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



Please advise us in advance if you have any special dietary requirements.

T E A  S E L E C  T I O N  

English breakfast / Earl grey / Green tea / Chamomile / 
Darjeeling / Assam / Super fruity / Peppermint / Decaffeinated / 

Marcliffe filter ethico coffee 

S A V O U R Y  A N D  S A N D W I C H E S  

Highland roast beef, horseradish, watercress
Smoked salmon, cucumber and cream cheese 

Mini croissant, mull brie, pear chutney, rocket
Smooth chicken liver parfait, choux & beetroot craquelin

Anster, leek and mustard Palmier

G L U T E N  F R E E  
S A V O U R Y  A N D  S A N D W I C H E S  

Highland roast beef, horseradish, watercress
Smoked salmon, cucumber and cream cheese 

Mull brie, pear chutney, rocket
Sundried tomato & feta

Spinach falafel
Parsnip & apple veloute

V E G A N  /  V E G E T A R I A N   /  D A I R Y  F R E E  

S A V O U R Y  A N D  S A N D W I C H E S  

Cream cheese and cucumber
Sundried tomato & feta
Hummus & watercress

Tartlet of wild mushroom & leek
Spinach falafel

Parsnip & apple veloute

S O M E T H I N G  S W E E T

Raspberry & rose eclair, gold leaf
Heart macaron, passon fruit and white chocolate centre 

Glayva soaked fruit loaf, salted caramel Chantilliy 
Hazelnut brownie tart, espresso & mascarpone cream   

Apple and brown sugar scone 
Plain scone 

 G L U T E N  F R E E  /  V E G A N

S O M E T H I N G  S W E E T  

Dark chocolate and avocado delice 
Victoria sponge 
Orange sorbet
Banoffee tart 
Fruit scone
Plain scone 

Traditional Afternoon Tea £32 per person 

Prosecco Afternoon Tea £41 per person 

Bellini Afternoon Tea £42 per person 

Champagne Afternoon Tea £48 per person 




