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z Served with a pot of your selected blend E—
N ¥
Autumn Afternoon Tea | 43.50 per person
7~ | per p s
With a glass of
" Prosecco | 49.50 per person N
~  Nyetimber Sparkling Wine | 51.50 per person N
~ Billecart-Salmon Champagne | 53.50 per person -
ral "T?_'T.I
Top up the teapot with loose leaf teas brought
z to you by artisan tea brand, Camellia’s Tea House. E_‘
~ Special blend | 6 o
~~ Standard | 5.20 N
[ English Breakfast, Eatrl Grey, Green Tea, Camomile, o
Z Jasmine, Lemongrass & Ginger, Peppermint, Fresh Mint Ef 'ﬂ
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Smoked Salmon, Créme Fraiche & Dill
T on brown bread flf Ty
-~ Montgomery Cheddar Cheese & Apple Chutney (v) [
[ on white bread =
N Sundried Tomato & Spinach Wrap (v) i
~ Butternut Squash & Sage Arancini (v) R
[ T
B SWEET —
N S
Hazelnut Chocolate Financier (gf, v)
Z coffee buttercream E; H
Il Salted Caramel Eclair & Caramelized Popcorn (v) =
Pear & Coconut Cupcake (v) —
z ricotta cheese frosting 3—
" Spiced Pumpkin Crémeux Tart K
a Freshly Baked Fruit & Plain Scones (v) 7
[ strawberry jam and Cornish clotted cream o
d Sy
z Vegetarian and Vegan Afternoon Tea is also available on request when 3—
vl booked with 24 hours notice. -.:7—.:
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lease always inform you[™ server of any allergies or intolerances before placing your order, :n;ge(:)ge ag;negs G- vegan
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