]

Gluten-Free
Afternoon Tea Menu

£29 pp

with prosecco £36 per person

sclection of sandwiches

finger sandwiches

e cucumber sandwich

fresh cucumber slices delicately layered on soft
gluten-free bread, complemented by a touch of
cream cheese for a light and refreshing choice.

e cgg sandwich
classic egg salad made with a creamy blend of
mayo and a hint of mustard, served
on soft, gluten-free bread for a satisfying and
timeless treat.

e chicken sandwich

tender chicken breast, lightly seasoned, nestled
between slices of soft, gluten-free bread.

brioche sandwich

¢ smoked salmon sandwich

delicate slices of premium smoked salmon atop
soft, gluten-free bread, garnished with a tangy
cream cheese spread for a luxurious and
satisfying option.

apotoftea

e Cchoose from a selection of fine teas to perfectly
accompany your treats.

selection of desserts

e orange bliss

this citrus delight is the perfect palate cleanser,

offering a burst of orange freshness in every spoonful.

e pecan pie (N)

rich and indulgent treat featuring a buttery,
gluten-free pastry base filled with a gooey
caramelized pecan topping.

e chocolate fudge finger

featuring a rich and velvety chocolate fudge
filling, encased in a crisp yet tender gluten-free
pastry shell.

e victoria sponge cake
delicate gluten-free sponge layers, filled with a
sweet strawberry jam and silky whipped cream.

e toffee cupcake

soft, airy gluten-free cupcake with a rich toffee taste,
finished with a smooth and creamy toffee frosting.

e macaron (N)

featuring a crisp shell and chewy centre in
delightful flavours.

freshly baked scones

e delightfully handcrafted gluten-free scones,

offered in both raisin and plain varieties,
served with rich clotted cream and sweet jam.

A discretionary 12.5% service charge will be added to your bill.

The variety of our products may change.

We kindly ask that you consult with your server regarding any allergies or dietary restrictions.

Kids menu is available exclusively for our younger guests.

(N)Nuts

(V) Vegetarian



