
F E S T I V E  A F T E R N O O N  T E A  M E N U  2 0 2 4

S A N D W I C H  A N D  S A V O U R Y  S E L E C T I O N 

Roast Turkey & Cranberry Chutney (G, M, SD)

John Ross Smoked Salmon (E, F, G, M)
lemon mayonnaise 

Mature Cheddar (V) (G, M, SD)
apple & brandy chutney 

Cured Beef  & Horseradish (G, M, Mu)

The Lygon Sausage Roll (E, G, M)

S C O N E S

Plain & Fruit Scones (E, G, M)

Clotted Cream (M)

Seasonal Fruit Jam

S W E E T  T R E A T S

Spiced Apple & Speculoos Tart (E, G, M, SD)

Clementine & Chocolate Truffle Bauble (G, M) 

Mince Pies (E, G, M, SD)

Chocolate, Cranberry & Cardamom Gateau Opera (E, G, M)

Passion Fruit & Champagne Trifle (E, G, M, SD)

ALLERGEN KEY – [C] CRUSTACEANS, [Ce] CELERY, [E] EGGS, [F] FISH, [G] GLUTEN, [L] LUPIN,  
[M] MILK, [Mo] MOLLUSCS, [Mu] MUSTARD, [N] NUTS, [P] PEANUTS, [S] SOYA,  

[SD] SULPHUR DIOXIDE, [Se] SESAME SEEDS.

For dietary requirements and food allergies, please ask a member of our team for assistance.  
All prices are inclusive of VAT, a discretionary service charge of 12.5% will be added to your bill. 


