
S A M P L E  A F T E R N O O N  T E A  M E N U

(v) vegetarian (vg) vegan | ref: 06/23	   
For our guests with allergies or special dietary needs: We prepare and serve products that contain all 14 major allergens. Although we and our suppliers take 
every care in preparing your meal, regular kitchen operations across our supply chain involve shared cooking and preparation areas. For these reasons, we 
cannot guarantee that any menu item will be completely free of allergens.  Scan here for this menus detailed dietary and allergen information.

S A N D W I C H E S
Cucumber & Dill Yoghurt on White 

Egg & Chive Mayonnaise, Rocket, Tortilla Wrap 

Ayrshire Ham, Dijon Mustard, Gem Lettuce on Wholemeal 

Smoked Salmon, Lemon Crème Fraiche Crostini 

S W E E T S 
Plain & Cinnamon & Raisin Scones, Clotted Cream, Strawberry Jam 

Dark Chocolate Dipped Viennese Whirl 

Pistachio Financier 

Mango & Passionfruit Pavlova Shot 

Raspberry & White Chocolate Choux Bun 

Your choice of coffee or speciality tea

£32 per person • Add a glass of f izz for £6.50


