
 
 

  

 

 

 

 
 

Friday 14th February, 2pm – 4pm  

 
Selection of open sandwiches 

Smoked salmon & dill mayonnaise  

Egg & cress 

Chicken & bacon  

 
 

Savouries 

Leek & goat’s cheese tart 

Mini prawn cocktail 

 
 

Sweets 

Fruit scone with jam & Chantilly cream 

Red velvet cake 

Viennese hearts  

Chocolate fondue, strawberries & marshmallows 

Mini macaron  

 
The above is £20.50 per person  

To include a selection of teas & coffee 

 

 

 
All dishes are freshly prepared and cooked to order. Please let a member of staff know if you have any special dietary requirements or 
for allergen advice and information. Upon request, a number of our dishes can also be adapted to accommodate allergies and dietary 

requirements. Whilst we have kitchen protocols in place designed to address the risk of cross-contamination of allergens, our 
kitchens are busy environments.  As such, we cannot guarantee the total absence of allergens in our kitchens. If you have any 

questions please do not hesitate to ask one of our team. An allergen folder is available upon request from a member of our team. 

 



 
 

  

 

 

 
 

 

 

 

Selection of Teas  
Yorkshire Tea  

Camomile 

Cranberry & Raspberry 

Lemon & Ginger 

Earl Grey 

Peppermint 

Green Tea 

~ 

Coffee 
Filter Coffee  

Served black or with hot milk/cold milk/cream 
~ 

Alcoholic Drinks 
Glass of house wine from £4.75 - Red/White/Rosé 

Glass of Pimm’s £5.75 

Mini Bottle of Prosecco £8.00 

½ Bottle of Champagne £25.00 

Full Bottle of Champagne £49.50 
 


