
S A N D W I C H  S E L E C T I O N
Chalk Stream Trout & Watercress
Light cream cheese, micro-herbs, thin rye

Stoke farms Free-Range Egg & Truffle Mayo
Soft white bread, baby cress

Cotswold Ham & Grain Mustard Butter
Rustic sourdough

Seasonal Vegetable & Goat’s Cheese *(V)*
Herb focaccia, fine herb oil

S C O N E S  &  A R T I S A N  B A K E S
Henley Plain & Fruit Scones
clotted cream, seasonal fruit jam

Mini Madeleine & Financier Selection
Subtle citrus and almond notes

S W E E T
Raspberry & White Chocolate Éclair
Delicate choux pastry, raspberry cream, micro-flowers

Lemon Posset with Thyme Shortbread
Creamy posset, crisp thyme biscuit

Chocolate & Blood Orange Tart
Miniature, glossy finish, edible gold

Seasonal Berry & Lavender Macaron

Petit Fours
Handcrafted truffles

T HE  CL IP P E R  RE S TAUR AN T

Afternoon Tea
M en u 

Served daily 2:30pm – 4.30pm

A contemporary take on the British classic using the 
finest Thames Valley & Oxfordshire produce
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