
classic afternoon tea  
— £34.00 pp  

 

Our afternoon teas are made in house by our talented kitchen team  

 
 

s a v o u r y  &  s a n d w i c h e s  
 

 
 
 
 
 
 

  

 
s c o n e s  

 

Bite-Sized Plain & Fruit Scones                                                                                                                      
Served with Homemade Jam & Clotted Cream 

 
             

s w e e t  

                 

     Rhubarb & Custard Macaron            
Filled with vanilla ganache and rhubarb compote  

       

       Entremets                 
mango and lime mousse on shortbread biscuit base, topped with meringue kiss   

 

Pineapple and Coconut Tart 

 Sweet pastry tart case filled with pineapple compote, topped with a coconut marshmallow 

 

Sacher Torte Slice  
Chocolate and apricot layer cake 

 
Why not indulge in something extra special...? 

Prosecco Afternoon Tea            £40.00 

Champagne Afternoon Tea           £42.00 

Gin Afternoon Tea             £40.00 

Chicken on Bloomer                                                                                                                                        
Roast chicken salad with tarragon mayo 

Potato Gratin Tart 

Savoury tart case filled with potato gratin 

Haggis Sausage Roll 

Puff pastry with haggis and sausage meat 

Med Veg & Mozzarella Focaccia                                                                                                
Roast Mediterranean vegetables and 

buffalo mozzarella   



 

VEGETARIAN 

 Med Veg & Mozzarella Focaccia                                                                                                
 Roast Mediterranean vegetables and buffalo mozzarella   

Sausage Roll 

Puff pastry with veggie sausage 

    Potato Gratin Tart                                                                                                          
Savoury tart case filled with potato gratin 

Cucumber and Cream Cheese 
On white bloomer bread  

Why not indulge in something extra special...? 

Prosecco Afternoon Tea            £40.00 

Champagne Afternoon Tea           £42.00 

Gin Afternoon Tea             £40.00 

vegetarian afternoon tea  
— £34.00 pp  

 

 

s c o n e s  

Bite-Sized Plain & Cranberry Scones                                                                                                                      
Served with Homemade Jam & Clotted Cream  

s w e e t s  

s a v o u r y  &  s a n d w i c h e s  
Our afternoon teas are made in house by our talented kitchen team  

VEGETARIAN  

                                          Rhubarb & Custard Macaron                                                                    
Filled with vanilla ganache and rhubarb compote  

       

       Entremets                                    
mango and lime mousse on shortbread biscuit base, topped with meringue kiss   

 

Pineapple and Coconut Tart 

 Sweet pastry tart case filled with pineapple compote, topped with a coconut marshmallow 

 

Sacher Torte Slice  
Chocolate and apricot layered cake 



 

VEGAN 

 Med Veg & Mozzarella Focaccia                                                                                                
 Roast Mediterranean vegetables and vegan mozzarella   

Sausage Roll 

Puff pastry with vegan sausage 

    Potato Gratin Tart                                                                                                          
Savoury tart case filled with vegan potato gratin 

Cucumber and Vegan Cream Cheese 
On white bloomer bread  

Why not indulge in something extra special...? 

Prosecco Afternoon Tea            £40.00 

Champagne Afternoon Tea           £42.00 

Gin Afternoon Tea             £40.00 

vegan afternoon tea  
— £34.00 pp  

 

 

s c o n e s  

Bite-Sized Plain & Cranberry Scones                                                                                                                      
Served with Homemade Jam & Vegan Cream           

s w e e t s  

s a v o u r y  &  s a n d w i c h e s  
Our afternoon teas are made in house by our talented kitchen team  

       Rhubarb & Custard Macaron            
Filled with vanilla ganache and rhubarb compote  

       

       Entremets         

         mango and lime mousse on shortbread biscuit base, topped with candied fruit   

 

Pineapple and Coconut Tart 

 Sweet pastry tart case filled with pineapple compote, topped with desiccated coconut  

 

Sacher Torte Slice  
Chocolate and apricot cake 


