March Menu

AFTERNOON TEA

SAVOURIES

Smoked Applewood Cheddar & Chive
Savoury Tart

Smoked Ham Hock
& Wholegrain Mustard Mayonnaise

Coronation Chicken
Egg Mayonnaise & Cress

Cucumber & Soft Herb
Cream Cheese

SCONES

Plain and Cherry & Orange Scones
Served with Jam and Clotted Cream

SWEETS

Strawberry Eton Mess Cupcake

Rhubarb & Custard Trifle

Lemon & Lime Meringue Pie
Cranachan Choux Bun

Chocolate Brownie

AFTERNOON TEA

SAVOURIES

Quiche Lorraine
Black Pudding & Pork Sausage Roll
Pastrami & Smoky BBQ Slaw
Cucumber & Peppered Cream Cheese

Chicken Caesar

SCONES

Plain and Blueberry Scones
Served with Tiptree Strawberry Jam and Rodda’s Clotted Cream

SWEETS
S’mores Chocolate Cupcake
Lemon Posset & Blackberry Compote
Cherry Bakewell Slice
Mini Macaron

Raspberry & White Chocolate Blondie

AFTERNOON TEA

AFTERNOON TEA

Apl’ll Menu (Excluding Easter Weekend)

VEGETARIAN AFTERNOON TEA

SAVOURIES

Smoked Applewood Cheddar & Chive
Savoury Scone

Mediterranean Falafel
& Wholegrain Mustard Mayonnaise

Coronation Roasted Root Vegetable

Egg Mayonnaise & Cress

Cucumber & Soft Herb
Cream Cheese

SCONES

Plain and Cherry & Orange Scones

Served with Jam and Clotted Cream
SWEETS

Strawberry Eton Mess Cupcake

Rhubarb & Custard Trifle

Lemon & Lime Meringue Pie
Cranachan Choux Bun

Chocolate Brownie

VEGETARIAN AFTERNOON TEA

SAVOURIES

Leek & Gruyere Cheese Quiche
Vegetarian Sausage Roll
Smoky BBQ Jackfruit
Cucumber & Peppered Cream Cheese

Quorn Caesar

SCONES

Plain and Blueberry Scones
Served with Tiptree Strawberry Jam and Rodda’s Clotted Cream

SWEETS
S’mores Chocolate Cupcake
Lemon Posset & Blackberry Compote
Cherry Bakewell Slice
Mini Macaron

Raspberry & White Chocolate Blondie

GLUTEN FREE AFTERNOON TEA

Served on GF bread / tart cases

SAVOURIES

Smoked Applewood Cheddar & Chive
Savoury Scone

Smoked Ham Hock
& Wholegrain Mustard Mayonnaise

Coronation Chicken

Egg Mayonnaise & Cress

Cucumber & Soft Herb
Cream Cheese

SCONES

Plain and Cherry & Orange Scones

Served with Jam and Clotted Cream
SWEETS

Strawberry Eton Mess Cupcake
Rhubarb & Custard Trifle
Lemon & Lime Meringue Pie
Coconut & Raspberry Cake

Chocolate & Caramel Brownie

GLUTEN FREE AFTERNOON TEA

Served on GF bread / tart cases

SAVOURIES

Quiche Lorraine
Black Pudding & Pork Sausage Roll
Pastrami & Smoky BBQ Slaw
Cucumber & Peppered Cream Cheese

Chicken Caesar

SCONES

Plain and Blueberry Scones
Served with Tiptree Strawberry Jam and Rodda’s Clotted Cream

SWEETS
S’mores Chocolate Cupcake
Lemon Posset & Blackberry Compote
Cherry Bakewell Tart
Mini Macaron

Raspberry & White Chocolate Blondie

VEGAN AFTERNOON TEA

All items are plant-based

SAVOURIES

Smoked Applewood Cheddar & Chive
Savoury Scone

Mediterranean Falafel
& Wholegrain Mustard Mayonnaise

Coronation Roasted Root Vegetable

Citrus Hummus & Dukkah Spiced Carrot

Cucumber & Soft Herb
Cream Cheese

SCONES

Plain and Cherry & Orange Scones

Served with Jam and Clotted Cream

SWEETS

Red Velvet Cupcake

Rhubarb & Vanilla Panna Cotta

Mini Lemon & Lime Cheesecake

Coconut & Raspberry Cake

Chocolate & Caramel Brownie

VEGAN AFTERNOON TEA

All items are plant-based

SAVOURIES

Leek, Smoked Gouda & Tofu Quiche
Vegan Sausage Roll
Smoky BBQ Jackfruit
Cucumber & Peppered Cream Cheese

Quorn Caesar

SCONES
Plain and Blueberry Scones

Served with Tiptree Strawberry Jam and Coconut Clotted Cream

SWEETS
Dark Chocolate Cupcake

Lemon Posset & Blackberry Compote
Cherry Bakewell Slice
Chocolate Macaron

Raspberry Blondie



