
A l t e r n a t i v e  A f t e r n o o n  Te a



Pea, Mint & Feta Soup   gf

Estate Smoked Salmon   gf, v, ve* 
king prawn and avocado cocktail

Chorizo Sausage Roll 
mojo picon dip

English Lakes Longhorn Beef Slider   gf* 
lettuce, tomato, homemade burger sauce

Mad Pig Ale Battered Haddock and Chips   gf 
tartare sauce

Crispy Buttermilk Chicken 
homemade BBQ sauce

Strawberry & Elderflower Tartlet

Homemade Buttermilk Sultana Scone   v, gf* 
raspberry jam and clotted cream

Caramel & Milk Chocolate Shortbread

Alternative Afternoon Tea
35.00 per person

We’ve added an optional 10% service charge onto your bill and all of this will be shared equally 
amongst our hard-working team. If you’d like to opt-out, just let us know.

Despite efforts to prevent cross-contamination of allergens, we do use nuts, peanuts and gluten in our kitchen; therefore, any of our dishes could contain traces of 
these allergens. If you have any food allergies or intolerances, please inform a member of our staff. Many of our dishes can be adapted to cater for a variety of dietary 
requirements. To the best of our knowledge, all ingredients are GM free.

(n) - contains nuts  (v) - vegetarian  (gf ) - gluten free  (gf*) - gluten free adaptable (ve) - vegan  (df ) - dairy free

Choose from our selection of premium 
teas. Please ask a member of our team 

for our current selection.

Inclusive of your choice:
Glass of Prosecco, Prosecco Rosé, 

Peach or Strawberry Prosecco Bellini or Beer Bat. 

Why not upgrade your Prosecco to glass of Laurent Perrier Brut for only £5.50 per glass?
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