
Traditional Afternoon Tea
Tea £38pp / Cocktail £49pp* / Laurent-Perrier Champagne £52pp

Sandwiches

Turkey, sage stuffing & cranberry relish wrap 

Honey glazed ham & clementine chutney on farmhouse bread 

Truffled egg mayonnaise on brioche (V) 

Beetroot gravlax horseradish cream cheese, pickled cucumber on cereal bread  

Mature Chedder cheese & port caramelised onion on spinach bread (V) 

Sweet

Mascarpone & Irish cream macaron (N)

Spiced winter berry & vanilla cake

Toffee apple & cinnamon Bakewell tart (N)

Chocolate orange & ginger layer cake

Cranberry & nutmeg scone, jam, clotted cream

Savoury Afternoon Tea

Turkey schnitzel burger, pig in blanket, gravy

Waffle, caviar, citrus creme fraiche

Breaded camembert, cranberry relish (V)

Chicken liver & foie gras parfait, truffe Madeira Jelly, brioche

Prawn toast crumpet

Selection of British cheeses served with chutney, grapes,
 crackers & Eccles cake (N)

To Follow

*Individuals may select one cocktail from the A�ernoon Tea drinks menu. For a sharing 
cocktail, two or more guests must choose the same cocktail option.

(N) Contains Nuts (V) Vegetarian
Please always inform your server of any allergies or intolerance before placing your
order. Not all ingredients are listed on the menu and we cannot guarantee the total
absence of allergens. A 12.5% discretionary service charge will be added to your bill.

Tea £38pp / Cocktail £49pp* / Laurent-Perrier Champagne £52pp


