

Afternoon Tea 2026

Egg mayonnaise with mustard cress
George Campbell’s smoked Scottish salmon with Katy Rodger’s crowdie
Chicken breast with coronation mayonnaise and pickled golden raisins
Slow roast Scotch beef sirloin with creamed horseradish


Warm home-made sultana, plain and farmhouse cheese scones served with Heather Hills Jam, Cornish clotted cream and salted butter


Selection of handmade sweet treats from our pastry chef
Mini pavlova topped with elderflower Chantilly and rhubarb compote
Yuzu curd tart with toasted Italian meringue
Kahlua-soaked coffee sponge with tiramisu mousse and caramelized white chocolate
Choux bun filled with praline and candied hazelnuts
£25 per person



Food allergies & intolerances: before you order your food and drinks please speak to our staff if you would like to know about ingredients: we cannot guarantee that any food or beverage item sold if free from traces of allergens.
Please note a discretionary 10% service charge is added to all bills. 

