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< SANDWICHES Qe
FINGER SANDWICHES
Chef’s traditional hand-cut selection
>¢ SCONES e
TRADITIONAL & CLOTTED CREAM
FRUIT SCONE strawberry jam
Oz N
% CAKES /4
COCONUT AND LIME WHITE ORANGE AND CRANBERRY CHOCOLATE AND HAZELNUT
CHOCOLATE SNOWBALL MACAROON LAYER CAKE

MINCEMEAT VIENNESE TARTLET

<$ DRINKS Y.

SERVED WITH FILTER COFFEE OR A SELECTION OF TEAS

S e rcvedd Adaily

1ST TO 23RD DECEMBER | 3PM TO 5PM
26 PER PERSON

ADD BUBBLES 9%

To make the occasion extra special, add a glass of bubbly.

CHAMPAGNE 11.50
PROSECCO 8.00 *
SPARKLING ROSE 8.00

o
Should you have any concerns about food allergens or infolerances, please talk o a member of staff before ordering your food or drink.

We can provide an allergen chart for all of our dishes if required.
Please note a 10% optional service charge will be added to your bill, which will be shared with the whole team.



