C u R l
KITCHEN

TRADITIONAL AFTERNOON TEA £23.00  CELEBRATION TEAS

Served dql from 2pm - 5pm

SANDWICHES Traditional afternoon tea

Chicken and tarragon mayonnaise served with a glass of Prosecco £27.00

Smoked salmon, cream cheese and cucumber Traditional afternoon tea

served with a glass of Champagne £31.00

Free range cgg and watercress

Keen's Cheddar and Thwaites ale Chutney

CREAM TEA £13.00

Served daily from 2pm - 5pm

White chocolate and matcha choux bun

Apple and caramel millefeuille

Buccermilk pana cotta, thubarb and Freshly baked Hobbs House fruit or plain scone

. with clotted cream and strawberry jam
ginger macaroon

. . . Choice of teas, herbal infusions or coffee
Homemade fruit buttermilk scone, strawberry jam

Cornish clotted cream Taylors of Harrogate Tea:

English Breakfast, Darjeeling, Earl Grey,

\ Peppermint, Sweet Rhubarb, Pure Green or
GENTLEMAN'S AFTERNOON TEA £23.00  Decaffeinated Breakfast
Served daily from 2pm - 5pm o Lo
Prestigioso speciality coffee.
Open smoked chicken BLT, toasted sour dough

Ham hock terrine, proper piccalilli, smoked sea
salt crotite

Smoked bacon scotch egg, celeriac remoulade
Mini crab cake, basil mayonnaise

Mini beer battered fish and chips, homemade

tarctar sauce

Outdoor reared pork sausage roll, Nigella seeds,
Bramley apple purée % pint Thwaites Original ale

CHILDREN'S AFTERNOON TEA

Served dul from 2pm - 5pm

Sandwiches
Cheese and tomato
Ham and cucumber
Egg mayonnaise
‘Dinky’ vanilla and jam cupcake
Chocolate “Ange] Delight’, Whipped cream and sprinkles
Chocolate dipped marshmallow
Shortbread
Homemade fruit buttermilk scone, scrawberry jam, Cornish clotted cream

Glass of orange juice
C




