
SANDWICHES

Egg, Dijon Emulsion, Watercress
 on Granary Bread

Salt Beef, Pickled Dill Cucumber, Horseradish
on Rye Bread

Smoked Salmon, Chive and Nori Crème Fraiche
on Sun-Dried Tomato Bread 

AFTERNOON TEA
£30 per person Thursday - Friday 
£35 per person Saturday - Sunday

Vanilla Cheesecake
Peach Glaze

Pistachio and 62% Chocolate Profiterole

Lemon and Raspberry Battenberg

Prosecco and Elderflower Pate de Fruit

Ruby Chocolate Dipped Macaron

MINI DESSERTS

SAVOURIES

Pork Rillette and Rhubarb Ketchup
Sunflower Seed and Rosemary Oat Biscuit

Salt Baked and Pickled Beetroot Tartlet
Bloody Mary Sauce

ADD A GLASS OF PROSECCO (£8), OR A GLASS OF CHAMPAGNE (£9.5)

Should you have any allergens, food intolerances or dietary requirements, please inform your server. Please
note an optional 12.5% gratuity will automatically be added to your final bill.

FARMHOUSE SCONES

Freshly Baked Farmhouse Scones
Served with Clotted Cream & Strawberry Jam


