
A F T E R N O O N  T E A  

SAMPHIRE
Restaurant

Grilled vegetables with rocket and pesto on tomato bread
(g,tn,v,ve)

Hummus and roasted red pepper on white bread
(g,so,lu,v,ve)

Vegan cheddar with tomato chutney, salad leaves on white bread
(g,ve,v)

Mini vegetable tarts 
(g,ve,v)

Vegan Afternoon Tea
S E L E C T I O N  O F  S A N D W I C H E S  &  S A V O U R Y

....................................................................................................
Freshly Homemade Plain & Fruit Scone 
Served with Tiptree Strawberry Jam & Vegetable Butter 
(g, v, ve)

....................................................................................................

Red velvet with vegan cream frosting 
(g,v,ve)

Glazed vegan lemon tart 
(g,v,ve)

Black currant crumble slice 
(g,v,ve)

S E L E C T I O N  O F  S W E E T  T R E A T S

S E L E C T I O N  O F  T E A  O R  C O F F E E
....................................................................................................

M O N D A Y  -  F R I D A Y  
£ 2 2 . 0 0  P E R  P E R S O N

S A T U R D A Y  &  S U N D A Y  
£ 2 5 . 0 0  P E R  P E R S O N

Any specialty coffees will be charged at advertised price 



Roasted Chicken Breast, Lemon Thyme Mayonnaise
(so,lu,e,g,m)

Beef Pastrami, Tarragon & Horseradish Cream 
((m,g,so,lu)

Scottish Smoked Salmon, Dill Cream Cheese & Cucumber
(f,m,so,g,lu)

Mini Quiche 
(e,m,g)

Traditional Afternoon Tea
S E L E C T I O N  O F  S A N D W I C H E S  &  S A V O U R Y

....................................................................................................
Chefs Own Baked Fruit & Plain Scones 
(g,e,m)

Local Essex Tiptree Jam, Clotted Cream 
....................................................................................................

Triple Chocolate Brownie
(e,m,g)

Pistachio & Coffee Choux Bun
(tn,su,e,g)

Orange Drizzle Loaf Cake 
(e,g,m)

S E L E C T I O N  O F  S W E E T  T R E A T S

O N E  S E R V I N G  O F  T E A  O R  C O F F E E

....................................................................................................

Drinks
Strawberry Lemonade Mocktail              £4.00 per person
Raspberry & Vanilla Martini                       £9.00 per person
Prosecco (125ml glass)                                £6.00 per person

Please inform the team of any food allergies or dietary restrictions

S E L E C T I O N  O F  S A N D W I C H E S

O N E  S E R V I N G  O F  T E A  O R  C O F F E E

Savoury Afternoon Tea
Roasted Chicken Breast, Lemon Thyme Mayonnaise
(e,so,lu,g)

Beef Pastrami, Tarragon & Horseradish Cream 
(g,so,lu,m)

Chefs Own Baked Fruit & Plain Scones 
(g,e,m)

Local Essex Tiptree Jam, Clotted Cream 

Triple Chocolate Brownie
(m,e,g)

Pistachio & Coffee Choux Bun
(tn,su,e,g)

S E L E C T I O N  O F  S W E E T  T R E A T S

Mini Fish & Chips 
(f,g,m,su)

Pork & Chorizo Scotch Egg
(e,g,m)

Mini Quiche
(m,e,g)

S E L E C T I O N  O F  S A V O U R I E S
..........................................................................................

..........................................................................................

..........................................................................................

..........................................................................................

For your information and reassurance, all  dishes show which
potential allergens they may contain: 

e=Egg; mo=Molluscs; cr=Crustacean; c=Celery; m=Milk; f=Fish; tn=Tree
Nuts; so=Soya; se=Sesame; su=Sulphites pe=Peanuts; mu=Mustard;
g=Gluten; v=Dishes suitable for vegetarians; lu=Lupin; ve= dishes

suitable for vegan

Any specialty coffees will be charged at advertised price 

Any specialty coffees will be charged at advertised price 


