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£45pp

Tea Of Choice
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Prawn & Lobster Roll
Cucumlber | Lettuce

Crab Quiche
Brown & White Crab Meat | Lemon

Duck Rillette Finger Sandwich
Confit Duck | Pickled Cucumber | Grain Mustard

Welsh Lamb Croquette
Mint | Black Olive

—~——

Chouquette
Chocolate Crémeux

—~——

British Strawberry
Vanilla Custard | Cream

Lemon Meringue Pie
Amalfi Lemon | Swiss Meringue

“Mont Blanc”
Passion Fruit Cream | Banana Compote

—~——

Nougat
Almond | Hazelnut | Pistachio

Pate de Fruit
Sweet Raspberry Jellies

Vegetarian option available
48 hours notice required

Detailed allergen information is available on request.
A discretionary service charge of 10% will be added to your bill. Prices include VAT. Cover charge £2.
Thursday - Saturday 2:30pm - 4:00pm



—%&%W—

Socca House Blend black tea
Composed of the finest Darjeeling and Ceylon leaves

Organic Green Sencha green tea
Light, mellow liquor with a nutty & slightly vegetal character

Liquid Lullaby botanical
Chamomile, oat herbs, valerian root & lavender

Imperial Earl Grey black tea
Black and oolong tea leaves, the finest bergamot & blue cornflowers

Garden of Eden black & green tea
Infused with a bouquet of wild flowers & Japanese peach

Lemon Verbena herbal
Zesty notes of bright lemon, citrussy mandarin orange & hints of thyme

Cleanse botanical & chai
Ginger, cardamom, dates & cacao

Jasmine Chung Hao green tea
Silver buds bringing a delicate aroma of freshly picked Jasmine blossoms

Darjeeling 2nd Flush black tea
Delicate and light with floral notes & hints of vine fruits

Smoking Tiger Lapsang Souchong black tea
Earthy, smoky & spicy with a note of dry longan fruit

Mint After Dark botanical
Chamomile, mint & dark chocolate
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NV | Champagne Palmer, Brut Reserve 16
NV | Champagne Palmer, Brut Rosé Solera 19

Detailed allergen information is available on request.
A discretionary service charge of 10% will be added to your bill. Prices include VAT. Cover charge £2.
Thursday - Saturday 2:30pm - 4:00pm








