
A ritual worth lingering over.

Spring at Coworth brings layers of colour and quiet 
joy. The terrace tulips begin to slip away just as 

the alliums prepare their soft purple burst. In the 
Rose Garden, petals shift from blush to ivory. The 
woodland path glows blue with fresh wildflowers. 

The season invites you to pause, sip slowly, and enjoy 
something beautifully made. 

S P R I N G  A T

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

S A V O U R Y 

Old Winchester cheese scone with apricot and wild fennel jam

S A N D W I C H E S 

Homemade butter bean houmous with dill pickled cucumber 
and lemon on beetroot bread

 
Hass avocado with garden herb salsa verde on onion bread

 
Tunworth cheese with gooseberry and elderflower chutney              

on rye bread 
 

Clarence Court Burford Brown egg mayonnaise with mustard 
cress on white bread

F R E S H L Y- B A K E D  S C O N E S 

Served with strawberry jam, apricot compote 
and clotted cream

P A S T R I E S 

Signature chocolate with buckwheat
 

Estate honey and peach choux
 

English strawberry and lemon verbena tart
 

Lemon drizzle cake with marigold

S A V O U R  A  S L I C E 

Cherry and pistachio travel cake


