
1 2 P M  -  4 P MT H E  C O R A L  R O O M

Now the fun has just begun!

S C O N E S
Our freshly baked scones are served with 
homemade strawberry and prosecco conserve

Vanilla and sultana buttermilk scones V GF

S AV O U R I E S

Free range egg mayonnaise with watercress V
pain de mie

Roast beef and horseradish
onion bread

Harissa and apricot chicken
turmeric bread

Cucumber and cream cheese V
campilouse 

Irish cheddar scones V
sundried tomato butter

S W E E T

Earl grey and blackberry dome V GF

Lemon and poppy seed choux  V

Pistachio and vanilla Battenberg cake V GF

Peach melba tart V GF

Salted caramel Madeline V GF

V Vegetarian  |  GF Gluten-Free

Some of our dishes contain allergens; further information is available upon request. 
Prices in British Pound Sterling £. A discretionary service charge of 12.5% will be 

added. All prices inclusive of VAT. Chocolate: Ethically sourced from Tanzania with 
Original Beans. Fish and Seafood: All sustainably sourced from the UK. Cheese: 
Sourced from artisan British cheesemonger, Paxton & Whitfield. Coffee: Bailies 
Direct Trade Coffee who source their coffee from ethical and sustainable sources.

A F T E R N O O N  T E A

£48 per person
Including your favourite Ronnefeldt Tea 
English Breakfast | Earl Grey | Green Dragon | Moroccan Mint | 
Fruity Camomile | Sweet Berries | Darjeeling Summer Gold | 
Lemon Fresh | Ayurveda Herbs & Ginger

Champagne Afternoon Tea | £65 per person
Including a glass of Charles Heidsieck Brut Réserve, Champagne

English Sparkling Wines
Rathfinny Classic Cuvée 2018, East Sussex, England
Rathfinny Rosé 2018, East Sussex, England

£15     £80
£19   £104

125ml       Bottle


