G

Afternoon Tea

Traditional Afternoon Tea
A Selection of Finger Sandwiches
on White & Brown Bread

Cheese, Mayonnaise, Branston Pickle
Egg Mayonnaise & Chives
Roast Beef, Horseradish & Rocket
Atlantic Prawns & Marie Rose Sauce

Homemade Warm Fruit & Plain
Scones Served with Seasonal Jams
and Clotted Cream

A Selection of Homemade Patisseries

Lemon, Olive Oil & Raspberry Meringue Cake
Strawberry, Pink Pepper & Pistachio Sphere
Honey, Vanilla & Peach Delice
Lime Tart, Coconut Cream, Pineapple Wafers

A Choice of Our Selected Teas or Coffees

30.00 per person

Cream Tea

Homemade Warm Fruit & Plain Scones Served
with Seasonal Jams & Clotted Cream

A Choice of Our Selected Teas or Coffees

12.00 per person

Tea & Cakes

A Selection of Homemade Patisseries

Lemon, Olive QOil & Raspberry Meringue Cake
Strawberry, Pink Pepper & Pistachio Sphere
Honey, Vanilla & Peach Delice
Lime Tart, Coconut Cream, Pineapple Wafers

A Choice of Our Selected Teas or Coffees

12.00 per person

Vegetarian options are available. For gluten free and special
dietary requirements, please provide us with 24 hour notice.



G

Afternoon Tea

Taittinger Brut, N.V.

Grape Type;, 40 % Chardonnay,
30% Pinot Noir,30% Pinot Meunier

Delicate and fruity Flavours driven by Chardonnay
125ml Glass Bottle 37.5cl Bottle75cl

17.00 5500 89.00

Taittinger Brut, Prestige Rosé, N.V.
Grape Type: 70% Pinot Noir, 30% Chardonnay

intense aromas of red fruits such as wild
raspberry, cherry and blackcurrant

125ml Glass Bottle 37.5¢| Bottle75cl

19.50 60.00 110.00

Prosecco, Extra Dry, Campe Dhei
Veneto, Italy. Grape Type: Glera

Gently Floral with a mixture of peach,
pear and tropical fruit notes

125ml Glass Bottle 37.5¢| Bottle75cl

750 - 32.00

+Hot Drinks

Brodies Tea Selection Co{ﬁ”c

English Breakfast 350 Filtér Coffee (Pot For 1) 350
Earl Grey 3.50 Americano 3.50
Decaffinated 3.50 Espresso 3.50
Green Tea 350 Dbl Espresso 4.00
Peppermint 3.50 Machiato 4.00
Camomlie 3.50 Flat White 4.00
Lemon & Ginger 3.50 Cappucino 400
Darjeeling 3.50 Latte 400
Roiboos & Apple 3.50 Mocha 450

Hot Chocolate 3.60



	1: Cheese, Mayonnaise, Branston Pickle
Egg Mayonnaise & Chives
Roast Beef, Horseradish & Rocket
Atlantic Prawns & Marie Rose Sauce
	3: Lemon, Olive Oil & Raspberry Meringue Cake
Strawberry, Pink Pepper & Pistachio Sphere
Honey, Vanilla & Peach Delice 
Lime Tart, Coconut Cream, Pineapple Wafers

	2: Lemon, Olive Oil & Raspberry Meringue Cake
Strawberry, Pink Pepper & Pistachio Sphere
Honey, Vanilla & Peach Delice 
Lime Tart, Coconut Cream, Pineapple Wafers

	PRICE 1: 30.00 per person 
	PRICE 2: 12.00 per person 
	PRICE 3: 12.00 per person 


