
F E S T I V E  A F T E R N O O N  T E A

Oak Smoked Salmon and Cream Cheese Granary Sandwich (g,f,m)

Roast Norfolk Turkey and Cranberry Sandwich (g)

Egg, Watercress and Rocket Wrap (g,e)

 Sage and Onion Sausage Roll (g,e)

Homemade Fruit Scone 

served with Clotted Cream and Tiptree Jam 

Chocolate Millionaire Shot Glass  (g,m,so)

Ginger Cheesecake  (g,m)

Mini Festive Fruitcake (g,e,m,tn)

Cranberry Macaron (e,m,tn)

Mini Mince Pie  (g,e,m,tn)

Please inform your server of any food allergies or dietary restrictions. 
For your information and reassurance, all dishes show which potential allergens they may contain: 

c=Celery, g=Gluten, cr=Crustacean, e=Egg, f=Fish, lu=Lupin, m=Milk, mo=Molluscs, mu=Mustard, tn=Tree Nuts,
pe=Peanuts, se=Sesame, so=Soya, su=Sulphites. 

 Our Kitchen is not a nut-free or gluten-free zone.

Traditional Afternoon Tea - 32.00

Sparkling Afternoon Tea - 37.00 

Champagne Afternoon Tea - 39.00

Cocktail Afternoon Tea - 39.00

Children's Afternoon Tea - 16.00 


