A SELECTION OF THE
FINEST TEAS

Traditional English Breakfast
A robust and malty black tea, which is a delicious
combination of Assam and Ceylon teas

Earl Grey
High quality Chinese black tea and oil of
bergamot. Beautifully scented with bold
citrus flavours

Lung Ching
Also known as “Dragonwell”, this is one of
the most famous Chinese green teas
worldwide. Medium body tea combining
classic green tea qualities
Whole leaf peppermint
Premium peppermint with mildly sweet
undertones and a crisp, menthol freshness
Chamomile Flowers
A golden cup with a creamy and sweet infusion

Orange Blossom
Refreshing and reminiscent of summer, this white
tea blend captures the essence of ripe oranges, by
infusing soft white and vibrant green tea leaves
with essential oil and orange pieces

Ceylon Decaffeinated Black Tea
A full bodies Ceylon black tea with spicy
undertones, which has retained its character by a
flavour protecting CO2 decaffenation method.
This tea is ideal for those who want to reduce
caffeine in their diet.

COFFEE & HOT DRINKS

Espresso sng/dbl
Cafetiere coffee
Americano
Cappuccino
Cafe latte
Cafe mocha
Hot chocolate
Loose leaf tea

Soya and oat milk available
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TRADITIONAL
AFTERNOON TEA

Savoury

Ham and Dijon mustard mayonnaise
on white bread

Smoked salmon, lemon créme fraiche
on beetroot bread

Cheese and tomato chutney on tomato bread

Cucumber and cream cheese
on spinach bread

Asparagus and gruyeére tart

Savoury roll

Scones
Plain and fruit scones
Cornish clotted cream, strawberry jam
Sweet
Miso caramel chocolate tart
Carrot cake, vanilla and orange cream cheese

Strawberry and white chocolate Swiss roll

£42 per person

GLUTEN FREE
AFTERNOON TEA

Savoury

Ham and Dijon mustard mayonnaise
on gluten free bread

Smoked salmon, lemon créme fraiche
on gluten free bread

Cheese and tomato chutney
on gluten free bread

Cucumber and cream cheese
on gluten free bread

Asparagus and gruyeére gluten free tart

Tomato arancini

Scones
Plain and fruit scones
Cornish clotted cream, strawberry jam
Sweet
Miso caramel chocolate tart
Lemon drizzle

Strawberry tart

£42 per person

VEGAN / VEGETARIAN
AFTERNOON TEA

Savoury

Black olive tapenade and rocket
on white bread

Hummus and roasted red pepper
on beetroot bread

Heritage tomato and chutney
on tomato bread

Cucumber and vegan cream cheese
on spinach bread

Sun dried tomato and vegan
mozzarella arancini

Vegan savoury roll

Scones
Plain and fruit scones

Vegan cream, strawberry jam

Sweet
Chocolate brownie
Lemon drizzle cake

Strawberry tart

£42 per person

CHILDREN'S
AFTERNOON TEA

Savoury
Cheese sandwich
Ham sandwich
Cucumber sandwich

Vegetable crisps

Scones

Chocolate drop scone
Clotted cream and strawberry jam

Sweet
Chocolate brownie

Vanilla cupcake

£12 per person

A service charge of 12.5% will be added to your bill.
All our food is prepared in a kitchen where nuts, gluten
and other allergens are present and our menu descriptions
do not include all ingredients. If more information about
allergens is required, please ask a member of the team.
Prices inclusive of VAT at current rate.

Adults need around 2000 kcal per day.




