
V E G E TA R I A N
A F T E R N O O N  T E A  M E N U

AF TERNOON TE A

£49.95 (per person)

P INK CHAMPAGNE AF TERNOON TE A

Served with a glass of Collet Rosé Champagne 12.5% vol. 
(125ml Glass) £59.95 (per person)

PROSECCO AF TERNOON TE A

Served with a glass of Valdobbiadene Prosecco Superiore 11.5% vol. 

(125ml Glass) £57.45 (per person)

Low alcohol option available on request.



ALLERG IES / INTOLER ANCES
Please inform your server if you have any allergies or dietary requirements.  

Detailed information on the 14 legal allergens is available on request.   

We are unable to provide information or guarantee an absence of all other ingredients. 

*(V) suitable for vegetarians *(Ve) suitable for vegans.  
*Vegan food is made to a vegan recipe but may come into contact with non-plant-based ingredients.

Our products may contain trace allergens due to the open nature of our kitchens and bakery.  
Please speak to your server for more detailed information. Although every effort has been taken 

during preparation, pips, stones and bones may still be present where naturally occurring.  
Adults need around 2000 kcal a day.

SAVOURY SELEC T ION

Fountains Gold Cheddar and caramelised onion éclair 
Beetroot and raspberry salad

SANDWICHES

Emmental and Dijonnaise on rye bread
Smoky carrot with dill crème fraîche on beetroot bread

Cucumber with lemon and mint cream cheese on white bread
Truffle and chive egg mayonnaise on malted grain bread

M IN IATURE SCONES
Freshly baked throughout the day.

Blueberry scone 
Plain scone  

Served with Yorkshire strawberry preserve and clotted cream.

M IN IATURE CAKE SELEC T ION

Swiss Dark & White Chocolate Mousse
Light and creamy white chocolate mousse paired with dark chocolate mousse, set on  

a Swiss dark chocolate square and finished with Swiss white and dark chocolate.

Pistachio & Morel lo Cherry Macaroon
A dainty macaroon filled with creamy pistachio buttercream, decorated with  

a handmade Swiss white chocolate petal and griottine cherry.

Orange Slice
A tangy, fruity slice, made from layers of light joconde sponge, orange jelly,  

orange buttercream and finished with an orange glaze.  
Decorated with hand piped toasted meringue.

1650 kcal (per person)
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