
Full Afternoon Tea
Served from 12pm until 4.30pm

SELECTION OF FRESHLY PREPARED FINGER SANDWICHES

Coronation chicken, white bloomer
Cumbrian ham, apple & plum chutney, multi-seed bloomer

Smoked trout, dill crème fraîche, cucumber ribbons, white bloomer

SAVOURY

Bloody Mary prawn cocktail, celery salt, baby gem, lemon oil
Asparagus, thyme & goat’s cheese tartlet

SWEET

Hazelnut millionaires, hazelnut dacquoise, chewy caramel and crunchy wafer, 
whipped hazelnut ganache, milk chocolate and hazelnut shell 

Pistachio Paris-Brest, choux pastry filled with pistachio crème mousseline 
and roasted pistachio

Classic passionfruit cheesecake, buttery digestive biscuit topped with light 
passionfruit cheesecake and passionfruit jelly

Chocolate stout cake, rich dark chocolate stout cake, salted caramel centre, 
24ct gold leaf

Allergies and Intolerances: before you order your drinks please speak to a member 
of staff if you would like to know about our ingredients.

Please choose from the selection of hot drinks to complement your afternoon tea

WHY NOT ADD SOME SPARKLE TO YOUR AFTERNOON TEA 
WITH A GLASS OF FIZZ? 

Speak to a member of staff to find out more



Vegetarian Afternoon Tea
Served from 12pm until 4.30pm

Allergies and Intolerances: before you order your drinks please speak to a member of staff 
if you would like to know about our ingredients.

Please choose from the selection of hot drinks to compliment your afternoon tea

WHY NOT ADD SOME SPARKLE TO YOUR AFTERNOON TEA 
WITH A GLASS OF FIZZ? 

Speak to a member of staff to find out more

SELECTION OF FRESHLY PREPARED FINGER SANDWICHES

Coronation cauliflower, white bloomer
Hummus, apple & plum chutney, multi-seed bloomer

Dill vegan cream cheese, cucumber ribbons, white bloomer

SAVOURY

Bloody Mary cocktail, avocado, celery salt, baby gem, lemon oil
Asparagus, thyme & goat’s cheese tartlet

SWEET

Hazelnut millionaires, hazelnut dacquoise, chewy caramel and crunchy wafer, 
whipped hazelnut ganache, milk chocolate and hazelnut shell 

Pistachio Paris-Brest, choux pastry filled with pistachio crème mousseline 
and roasted pistachio

Classic passionfruit cheesecake, buttery digestive biscuit topped with light 
passionfruit cheesecake and passionfruit jelly

Chocolate stout cake, rich dark chocolate stout cake, salted caramel centre, 
24ct gold leaf


