
SAVOURIES
Parmesan & Potato Fritter

Pulled Pork Brioche, Apple Sauce

Coronation Chicken Sandwich

Apricot, Sage & Pork Sausage Roll

Crispy Brie, Pineapple & Pear Chutney

SCONES
Buttermilk

Orange & Poppy Seed

(Served with Clotted Cream & Strawberry Preserve)

SWEET TREATS
Mint & Lime Posset

Pecan & Fig Tart

Raspberry & Coconut Pavlova

Lavender & Peach Macaroon

Please inform your server of any allergies or dietary requirements. Careful precautions are taken when preparing dishes,
however, the risk for cross contamination is always present. 

Vegetable oil used has been produced from genetically modified sources. 
10% discretionary service charge on tables of 6 or more people

BISCUITS
Vanilla Cookie

Strawberry Cookie

Afternoon Tea


