
A F T E R N O O N  T E A

All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do 
not include all ingredients. Full allergen information is available upon request. If you have a question, food 

allergy or intolerance, please let us know before placing your order. Dishes containing fish may contain 
small bones. V   = made with vegetarian ingredients, VE = made with vegan ingredients, however some of our 
preparation and cooking methods could affect this.If you require more information, please ask your server. 

^ = these dishes contain alcohol. All prices include VAT at the current rate. Licensing hours apply.
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Served everyday, 3pm – 5pm
17.50 per person

B R O W N S 
A F T E R N O O N  T E A

SAVOURIES
Sandwiches: Copper Maran heritage hen egg mayonnaise;  

coronation chicken; cucumber & cream cheese 

Pulled salt beef & wholegrain mustard brioche roll  

Smoked salmon & cream cheese on whisky & thyme oat cake

HOME-BAKED SCONES
Clotted cream, apricot jam, strawberry jam

MINI CAKES & PUDDINGS
St Clement’s dome, Victoria sponge, summer berry pudding

CHAMPAGNE OR G&T AFTERNOON TEA

With a glass of Moët & Chandon Impérial 
25.50 per person 

With a Hendricks Midsummer Solstice G&T
24.50 per person


