AFTERNOON TEA

SAVOURY
SALMON GRAVLAX ON TOASTED CROISSANT
WITH QUAIL EGG AND CREAM CHEESE
CORNISH BROWN CRAB BRIOCHE WITH PICKLED CUCUMBER & TROUT ROE
BBQ CORN BREAD WITH CURED WAGYU BEEF AND CHILI SAUCE (cF)
RED PEPPER TARTINE WITH OLIVE TAPENADE & CANTABRIAN ANCHOVY (v)

EGG MAYONNAISE SANDWICH WITH PARMESAN
AND BLACK SUMMER TRUFFLE (v)

SWEET

OUR SCONES AND JAM
FRUIT AND PLAIN SCONES (v)
STRAWBERRY JAM AND CLOTTED CREAM

OUR SWEET SIDE

RASPBERRY ROSE AND LYCHEE RELIGIEUSE (v)
“L’ABRICOT” APRICOT AND LEMON VERBENA PEBBLE (v)
STRAWBERRY MELBA WITH MARSHMALLOW AND SHORTBREAD
ULTRA LEMON AND YUZU BARQUETTE (GF) (v)

HAZELNUT AND CHOCOLATE MARBLE CAKE (v)

AFTERNOON TEA
SERVED WITH A POT OF TEA 80

CREAM TEA

SELECTION OF CAKES FROM OUR TROLLEY
SERVED WITH A POT OF TEA 55

PLEASE NOTE THAT PRICES ABOVE ARE BASED ON EXPERIENCES PER PERSON. FOR ANY DIETARY REQUIREMENTS OR MENU
REQUESTS PLEASE ASK YOUR WAITER. AN OPTIONAL 15% SERVICE CHARGE APPLIES. ALL PRICES IN GBP AND INCLUDES VAT.






