
BRÛLÉE SCONES                                                                          
V 

LEMON CURD BRÛLÉE SCONES 
V 

CHOCO POPS  
V, GF 

STICKY DATE PUDDING                                                      
Salted Caramel Sauce  
V 

MADELEINE  
V 

MACARON 
Chef’s Selection                                                                                 
V 

CHOCOLATE FONDUE 
Fresh Strawberries                                                                            
VG, GF 

 

BEETROOT & GOAT CHEESE TARTLET                 
V 

CUCUMBER CREAM CHEESE FINGER 
SANDWICH                                                                       
V 

MUSHROOM TRUFFLE PARMESAN 
ARANCINI  
V 

CRUMPET 
Salmon, Roe 

PROSCIUTTO, MELON, BOCCONCINI   
GF 

 

 

 

 (GF) Gluten Free 
(V) Vegetarian 

(DF) Dairy Free 
(VG) Vegan 

Indulge In A Thoughtfully Curated Afternoon Tea Experience Featuring A Selection Of Handcrafted Sweet And 
Savoury Treats. Served With Your Choice Of Premium Loose-Leaf Teas In An Elegant Setting. 

Please note that all our food may contain nuts, 
gluten, and dairy. We can accommodate 
dietaries restrictions with advance notice. 
Please note a 10% surcharge applies on 
Sundays. 


