
A discretionary 5% service charge will be added to all food and beverage bills. This will be shared in full between all our team members.

Afternoon Tea

Filo parcel with goat cheese & fig relish

Creamy chicken mini pithivier triangle

Bacon jam & blue cheese filo tartlet

Cucumber finger sandwich with cream cheese & dill

Open smoked salmon sandwich with cream cheese & capers

Focaccia with Parma ham & brie

Fruit & plain scone with clotted cream & strawberry jam

Mini short crust tartlet with a lemon curd cream & fresh raspberries

Honey oat biscuit with chocolate mousse 

Mille Feuillet with lemon cheese mousse & strawberries

Paris–Brest filled with hazelnut praline & crème diplomat

Mango & basil cheesecake mini tartlet

Selection of Suki loose-leaf teas
English breakfast  -  Apple loves mint  -  Chamomile

Earl Grey blue flower  -  Red berry  -  Decaf breakfast

Coffees also available

Why not add a glass of sparkling
Jules Larose Blanc de Blancs?  £6

Please inform a member of our team of any dietary requirements or food allergies.

V Vegetarian  |  VE Vegan  |  G Gluten free  |  D Dairy free  |  * Can be requested

£22 per person


