
Lemon curd, blueberry jam, linzer biscuit 

Strawberry Swiss Roll
Strawberry whipped ganache, elderflower jelly, almond marzipan

Morello Cherry Tart
Dark chocolate mousse, morello cherry crémeux, chocolate cake

Bourbon Vanilla Cheesecake

Peach Charlotte
Peach panna cotta, peach & lime compote, sable breton

320kcal

320kcal

320kcal

380kcal

290kcal

Clotted cream, strawberry jam & lemon curd
Selection of Plain & Fruit Scones

John Ross Smoked Salmon
Salmon Gravadlax, lemon zest, fennel pollen butter, charcoal bread

Mature Cheddar
Light onion marmalade, rocket, granary bread 

Prawn & Crayfish
Crème Fraîche, avocado, mini tart 

St. Ewe Egg
Classic - fresh chives, watercress, spinach bread

Coronation Chicken

51kcal

52kcal

98kcal

51kcal

41kcal

Alphonso mango chutney, golden raisins, baby gem, onion bread 

We feature locally sourced ingredients ,  including sustainable seafood. Please be aware some of the dishes and drinks may contain allergens. Please let your server
know of any dietary requirements before ordering.  All prices include VAT. A discretionary 12 .5% service charge will be added to your final bill .  

Afternoon Tea, 65 per person
With a glass of Rathfinny Brut English Sparkling Wine, 80 per person 
With a glass of Rathfinny Rose English Sparkling Wine, 83 per person

With a glass of Laurent-Perrier Brut, Champagne, 85 per person
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