C TﬁE R I .Q;HLE!S AFTERNOON TEA MENU

SWEET

Sicilian lemon meringue matcha tartlets
British strawberry and elderflower trifle
Raspberry and chocolate Lamingtons
Lavander and Black Bee honey macaron

Buttermilk scone, strawberry preserve, Cornish clotted cream

SAVOURY

Wiltshire ham and mustard mayonnaise on white
Wookey Hole cheddar and pickle on white
Smoked salmon and chive cream cheese roulade
Cornish Yarg and buttered leek quiche

Sage, feta and chilli pork sausage roll

TEAS

English breakfast tea
an exquisite blend of black tea with a slight sweet note

Earl Grey
a legendary black tea flavoured with bergamot orange

Darjeeling
the Champagne of teas from the Himalayan foothills

Decaffeinated tea

ALLERGIES, INTOLERANCES & DIETARY REQUIREMENTS

We take food allergies, intolerances and dietary requirements seriously. We want to cater safely for everyone. Most of our
dishes can be prepared to suit specific dietary requirements; however, please be aware that all our food is prepared in a
kitchen where allergens are present. Therefore, we cannot guarantee that any dish is completely free from traces of allergens.

If you have any specific allergies, intolerances or dietary requirements, please inform a member of our team before placing
your order. We will then provide information on our dishes to accommodate your needs.

We believe in fair tipping, that's why 100% of any tips you give go directly to the team that serves you. Prices include VAT. We
believe in fair tipping. A discretionary 10% service charge will be added to your bill. All tips go directly to our team.



