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HOMEMADE PLAIN & FRUIT SCONES

With clotted cream & homemade seasonal jam

FRESHLY MADE SANDWICHES

Honey & mustard glazed gammon
Cucumber cream cheese
Smoked salmon
Egg & cress

Pumpkin seed cracker, Roscoff onion Pissaladiere, Pecorino cheese, pea shoots & lemon dressing

SELECTION OF SWEET TREATS

Peach buckwheat tartlet, blueberry cremeux lemon verbena
Kitchen Garden berries framboise, fruit gel inserts
Lemon & thyme macaron
Macha tea & chocolate opera cake
Kirsch liguer & cherry cream choux bun, red choux au craquelin, burnt tea drop meringue

Traditional Afternoon Tea | £40 per person
Champagne Afternoon Tea | £50 per person
Childrens Afternoon Tea | £16 per child

All dishes can be adapted to suit guests with special dietary requirements if pre-ordered. Not all of the ingredients used in our dishes are listed on the menu, therefore
please ensure that you inform a member of our events team of any allergies or intolerances before placing your pre-order. All of our food is prepared to the highest
possible standard, however it is prepared in a kitchen where gluten, nuts and dairy are present. Whilst we endeavour to serve allergen request meals, our kitchen contains
all allergens and we cannot guarantee that there is not a risk of cross contamination.




