
Afternoon Tea Menu

CLASSIC AFTERNOON TEA - £26.5
Savoury 

Smoked Salmon, Cream Cheese & Chives
Honey Roasted Ham & English Mustard

Truffle Egg Mayo & Watercress
Cream Cheese & Cucumber

Mini Brioche “Club” Pastrami, Slaw & Gherkin

Cakes/Desserts

Warm Scones, Preserves & Cornish Clotted Cream
Macaroons  /  Dark Chocolate Eclairs

Coffee & Walnut Cake  /  Mini Vanilla Mille Feuille  /  Fruit Tart

VEGAN / VEGETARIAN AFTERNOON TEA - £26.5 
Savoury 

Hummus & Onion Pickle with Roquette
A.L.T (Avocado, lettuce, tomato) 

Vegan Cream Cheese & Cucumber
Sundried Tomato, Beetroot & Baby Spinach

Pesto & Vegan Cheddar Quiche

Cakes/Desserts

Warm Scones, Preserves & Cornish Clotted Cream or Vegan Cream
Carrot & Orange Cake  /  Dark Chocolate & Avocado Pot

Lemon Drizzle Cake  /  Plum & Almond Tart  /  Sticky Chocolate Brownie

All served with a selection of Hoogly fresh leaf tea, coffee or hot chocolate

   Teas

English Breakfast, Earl Grey Black, Berrylicious, Chill Out Mint,
Classic Green, Lemon & Ginger, Cosy Chamomile, Masala Chai, Decaf

Coffee

Americano, Espresso, Cappucciono, Latte, Mocha, Flat White, Macchiato, Decaf



Afternoon Tea Menu

GLUTEN FREE AFTERNOON TEA - £26.5

Savoury 

Smoked Salmon, Cream Cheese & Chives

Honey Roasted Ham & English Mustard

Truffle Egg Mayo & Watercress

Cream Cheese & Cucumber

Pesto & Vegan Cheddar Quiche

Cakes/Desserts

Warm Scones, Preserves & Cornish Clotted Cream or Vegan Cream

Carrot & Orange Cake

Dark Chocolate & Avocado Pot

Lemon Drizzle Cake

Plum & Almond Tart

Sticky Chocolate Brownie

GENTLEMAN’S AFTERNOON TEA - £28.5
48 hours’ notice required

Savoury 

Black Pudding & Tarragon Scotch Egg

Lamb “Hotpot” Sausage Rolls

Parmesan Scone, Crème Fraiche & Smoked Salmon

Flank Steak & Onion Ciabatta, Caesar Mayo, Gem 

Half pint of Beer/ Guinness

Sweet

Fruit Scone Jam & Clotted Cream

Coffee and walnut cake 

Please make us aware of any allergies or dietary requirements you may have. Please also 
let us know if you are gluten free as all the dishes can be made to this requirement. We can 
make dishes nut free but please be aware that the kitchen does have nut products present 
therefore cannot be classed as completely nut free. 

What’s in my dish - scan for allergens


