
Afternoon Tea Menu

Fresh Scones

Loch Fyne Salmon layered with elegant lemon crème fraîche GFA

Steve’s regal coronation Cotswold chicken with golden curried mayonnaise and sultanas GFA

Farm fresh eggs mixed with rich mayonnaise and chives GFA

Ribbons of garden cucumber atop lemon, mint and herbed cream cheese GFA

(GF) Gluten-free | (GFA) Gluten free available | (V) Vegetarian | (VE) Vegan | (VeA) Vegan option available

Before ordering, please speak to us about any allergies or special dietary requirements. Please be advised nuts are present in the kitchen and bar.

Please note: Seating times are available for 2 hours maximum.

Bookings are taken via phone, email or in person. 

Excludes

Sundays

£35 per person

Add a glass of champagne for £13.5

Sandwich Selection

Bookings must be made 24 hours in advance

Sweet Treats

Chocolate pot chocolate brownie with honeycomb (GF) 

Sticky toffee pudding with vanilla ice cream

Vanilla panna cotta with pineapple and passion fruit puree

Eton mess with strawberries and cream (GF)

Freshly baked traditional fruited scones served warm

Indulgant clotted cream

Servied with fresh sweet strawberries and a selection of fine fruit preserves

A timeless classic,  enjoy our afternoon tea delight


