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a served with a pot of your selected blend o
N7 S
RAILS’ Afternoon Tea | 42.50 per person
~ With a glass of N
I~ Prosecco | 49.50 per person N
ra Nyetimber Sparkling Wine | 51.50 per person S
- Billecart-Salmon Champagne | 53.50 per person =
Top up the teapot with loose leaf teas brought Fa
Ez to you by artisan tea brand, Camellia’s Tea House. E—
~ Special blend | 6 VN
~ Standard | 5.20 R
English Breakfast, Eatl Grey, Green Tea, Camomile,
Z Jasmine, Lemongrass & Ginger, Peppermint, Fresh Mint 3_"
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g SAVOURY Ty
.~ Smoked salmon and lemon creme fraiche on brown R
bread
"~ T
Egg mayonnaise and watercress on white bread (v)
d Red Leicester and spring onion on basil and spinach -~
I~ bread (v) S
Pork and cox’s apple sausage roll
7 N
7~ SWEET s
ra Rose and raspberry, white chocolate delice Ve
H Lavender and blueberry muffin (v) Raspberry Bat- N
d tenberg (v, gf) Y
"~ Elderflower and rhubarb Bakewell tart (v) o
-~ Orange blossom posset (v, gf) Ty
ral Freshly Baked Fruit & Plain Scones (v) ~
— Home-made preserves and Cornish clotted cream -
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Zm always nforT your server of any Eﬁmr intolerances before placing your order. V - vegetarian / VG - v:;lll:’ -\
Not all ingrediants are listed on|the menu and we cannot guarantee the total absence of allergens
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