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The Tales of Beatrix Potter ™
Festive Afternoon Tea

Assortment of Tantalising Afternoon Tea Pastries

The Nestled Surprise
A crack-open white chocolate egg revealing malted milk panna cotta ‘egg
white” and marmalade ‘yolk’, resting in a nest of crisp kataifi, orange, and spun
honey - a tribute to Jemima Puddle-Duck’s secret nest.
S

Mrs. Tiggy-Winkle’s Laundry Service
Inspired by billowing layers of Mrs Tiggy-Winkle’s freshly washed laundry, this
three-tier Christmas cake features traditional fruit-soaked sponge, adorned
with a miniature chocolate iron.
s,n

The Little Tailors
Anod to the little mice who secretly complete the Tailor of Gloucester’s finest
work. A delicate ball of yarn crafted from a white chocolate shell, concealing
layers of elderflower mousse and wild rhubarb compote.
S

Squirrel Nutkin’s Harvest
In homage to the autumn harvest of nuts gathered on Owl Island, where
Squirrel Nutkin’s mischiefled him into trouble, a parsnip-spiced cake with
mascarpone cream and lemon curd, finished with a chocolate stalk.
S

The Tales of Beatrix Potter
An Earl Grey-infused chocolate mousse with raspberry preserve, formed as a
Christmas bauble inspired by the signature tales of Beatrix Potter and Peter
Rabbit’s iconic blue jacket.

We always endeavour to manage the unintentional presence of allergens through potential cross-contact; however,
we cannot guarantee that any of our foods are allergen-free or suitable for those with allergies.

Allergen Key: Eggs (e), Fish (), Dairy (d), Peanuts (p), Crustacean (c), Sesame (se), Sulphites (su), Celery (ce),
Mustard (mu), Gluten (g), Lupin (), Soya (s), Nuts (n), Yeast (ye).

Please speak with our trained staff about allergens.
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Selection of Delicate Finger Sandwiches

Avocado and tomato
Cucumber and garden mint

Artichoke and sun-dried tomato
Su
Roasted portobello mushrooms
su
Chickpea and nori cocktail
su

Open Sandwiches

Edamame, tofu and vegan mayo
S,Su
Tomato, caper and pickled shallot bruschetta
su

Plain and Raisin Scones

Homemade vegan cream accompanied with your choice
of British preserves: strawberry, rose petal, rhubarb & ginger,
gooseberry, raspberry, blackcurrant
Su,s

Fresh Home-Baked Cakes

Please check allergens on display

Afternoon Tea 80 per person =#63kealper person

With a glass of ‘R’ de Ruinart Brut Champagne 93 per person
With a glass of Nyetimber Brut Sparkling Wine 93 per person
With a glass of Wild Idol non-alcoholic sparkling 93 per person

Adults need around 2,000 keal per day. Our commitment to responsible sourcing is reflected across our menus,
prioritising high-quality suppliers with ethical, sustainable practices, including Fairtrade certified products.

A discretionary service charge of 12.5% will be added to your bill. All prices include VAT.



