
G R A N D  A F T E R N O O N  T E A
Served with a refreshing glass of  Pimms

Booking essential with dietary requirements min 48hrs before
P R I C E D  A T  £ 4 2  P E R  P E R S O N

S E R V E D  F R O M  1 S T  J U L Y  2 0 2 6

Selection of fine blends of tea and coffee

D E S S E R T S
Baked lemon cheesecake

(contains soya, milk, egg, gluten)

Milk chocolate tart with ombre dark chocolate buttercream

(contains soya, milk, egg, gluten)

Caramel & apple cupcake with vanilla frosting

(contains soya, milk, egg, gluten)

Red velvet swiss roll

(contains soya, milk, egg, gluten)

Mini blueberry sablés

(contains soya, milk, gluten)

Plain scones served with clotted cream & mixed fruit preserve

(contains gluten, milk, soya, sulphite)

S A N D W I C H E S
Parma ham gruyere in a tomato bread

(contains soya,  gluten,  milk ,  mustard,  sesame,  celery)

Cream cheese & cucumber in a white bread

(contains soya,  gluten,  milk)

Smoked salmon & lemon creme fraiche in a malted bloomer

(contains soya,  gluten,  milk)

Mexican spiced chicken and guacamole in a wrap

(contains gluten,  soya,  milk)

Roasted vegetable & salsa verdi  in a wholemeal bread

(contains gluten,  soya)

C H E F ’ S  C H O I C E  S A V O U R I E S
Carrot & Orange Soup

(contains gluten,  milk

Red Leicester cheese & onion rol l
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