
Vegetarian, vegan and gluten free options available upon request. Our food is prepared in kitchens where nuts, gluten and other allergens 
are present. If you have a food allergy please let our staff know before ordering.  

Vg– vegan | V – vegetarian | DF – dairy free | GF – gluten free  | N - contains nuts

Our menu features specially sourced & sustainable ingredients from the local area

Glass of sparkling Coates and Seely wine
or non-alcoholic sparkling pomegranate and elderflower bellini

SWEET
Rhubarb and ginger tart with creme diplomat & ginger tuile(V)

(Gluten, Milk, Egg) 

Pistachio cake with white chocolate ganache and fresh raspberries
(Gluten, Egg, Milk, Nuts, Soya)

Salted caramel choux
(Gluten, Egg, Milk)

SCONE
Scones with champagne strawberry jam & clotted cream (V)

(Gluten, Milk, Egg, Sulphites)

SAVOURY
Asparagus and black garlic tartlet (V)

(Gluten, Milk, Egg)

Monkfish scampi with Bloody-Mary sauce
(Gluten, Milk, Egg, Fish, Mustard, Sulphates, Celery, Sesame)

SANDWICHES
Chicken coronation, baby gem lettuce

(Gluten, Milk, Sulphates, Eggs)

Smoked salmon and chive cream cheese mini croissant
(Gluten, Fish, Milk, Eggs)

Mini Lincolnshire Poacher cheese scone with slow cooked Grasmere Farm ham hock
(Milk, Gluten, Egg, Celery, Mustard, Sulphates)

Accompanied by your choice of
Twist Teas or freshly brewed coffee

Mother’s Day 
Sparkling Afternoon Tea

£37.95
per person




