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WINTER AFTERNOON TEA

Our Winter Afternoon Tea takes on an extra
sprinkling of magic at this time of year.

Using seasonal ingredients and traditional flavours,
enjoy featherlight scones with local jam and
cream, beautifully made sandwiches and
delicious savouries. Then, indulge in an array
of delicate sweet treats that are handcrafted by

our talented, award-winning pastry team.

It’s time to indulge just a little bit, don’t you think?
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SANDWICHES

roast turkey & cranberry
hot smoked salmon & créme fraiche
brie & red onion marmalade toastie
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SAVOURIES

spiced carrot & lentil soup, sour cream
pig in blanket
sage, onion & apple sausage roll
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seasonal intermediate
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SWEETS

mulled spiced sultana scone
mixed berry jam & clotted cream

cherry almond Paris-Brest
passionfruit & white chocolate bauble
whisky & ginger choux bun
dark chocolate financier, fig & blackberry compote
S

enjoy unlimited French cafetiere coffee or pot of tea
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Indulge in a little glass of something special.

BY GLASS
Prosecco, Cecilia Beretta, Treviso, Italy £9
Laurent Perrier, Brut, Champagne, France £15
Roku Gin & Tonic £9

with a choice of seasonal essence

Signature Cocktail — Liquid Pavlova £14
Koko Kanu, Chambord, raspberry puree, cranberry juice,
raspberries & blackberries, double cream

Meldrum House’s Hot Toddy £12
Highland Park 12y, Smith Woodhouse port, vanilla syrup,
marmalade jam, lemon juice

Signature Mocktail — Winter Sun £5.5
raspberries, blackberries, sugar syrup, lime juice, ginger beer,
apple & cranberry juice, passionfruit & raspberry puree

BY BOTTLE
Prosecco, Cecilia Beretta, Treviso, Italy £40
Laurent Perrier, Rosé, NV £125
Freda Rosé, Cecilia Beretta Veneto, Italy £45
Ana Sawvingon Blanc, Eradus, Malborough, New Zealand £45
Chardonnay, Ruca Malen, Mendoza, Argentina £55
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If you have any food allergens
or intolerances, please inform a member of
staff about your requirements.




