
VEGETARIAN TRADITIONAL AFTERNOON TEA
£30 PER PERSON

Savoury bites
Goat’s cheese, brioche bun, fig relish

Egg mayonnaise, micro watercress, cracked black pepper
Rainbow carrot wrap, spinach tortilla, grilled halloumi

Applewood cheddar, mini baguette, mayonnaise, rocket

Scones
Selection of homemade scones

Jersey strawberry jam, clotted cream

Sweet Treats
Raspberry curd tartlet, pink meringue, fresh sorrel

Tiramisu, infused with Tia Maria, finished with cocoa powder
Strawberry nest, Chantilly cream, fresh mint

Lemon drizzle cake, poppy seed crisp, raspberry powder

V E G E T A R I A N  S A V O U R Y  A F T E R N O O N  T E A

£30 per person

Savoury bites
Goat’s cheese, brioche bun, fig relish

Egg mayonnaise, micro watercress, cracked black pepper
Rainbow carrot wrap, spinach tortilla, grilled halloumi

Applewood cheddar, mini baguette, mayonnaise, rocket

Scones
Selection of homemade scones

Jersey strawberry jam, clotted cream

Savoury treats
Vegetarian sausage roll, Jersey black butter, crispy onion

Beetroot tartlet, leek, roasted rainbow beetroot
Cheese gougère, Comté, chive cream
Spinach pithivier, crispy kale, green oil

Elevate your experience with a touch of luxury- add Champagne for £10 to your afternoon tea
order

A discretionary 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.


