
 

 

“Before you order any food or drink, please speak to a member of our catering team, if you have an allergy or intolerance. Our food is prepared and 

served in an environment where there may be traces of allergens present. If you are a regular customer, please continue to ask a member of our team 

as recipes and ingredients may change.” For specific dietary requirements or food allergies, we need a minimum of 48 hours notice. 

AFTERNOON TEA 

£69.00 per person 

Wednesday – Sunday* 11am – 4.30pm 

The tearoom will be closed on certain Saturdays due to weddings* 

……………………………………………………………………………………………………………………. 

 

      AMUSE BOUCHE 
 

            SAVOURIES 
 

Courgette & Carrot Cake 
 

Smoked Haddock Brandade, Confit Leeks Tart 
 

Wild Mushroom Choux 
 

Venison, St. Giles Stout, Pommes Duchesse 
 

Pao, Gorgonzola, Macerated Bramble 
 

Coronation Sweet Potato, Turmeric Focaccia 
 

Roast beef, Caramelised Onion, Potato Brioche Bun 
 
 

                   SWEETS & SCONES 
 

         Rice Pudding & Banana Caramelia 
 

           Dark Chocolate, Morello Cherry 
 

     Pumpkin Latte Cornetto 
 

        Honey Cake Mousse 
 

                       Pear & Vanilla Bavarois 
 

      Freshly made fruit and plain scones served with Clotted cream and Jam 

     Served with your choice of Tea and Coffee 

 


