
Our food and drinks are prepared in food areas where cross contamination may occur and our menu descriptions do not include all ingredients.
If you have any allergies or questions please let us know before ordering. Prices are VAT inclusive. A discretionary service charge of 12.5% will be added to your bill.

(VE) - Vegan (V) - Vegetarian (GF) - Gluten Free (N) - Contains nuts | (*) Can be made GF/V/VE

Monday -Saturday
12:00-17:00

afternoon tea

SWEET TREATS
selection of sweet treats:
cheesecake pot
macaron
belgian chocolate brownie
carrot cake

£20 per person
with a glass of Prosecco — £26
with a glass of Saffron Grange — £29

TEA
everyday tea a top quality version of the "regular tea", although there's
nothing regular here, drink with milk morning, noon and night
peppermint the mintiest mint of all time, this is a stand out peppermint.
earl grey a blend of strong english breakfast, darjeeling and bergamot - to be
drunk with milk
chai strong and spicy, an all-natural black chai tea, great with lots of milk -
latte style
lemon & ginger pure lemongrass, lemon peel and ginger root make an
incredible natural blend.
superfruit a super fruity blend which actually tastes as great as it smells

SANDWICHES
a selection of finger sandwiches;
cucumber
egg and cress
smoked salmon and lemon
ham and honey mustard

SCONES
freshly baked fruit & plain scones
served with clotted cream & strawberry jam

COFFEE
americano - locally roasted at hot numbers, their breakfast wine blend 
other specialty coffees are available +2




