
AN AFTERNOON TEA INSPIRED BY THE SEASON

A L L E R G E N  I N F O R M A T I O N
Whilst we will do all we can to accommodate guests with food intolerances and allergies we are unable to guarantee that dishes

will be completely allergen-free. Please let us know if you suffer from allergies or have special dietary requirements.
| 1w WHEAT | 1b BARLEY | 1o OATS | 1r RYE | 2 CRUSTACEANS | 3 EGG | 4 FISH | 5 PEANUT | 

|  6 SOYBEAN | |  7 MILK | 8a ALMOND | 8b BRAZIL | 8c CASHEW | 8ch CHESTNUT | 8h HAZELNUT | 
| 8m MACADAMIA | | 8pc PECAN | 8ps PISTACHIO |8w WALNUT | 9 CELERY | 10 MUSTARD |

|11 SESAME SEEDS | 12 SULPHUR | | 13 LUPIN | 14 MOLLUSC |

Raspberry & White
Chocolate Slice
Layered Jaconde
Sponge,  Raspberry
Jel ly  & White
Chocolate Mousse
(1w,3,7,8a)

Strawberry Eclair
White Chocolate &
Strawberry whipped
Ganache,  Strawberry
Gel  & Glaze (1w,3,7)

Smoked Salmon
Served with Cream
Cheese & Dill on
Soda Bread

Lamington Cake
With Raspberry Jam,
Coconut & Chocolate
Glaze (1,3,7)

Rhubarb Tart
Cardamom Shortcrust
Tart ,  Cardamom
Frangipane,  Rhubarb
Compote & Rhubarb
Ganache (1,3,7,8a)

Parma Ham Served
with Mustard & Mayo
on Brown Bread 
(1W,3,7,10)

Fresh Buttermilk
Scones, Cream &
Homemade Jam 
(1W,3,7)

Herb Cream Cheese
& Cucumber Finger
Sandwiches 
(1W,3,7)

(1W,3,  4,  7)

S E R V E D  W I T H  P L E N T I F U L  T E A  O R  C O F F E E

S A N D W I C H E S

C O N F E C T I O N S  &  B A K E R Y

S P R I N G  T I M ES P R I N G  T I M E
A F T E R N O O N  T E AA F T E R N O O N  T E A




