
SANDWICHES
BURFORD BROWN EGG, DIJON MUSTARD & SMOKED SALT 

 Granary Bread

FREE RANGE CHICKEN, TARRAGON & LEMON CRÈME FRAICHE  
Rye Bread

SMOKED SALMON, CREAM CHEESE & BEETROOT 
Sun-Dried Tomato Bread 

AFTERNOON TEA

72% DARK CHOCOLATE GANACHE WITH GINGER & ORANGE

SALTED CARAMEL & FRESH NUTMEG TART

CHOUX BUN WITH PISTACHIO CHANTILLY

GLAZED LIMONCELLO & CLEMENTINE SPONGE

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 9 / 34 |  CHAMPAGNE 16.5 / 93 |  SPARKLING 0%  7 

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.

Our water is filtered on the farm through a state-of-
the-art process that delivers unmatched purity and a

clean, fresh taste. No food miles, no waste - just
properly good water in a reusable bottle, the way it

should be.


