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THE HOG'S BACK HOTEL

£26.95 per person

Turkey, stuffing & cranberry
Truffled egg mayonnaise & cress
Seafood cocktail
Mature cheddar & spiced onion chutney

Pork & cranberry sausage roll
Plain scone
Cranberry & nutmeg scone
(Scones served warm with clotted cream & strawberry preserve M)

Nutmeg & whiskey apple cheesecake
Biscoff & Baileys choux bun
Black forest gateau
Spiced mince crumbled tart

All afternoon teas are served with a complimentary
glass of Prosecco & unlimited tea & coffee.
Please speak to your server to discuss the optional upgrades available.
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THE HOG’S BACK
HOTEL & SPA
FARNHAM

Our suppliers and kitchens handle numerous ingredients and allergens. While we have strict controls in place to reduce
the risk of contamination, unfortunately, it is not possible for us to guarantee that our dishes are allergen-free.

Allergen Key: C celery, G gluten, F fish, CR crustaceans, E eggs, MO molluscs, M milk, SE sesame seeds,
N nuts, MU mustard, P peanut, SO sulphur dioxide, L lupin, S soya

il V = Vegetarian on request | VE = Vegan on request | GF = Gluten-free on request | LF = Lactose-free on request

01252 782 345 | mev@farnhamhogsbackhotel.co.uk | Farnham Surrey GU10 1EX
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