
Indulge in a delicious selection of freshly prepared savouries, delicate 
sandwiches, homemade cakes and sweet treats. Featuring a mix of in-house 
favourites and locally sourced delights.
Take your time, pour another cup and enjoy a little indulgence, made for 
sharing and savouring.

£21.95 per person

£26.95 with a glass of sparkling wine

C L AS S I C  A F T E R N O ON  T E A
Finger sandwiches

Honey-glazed ham & wholegrain mustard (GFa)

Smoked salmon, cucumber & cream cheese (GFa)

Egg cress & mayonnaise (GFa) (V)

Tasty Treats 

Freshly baked scone with jam & clotted cream (GFa) (V)

A selection of individual cakes and dessert (GFa) (V)

SAVO U RY  A F T E R N O ON  T E A
Fish finger butty with tartare sauce (GFa)

Handmade sausage roll 

Ginger Butcher’s pork pie with piccalilli 

Scotch egg 

Mini Yorkshire pudding with roast beef and horseradish (GFa)

Stilton & walnut scone with butter (V)

Indulgent chocolate brownie (GF) (V)

A F T E R N O O N  T E A  M E N U

Available Monday to 
Saturday 12pm to 5pm 

24 hours notice required

If you have an allergy or intolerance, please speak to a team member before you order food or drink. 

(V) dishes are suitable for a vegetarian diet. 
(VE) dishes are suitable for a plant-based diet. 
(VEa) dishes can be adapted to suit a   plant-based diet. 
(GFa) dishes that can be adapted to suit a gluten-free diet. 
(GF) ‘gluten free’ - describes foods that contain gluten at a level of no more than 20 parts per million (ppm). 
Our processes for making gluten-free dishes have been accredited by Coeliac UK. 

Vegan and vegetarian options available upon advanced notice request


