
Menu

  Smoked Scotch Salmon on Homemade Walnut & Raisin Bread 
with Cream Cheese & Cornichons (N) 

Free Range Egg Mayonnaise with Mustard Cress (V)

Mature Cheddar & Caramelised Red Onion Chutney (V)

Grilled Mediterranean Vegetables & Hummus  (VE) 

Homemade Fruit & Plain Scones 
with Cornish Clotted Cream and Strawberry Preserve 

Cream & Berry filled Meringue 

Victoria Roulade

Baileys Cheesecake

               (VE) Suitable for Vegans       (V) Suitable for Vegetarians        (N) Contains Nuts        (GF) Suitable for Gluten Free         (*)  Option Available

FOOD ALLERGENS
 All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. 

Full allergen information is available upon request. If you have a question, food allergy or intolerance, please let us know before placing your order.
 Dishes containing fish may contain small bones. GF & VE options or substitutions available for most dishes.

Brugnon Premier Cru Champagne £56                  Prosecco Il Caggio £34
please refer to our wine list for more options

Turn your afternoon tea into a celebration, 
add a touch of sparkle with a glass of fizz

English Breakfast Tea, Assam, Darjeeling, Camomile, Jasmin Green, Summer Berries, 
Lemon & Ginger, Green Tea, Peppermint, Black Tea & Ginger

Cappuccino, Mocha, Latte, Americano, Espresso, Flat White, Hot Chocolate 
Dairy free milk available on request 

Beverages
Unlimited Refills

Mother’s Day
AFTERNOON TEA

£36.95 


