
Traditional - £28 per person

Prosecco - £36 per person

Bellini - £37 per person

Champagne - £39 per person

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

Strawberry Tart
crème diplomat - fresh strawberries

Raspberry and Pink Peppercorn Petit Gateux
raspberry - peppercorn mousse - raspberry gel - almond sable

Salted Caramel Èclair
salted caramel crème patisserie - chocolate glaze

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

English Breakfast - Earl Grey - Green Tea - Camomile - Darjeeling - Assam -

Super Fruity - Peppermint - Decaffeinated - Marcliffe Filter Ethico Coffee

S C O N E S

Freshly Baked Fruit or Plain Scones - Clotted Cream - Strawberry Preserve

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

John Ross Jnr Smoked Salmon - Prawn on Multi Grain Bread
Home Cured Ham - Cracked Mustard on White Bread

Katy’s Free Range Eggs - Mayonnaise - Cucumber on White Bread (V)
Lockerbie Mature Cheddar - Tomato - Rocket on Multi Grain Bread (V)

Chef ’s Choice of Savoury Accompaniments

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

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


