
Kindly be aware that, due to our open kitchen layout, we are unable to ensure our dishes are completely ‘free from’ allergens.  
Genetically modified vegetable oil is used in our cooking. If you have any dietary needs or restrictions, please let us know.

Join us for a Luxury High Tea  Wednesday to Saturday 12.00noon – 4.30pm

––•––

CHICKEN LIVER PARFAIT TART  Brioche, onion purée, pickled onion.

CHICKEN AND HONEY MUSTARD SALAD

GAMMON HAM SANDWICH

BEETROOT AND GOATS CHEESE  Sourdough.

BBQ PULLED PORK BON BON  Parsley emulsion.

CHICKEN AND CHIPS  Hot honey mayonnaise. 

––  VEGETARIAN OPTION  ––

CAULIFLOWER AND CHEESE TART  Cauliflower crisp.

CELERIAC AND APPLE SALAD  Raisins, walnut.

CHEESE AND CARAMELISED ONION SANDWICH

BEETROOT AND GOATS CHEESE  Sourdough.

BROCCOLI AND STILTON CROQUETTE

TEMPURA CAULIFLOWER AND CHIPS

––•––

FRUIT SCONE  with clotted cream and preserve. 

CARROT CAKE

STRAWBERRY SHORTBREAD

MILLIONAIRES TART 

––•––

LOOSE LEAF TEA or CAFETIERE COFFEE 

£37 per head   |   £47 per head with a glass of Champagne

Pre-booking your table is essential. Please state if you require the vegetarian option when ordering.

HIGH TEA


