SPRING MENU

12.30-15.00 TUESDAY - SATURDAY - £32.50

SAVOURIES

TRUFFLED EGG MAYO, milk bun
CORONATION CHICKEN, white bread, apricot
VINTAGE CHEDDAR & TOMATO CHUTNEY

SAUSAGE ROLL, chorizo aioli
CIDER & WELSH RAREBIT TARTLET

SCONES

2 PER GUEST - FRESHLY COOKED TO ORDER

LEMON & POPPY SEED
FAIRLAWNS PLAIN BUTTERMILK

served with Clotted cream & seasonal jams

CAKES

PASSIONFRUIT & MILK CHOCOLATE MACARON
STRAWBERRY & ELDERFLOWER CHOUX, white chocolate glaze
BROWN BUTTER CARROT CAKE, spiced cream cheese

PLEASE NOTE:

Our menu has been carefully curated by our team and we kindly ask that it be enjoyed as intended.
If you wish to make an amendment, it can only be replaced with an alternative already featured on
this menu. We are unable to create custom items outside of what is advertised.

Please let us know ofany dietary requirements al time ofboo/eing and we will try our best to
accommodate them. As everything is prepared by our team in-house, while we strive to prevent
cross-contamination we amnotfully guarantee it and some allergies we are unable to catcrfor.
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