
SANDWICHES
EGG, DIJON MUSTARD & SMOKED SALT 

 Granary Bread

SLOW COOKED NORFOLK TURKEY & CRANBERRY 
Rye Bread

SMOKED SALMON & CHARCOAL MAYO
Sun-Dried Tomato Bread 

FESTIVE AFTERNOON TEA

HANDMADE CHOCOLATE WITH GINGER & CINNAMON GANACHE

SALTED CARAMEL & FRESH NUTMEG TART

CHOUX BUN WITH CHRISTMAS PUDDING CHANTILLY

PASSION FRUIT MARSHMALLOW

MACAROON 

MINI DESSERTS

SAVOURIES

HAM HOCK BOUDIN
Quince & Apple

HERITAGE BEETROOT & PICKLED WALNUT GOAT CHEESE
 Lemon & Thyme Oatcake

FARMHOUSE SCONES

FRESHLY BAKED FARMHOUSE SCONES
Clotted Cream & Jam

PROSECCO 7 | CHAMPAGNE 16.5

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

bill.


