
F e s t i v e  A f t e r n o o n  T e a  M e n u
£34 pp

£40 per person with a glass of Prosecco

turkey & cranberry
sliced turkey paired with sweet-tart cranberry sauce,
layered between hearty bread and complemented by
a selection of cheese and salad leaves.

finger sandwiches

 egg mayonnaise (V)
classic egg salad with a creamy blend of mayo and
a touch of mustard, served on light, fluffy bread.

savoury

freshly baked scones
handcrafted classic scones, available in both
raisin and plain varieties, served with
rich clotted cream and sweet jam.

bruschetta
smoked salmon bruschetta

premium smoked salmon atop sourdough bread,
garnished with a tangy cream cheese spread.

a pot of tea
choose from a selection of fine teas to perfectly
accompany your treats.

pigs in a blanket
mini beef sausages wrapped in pastry, baked until
golden.

sweet
christmas checkers (N)

cherry, redcurrant and pistachio cake with
cherry and redcurrant buttercream, covered in
almond marzipan.

a darjeeling christmas
a mini éclair filled with strawberry and
Darjeeling tea cream, finished with a pink
glaze.

the midnight chapter
a rich chocolate mousse torte finished with
chocolate glaze and chocolate decoration.

winter spice stories (N)
layers of spiced carrot sponge and cream cheese
frosting, finished with candied walnuts, carrot
decorations and a dusting of icing sugar.

macaron (N) 
featuring a crisp shell and chewy centre in
delightful flavours.

a christmas classic
buttery pastry filled with festive mincemeat, finished
with a pastry lid and a light dusting of icing sugar.

A discretionary 12.5% service charge will be added to your bill.
Menu items are subject to availability.

Please inform your server of any allergies or dietary requirements before ordering.

(N)Nuts (V)Vegetarian
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