
A F T E R N O O N  T E A

Please inform your server of any food allergies or dietary restrictions. For your
information and reassurance, all dishes show which potential allergens they may contain:

c=Celery, g=Gluten, cr=Crustacean, e=Egg, f=Fish, lu=Lupin, m=Milk, mo=Molluscs,
mu=Mustard, tn=Tree Nuts, pe=Peanuts, se=Sesame, so=Soya, su=Sulphites. 

Our Kitchen is not a nut-free or gluten-free zone.

A 10% optional service charge will be added to your bill which will be shared equally 
with the team 

 Smoked Salmon and Cream Cheese Sandwich  (g,e,f,m,so)

Mature Cheddar and Red Onion Chutney Sandwich  (g,m.su,so)

Coronation Chicken Brioche Roll  (c,g,e,so)

Pork, Sage and Onion Sausage Roll  (g,e,se)

Fruit Scone 

with Tiptree Strawberry Jam and Clotted Cream  (g,e,m)

Chocolate Mousse Shot Glass (g,e,m,so)

Caramel Apple Eclair  (g,e,m)

Pumpkin Spiced Macaron  (e,m,tn)

Red Velvet Cupcake  (g,e,m,su)


