
A Luxurious Selection of 
Finger Sandwiches 

Cheddar, Red Leicester, Spicy Mayo and Spring Onions on Brown Bread

Honey Mustard Chicken and Land Cress on White Bread

Cucumber and Poached Salmon Pâté with Cream Cheese and Chives on Brown Bread

Prawn and Marie Rose Sauce with Dill and Cos Lettuce on White Bread

Mushroom Duxelle and Caramelised Brie Tartlet

Midweek Traditional - 34.5 | Midweek Sparkling - 42.5

Weekend Traditional - 39.5 | Weekend Sparkling - 47.5

As always, we spend time sourcing the best and finest ingredients from around our shores and beyond. All our food is 
freshly prepared on the day therefore waiting times may vary. If you have any specific dietary requirements, please ask your 

server for options. A 10% discretionary service charge will be added to your bill.

Afternoon Tea 



Seasonal Pastries & Delicacies

Peach Financier with Mascarpone Cream 

Chocolate Covered Banana Bread with Dulce de Leche

Blueberry and Lavender Opera Cake

Strawberry and Vanilla Crème Pâtissière Tarte with Elderflower Jelly

 

Buttermilk Plain & Fruit Scones 

Accompanied by a Selection of Tiptree Jam 

& Devonshire Clotted Cream

All Served With Tea & Coffee

Afternoon Tea 



Tea Selection
Sherbet Pip

A mouth-watering infusion of crisp citrus fruits and apple. For a touch of nostalgia, 
add a teaspoon of honey for a reminder of a sweetshop favourite.

Chocolate Chai 

The perfect balance between the spiciness of chai with the sweetness of chocolate. 
Delicious when served with frothy milk

Sencha Green

 This fresh green tea really packs a punch when it comes to health benefits. 
It is rich with antioxidants and contains vitamins and minerals that can provide a 

considerable boost of energy.

Passion Fruit & Rose 

Pale pink in colour and delicate in flavour with a hint of Passionfruit. 
Passionfruit & Rose is a refreshing brew that is amazing served cold.

Crème Brewlée 

A brew that is both creamy and sweet but with no cream nor sugar added. 
Seemingly decadent in flavour this is packed full of functional herbs and spices 

including rooibos, tumeric and ginger.

For our extended tea selection, please ask your server 



SCAN FOR OUR 
FULL DRINKS MENU

Fancy a Tipple?
Pornstar Martini - 14

Vodka, Passion Fruit Purèe, Vanilla Syrup, Fresh Lime Juice, 
Prosecco On The Side 

Mojito - 12
Rum, Fresh Lime, Fresh Mint, Brown Sugar

Fruit options available: Passionfruit, Strawberry or Raspberry

Espresso Martini - 14
Coffee Liqueur, Vodka, Vanilla Syrup, Espresso

Piña Colada - 12
Bacardi, Malibu, Pineapple Juice, Cream, Coconut Syrup, Fresh Lime Juice

Daiquiri - 12
Spiced Rum, Sugar Syrup, Fresh Lime Juice

Fruit options available: Strawberry or Raspberry

Cosmopolitan - 12
Absolut Citron Vodka, Cointreau, Cranberry Juice, Fresh Lime Juice

Gobillard NV Brut Tradition, Glass - 10, Bottle – 56 
Gobillard NV Brut Rose, Glass - 12, Bottle – 60

Prosecco Rose DOC Treviso Le Colture Millesimato, Glass – 9, Bottle – 34

Chase Rhubarb and Bramley Apple Gin – 6.25
Chase Pink Grapefruit and Pomelo Gin – 6.25


