish G – gluten Lu – lupin Mo – mollusks 
Mu – mustard Pe – peanuts Se – sesame So – soy 
Su – sulphur dioxide N – tree nuts V+ – vegan V - vegetarian 


