
O P T I O N A L  S E R V I C E  C H A R G E
A 12.5% service charge will automatically be added to your cheque, this is optional and can be removed on request

Please speak to a member of the Food & Beverage Team if you have any dietary requirements, allergens or food 
intolerances or wish to know anything about our menu

Afternoon TeaFestive
Available 24th November-31st December

(Excluding 25th December 2025)

WELCOME PLATTER
HOMEMADE PORK & CRANBERRY SAUSAGE ROLL WITH FIG RELISH

MAPLE ROASTED PARSNIP SOUP, CHESTNUT CRUMBLE, PARSNIP CRIPS, CHIVE OIL

TRUFFLE ARANCINI

ROAST TURKEY WITH PORK STUFFING & GRAIN MUSTARD MAYONNAISE 

‘TITANIC CURE’ AWARD WINNING LOCAL SMOKED SALMON, DILL CRÈME CHEESE 

BURFORD BROWN EGG MAYONNAISE WITH WIRRAL WATERCRESS

WHIPPED BRIE & CRANBERRY ROLL, MICRO ROCKET

SANDWICHES

WARM SWEET
FRESHLY BAKED SCONES & MINCE PIES WITH DORSET CLOTTED CREAM AND FRUIT

PRESERVES

SWEETS
LEBKUCHEN MACARON 

BLACK CHERRY MIRROR GLAZED DOME 

CLEMENTINE SPICED CHEESECAKE 

SPICED PEAR CHOUX BUN WITH SPICED CHIBOUST CREAM


