
VEGETAR IAN
Chr is tmas  After noon Tea

APPETISER
Courget te, Spr ing Onion & Cucumber Cockta i l

Marinated courgette, red chilli, spring onions & coriander with  
cucumber and mint crème fraîche. Served with a crisp paprika croute.

SAVOURY SELECTION
Mushroom Bouche

A mushroom and sage stuffing, in Bettys breadcrumbs.  
Topped with cranberry sauce and micro rocket. 

SANDWICHES
Cucumber & Di l l Crème Fra îche

Miniature Croissant with cucumber and mint crème fraîche.

Roasted Red Pepper & Tomato Pâté 
Roasted red peppers, sun-dried tomatoes, basil and cream cheese pâté  

on tomato bread with rocket. 

Avocado & Spr ing Onion
Sliced Avocado, spring onion, rocket and vine tomato  

on Yorkshire millers bread.



SCONES
Freshly baked for you throughout the day.

Spiced Orange Scone
A Christmas scone, with warm winter spices and orange.

Sultana Scone
Made to a deliciously buttery recipe and filled with plump sultanas.

M INIATURE CAKES
Fest ive Stol len Bite

Spiced fruit bread layered with marzipan, dipped in melted butter  
and rum after baking and dusted with sugar. 

Chr istmas Chocolate Pi l low
A crunchy praline base, layered with a rich Grand Cru chocolate mousse  

with a salted caramel centre, decorated with a themed Christmas hat,  
crafted with swiss dark chocolate and a delicate sugar paste. 

Passion Fruit & Lemon Macaroon
A dainty macaroon, hand-decorated with an exquisite sugar flower  

and orange curl, filled with lemon curd and  
a passion fruit pâte de fruit. 

Some of our menu items are created from ingredients which do not contain gluten. In addition, we offer dishes  
for vegans which do not include animal products. However, due to preparation and/or supplier controls of the 

ingredients, we cannot guarantee a complete absence of gluten, other allergens or animal product. Please ask your 
waitress or waiter for further details or information regarding product ingredients and allergens, including  

nuts, peanuts, sesame seeds, gluten, milk, eggs, mustard and soya.
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