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Discover our Spring Afternoon Tea menu inspired by
nature and the season with lavender, honey bees,

rhubarb & raspberries.

Savour a selection of finger sandwiches, paired with
savouries and then indulge in an array of delicious
sweet treats handcrafted by our award-winning
Pastry Team.
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Sandbvichies

egg & cress
coronation chicken
cucumber, pepper & creme fraiche

Sarvewtics

braised lamb shoulder doughnut, pea & mint
pork & chorizo sausage roll
baked ham & cheddar quiche

Sweets
lavender & earl grey opera cake
honey, lemon & bee pollen sponge
rhubarb & meadowsweet tart
violet macaron

raspberry & rose scones
raspberry preserve & clotted cream

enjoy unlimited cafetiere coffee or pot of tea
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BY GLASS

Prosecco, Cecilia Beretta, Treviso, Italy
Laurent Perrier, Brut, Champagne, France

Roku Gin & Tonic

with a choice of seasonal essence

Signature Cocktail - No Way Rose
Esker raspberry gin, La Brouette rose wine, apple juice,
lemon juice, sugar syrup, raspberries

Bee’s Knee's
Courvoisier VS, honey, ginger syrup, lemon juice, egg white

Signature Mocktail - Raspberry Spice
apple juice, pineapple Juice, ginger syrup, raspberry puree,
lime juice, Sicilian lemonade

BY BOTTLE

Prosecco, Cecilia Beretta, Treviso, Italy
Lawrent Perrier, Rosé, NV

La Brouette Rosé, Plaimont, Gascony, France
Pasari Pinot Grigio, Recas Cramele , Romania
Casa Felipe Sauvignon Blanc, Edwards
Family Vineyards, Chile
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If you have any food allergens
or intolerances, please inform a member of staff
about your requirements.
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