VEGETARIAN
AFTERNOON TEA
APPETISER
TOMATO & AVOCADO COCKTAIL

Fresh diced tomato and red onion dressed with basil, olive oil and
aged balsamic, on a bed of avocado purée.

S AV O U R Y S E L E C T I O N
MINIATURE SPRING ONION & HERB FRITTATA

Made with Yorkshire eggs, cream and parsley.
SUN-DRIED TOMATO & BASIL ROULADE

A roulade of sun-dried tomato pâté and rocket leaves,
served on a wholemeal croute.

SANDWICHES
CUCUMBER & CRÈME FRAÎCHE OPEN SANDWICH

Dainty cucumber ribbons and crème fraîche with dill
on Yorkshire Millers bread.
GOATS CHEESE & CARAMELISED ONION

Ribblesdale goats cheese and caramelised red onion
on malted grain bread with rocket leaves.
EGG MAYONNAISE

A classic combination, made with Yorkshire eggs and cress
on wholemeal bread.

*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. Items listed on this menu that are deep fried may be fried using the same
fryer as gluten and fish items. Please ask your waitress or waiter for further details or information regarding product ingredients
and allergens, including nuts, sesame seeds, gluten, milk, eggs, mustard and soya.

SCONES
Freshly baked for you throughout the day
LEMON SCONE

Made to a deliciously buttery recipe with a hint of lemon zest.

MINIATURE CAKES
ORANGE RELIGIEUSE

Choux pastry buns filled with an orange crème diplomat, placed on a
crisp sablé biscuit and glazed with orange fondant.
PISTACHIO & CHOCOLATE DACQUOISE SLEIGH

Layers of pistachio dacquoise and chocolate crémeux on a crunchy praline base.
Decorated with dark chocolate and highlighted with gold lustre.
FESTIVE STOLLEN BITE

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

