
Sandwiches
Cucumber, Whipped Cream Cheese & Garden Mint

Coronation Chicken with Apricot & Toasted Almond
Local Free-range Egg Mayonnaise with Watercress

Smoked Salmon, Lemon Crème Fraîche & Pickled Shallot
Vegan options available on request

Scones 
Plain and Fruit Scones

with Strawberry Preserve, served with Yorkshire Clotted Cream 

Afternoon Tea Cakes 
Lemon & Elderflower Tart

Strawberry & Vanilla Choux Bun
White Chocolate & Raspberry Cheesecake

Macaron
Mini Carrot & Orange Blossom Cake

(V) = Vegetarian    (VE) = Vegan    (GF) = Gluten Free    (DF) = Dairy Free
Please be aware that dishes are prepared in our kitchen where nuts and gluten ingredients may be present, as well as

other allergens. We cannot guarantee that any item is completely ‘free from’ traces of allergens. Please speak to a
member of staff if you are concerned about allergens or if you have any dietary requirement.

Easter Afternoon Tea

Drappier Carte d’Or Brut   £12.70    125ml
Bollinger Special Cuvee    £93.50    Bottle

Ca del Console Prosecco Extra Dry   £6.50     125ml
Ca del Console Prosecco Extra Dry     £31.00    Bottle

Champagne 
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