
                                                                                   

Please let the team know of any allergies or intolerances. Not all ingredients or allergens are listed. 
F=Fish / E=Egg / L=Lupin / MO=Molluscs / S=Soya / M=Milk / C=Celery / MU=Mustard  

G=Gluten / P=Peanuts / SE=Sesame / NU=Tree Nuts / CR=Crustaceans / SU=Sulphur Dioxide  

A discretionary 10% service charge will be added to your bill . 
  
 

 

 

 

 

Cream Cheese & Cucumber   G, M, F, E  

Mature Cheddar Cheese, Spring Onion  G, M, SU, E, MU 

Coronation Chicken   G, M, SU, E, MU 

Smoked Salmon Pate, Lemon & Chive Crème Fraiche   G, M, F 

  

  
Freshly Baked Plain and Sultana Scones 

 Clotted Cream, Strawberry Jam    

G, SU, M, E  

 

Carrot Cake Muffin, Cinnamon Cream Cheese Frosting, Oat Granola   G, M, E, NU 

Rhurbarb Macaroon, Vanilla, White Chocolate Granache   G, M, E 

Buttermilk Pannacotta, Passionfruit  M 

Vanilla Cheesecake, Pistachio Cake, Meringue   M, E, G  

                      

 

Quintessential Afternoon Tea with tea or coffee of your choice £28 

 

With a glass of Prosecco £ 36.50 

 

With a glass of Palmer & Co. Brut Reserve Champagne £39  

 

With a glass of Woodchester Reserve Cuvée English Sparkling Wine £39  

 
 

 

 

 

 

English Breakfast   |  Darjeeling   |  Assam   |  Earl Grey  |  Decaffeinated tea 

Lapsang Souchong   |  Camomile   |  Jasmine  |  Peppermint    

Rooibos  |  Red Berry  

 
 

Cafetière per person 


