
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.

HOTE L S

B U I L T  F O R  P L E A S U R E

AUTUMN AFTERNOON TEA
Available daily | 2pm – 5pm | 5 September – 31 October 2026

SAVOURY SELECTION
Smoked duck finger sandwich, orange and cranberry mayonnaise

Fig and goat’s cheese brioche, honey and thyme

Smoked salmon and chive cream cheese, malted grain bread

Coronation chicken sandwich, spiced apple chutney

Roasted butternut squash tartlet, whipped feta and pumpkin seeds

FRESHLY BAKED SCONES
Traditional plain scone

Cinnamon and apple scone

Served with cornish clotted cream, blackberry preserve and seasonal berry compote

AUTUMN PATISSERIE
Blackberry macaron

Pumpkin and white chocolate macaron

Maple syrup tartlet

Dark chocolate truffle

Caramel apple choux bun

TEA SELECTION
English Breakfast, Earl Grey, Peppermint, Chamomile, Orange Rooibos,

Lemon & Ginger, White Jasmine & Apricot

£30 per person| £43 with Champagne


