
CHRISTMAS PATISSERIES 
Christmas Tree 

Apple mousse with a custard centre and vanilla sponge
 

Santa Belt 
Pear mousse with a caramel centre, vanilla sponge and desiccated coconut 

 

Gingerbread Man 
Gingerbread mousse with a blueberry and blackcurrant centre and vanilla sponge

 

Yule Log 
Dark chocolate mousse with cherry compote on a dark chocolate sponge base

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.
Please advise your waiter if you have any allergens or dietary requirements.

VG = vegan, V = vegetarian and GF = gluten free

SAVOURIES 
Mature Cheddar & Spiced Apple Chutney 

Aged mature cheddar paired with festive spiced apple chutney, served on traditional rye bread 

Roast Turkey & Cranberry 
Tender roast turkey breast with cranberry sauce, baby spinach and a delicate touch of

mayonnaise on soft white bread

Roast Beef & Horseradish 
Succulent roast beef with horseradish cream and fresh watercress, served in a mini brioche bun

Scottish Smoked Salmon Blini 
Scottish smoked salmon with pickled cucumber and caviar, delicately presented on a light blini

CHRISTMAS AFTERNOON TEA
£75 per person | Includes a glass of Champagne or your choice of mocktail

Please note: the sponges may contain traces of gluten, so these desserts cannot be guaranteed
gluten free. Please speak to our team about any allergies or dietary requirements.

FRESHLY BAKED SCONES 
A delightful selection of freshly baked festive scones:

Traditional Sultana Scones  |  Spiced Apple Scones  |  Cinnamon Scones 

Served with: 
Devonshire clotted cream, cranberry jelly, strawberry preserve and spiced apple jam
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