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

Specific allergens information is held centrally on all our menu products & can be provided on request from our trained staff.  

Please note that a gratuity of 10% will automatically be added to your bill. This gratuity is optional and can be removed .Please note that all tips are paid to the hotel staff

Three cheese savoury scone

Lemon and poppy seed scones

Nutty scones with a maple glaze

Served with clotted cream and homemade fruit jam

Sandwiches
Maple and mustard glazed ham

Smoked salmon and cucumber

Mini prawn cocktail

Egg mayo and cress wraps (v)

Brie and onion chutney on toast (v)

All can be served on white, brown or gluten free bread

Taylor’s pork pie

Homemade cakes:
Candy floss and popping candy clouds

Double chocolate and marshmallow brownie lollipops

Passion fruit cheesecake

Chocolate and jam filled doughnuts

Macaroons

Grand Marnier trifle

£14.95 per person 
Upgrade to a Prosecco afternoon tea, for an extra £5.


