
This is a sample menu. Dishes and prices correct at time of publishing.

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 
descriptions do not include all ingredients. 

If more information about allergens is required, please ask a member of the team.

F E S T I V E     A F T E R N O O N     T E A

S A V O U R Y

Turkey, cranberry sage & onion stuffing

Open smoked salmon & dill cream cheese on rye

Beetroot, goat’s cheese & spinach (v)

Black Bomber & caramelized onion chutney

Pork & apple sausage roll

 

S C O N E S 

Cranberry & orange scone (v)

Plain scone (v)

S W E E T

Dulce de leche & caramelised apple choux bun (v)

Warm mince pie (v)

Dark chocolate & orange tartlet (v)

Baileys & white chocolate panna cotta

Opera gateau (v)


