
Somerset White Cabbage  
Seeded Bread ~ Cep Mushroom 

~ Spring Onion 
(Gluten – Wheat, Barley, Soya, Sesame)

Heritage Carrots
Beetroot Bread ~ Spices ~ Fennel

(Gluten – Wheat, Barley, Soya)

Arlington Egg
White Bread ~ Salad Cress ~ Grain Mustard

(Gluten – Wheat, Barley, Soya, Egg, Mustard)

T E A  C A K E S  A N D  D E L I C A C I E S

All prices include VAT. A discretionary service charge of 15% will be added to your bill. If you have any food allergies or intolerances, please 
let us know before you order. As allergens are present in our kitchen and some of our ingredients have `may contain` warnings, we cannot 

guarantee menu items will be completely free from a particular allergen.

T H E  D R AW I N G  R O O M

V E G E T A R I A N  A F T E R N O O N  T E A

A M U S E  B O U C H E

Autumn Tart
Celeriac ~ Jerusalem Artichoke ~ Kale

(Gluten - Barley, Wheat, Milk, Soya, Sulphites, Celery)

S A N D W I C H  S E L E C T I O N

Sundried Tomato Hummus
Tomato Bread ~ Heritage Tomato 

~ Sunflower Seeds ~ Sumac
(Gluten – Wheat, Barley, Soya, Sesame)

Cucumber
Herb Bread ~ Mint ~ Cannellini Beans

(Gluten – Wheat, Barley, Soya)

C A K E  T O  S H A R E

Autumn Leaves
46% Milk Chocolate ~ Caramel ~ Cinnamon and Black Pepper

(Gluten - Wheat, Milk, Egg, Soya)

S C O N E S

Traditional Plain & Sultana Scones
Cornish Clotted Cream  ~ Strawberry Jam

(Gluten - Wheat, Milk, Egg)

Pumpkin 
Pumpkin Cake ~ Ginger ~ Burnt Vanilla

(Milk, Gluten - Wheat, Egg)

Chocolate
Gaya 64% Dark Chocolate ~ Coffee 

~ Chocolate Shortbread
(Gluten - Wheat, Milk, Eggs)

Fig and Plum  
Custard ~ Meringue

(Gluten - Wheat, Milk, Eggs)

Roasted Pear
Roasted Pear ~ Maple ~ Pecan

(Gluten - Wheat, Egg, Milk, Nuts - Pecans)


