
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? 



winter berry trifle

salted caramel choux

milk chocolate & After Eight mousse tart

eggnog & clementine baked Alaska

gingerbread & cranberry scone

prawn & salmon Marie-Rose

coronation chicken

turkey & cranberry

Prosecco, Cecilia Beretta, Treviso, Italy                                            

Laurent Perrier, Rosé, NV                                                                   

La Brouette Rosé, Plaimont, Gascony, France

Pasari Pinot Grigio, Recas Cramele , Romania

Ana Sauvignon Blanc, Michiel Eradus Marlborough

New Zealand, 2021/22                      

BY GLASS

duck liver & orange parfait choux bun

pig in blanket sausage roll

potato croquette, roast beef & cauliflower cheese

enjoy unlimited cafetiere coffee or pot of tea

Indulge in a little glass of something special.

BY BOTTLE

Prosecco, Cecilia Beretta, Treviso, Italy 

Laurent Perrier, Brut, Champagne, France 

Laurent-Perrier Cuvée Rosé Brut NV 

Roku Gin & Tonic 

Signature Cocktail – Liquid Pavlova

Koko Kanu, Chambord liqueur, raspberries, 

blackberries, cranberry juice, cream 

Chocolate Orange Espresso Martini

Absolute mandarin vodka, creme de cacao, Kahlua, espresso

Signature Mocktail - Flamingo

coconut, cranberry, apple, passionfruit, lemon

If you have any food allergens 

or intolerances, please inform a member of staff

about your requirements. 

Sweets

Savouries

Sandwiches

    £40

£125

£30

£30

£45 

£9

£15

£25
 

£9
 

£12.5

£12

£7


