
A F T E R N O O N  T E A
Served 3pm - 5pm

C L A S S I C  A F T E R N O O N  T E A   2 5
Assorted finger sandwiches  /  scones with jam & clotted cream  /  selection of pastries  /  choice of teas

C R E A M  T E A   1 2
Scones with jam & clotted cream  / choice of teas

C H A M PA G N E  T E A   3 5
Classic afternoon tea with a glass of Laurent-Perrier Brut

D E S S E R T S

Salted caramel éclair  8

Ice cream profiteroles, hot chocolate sauce  8

Sticky toffee pudding, caramel sauce, vanilla ice cream  7

Lemon & lavender posset  8.5 

Vanilla cheesecake  8

Apple tarte tatin (allow 15 minutes to cook)  9

Ice creams & sorbet  7

Triple chocolate brownie, vanilla mousseline, salted caramel, pistachio ice cream  8.5

Chocolate ice cream sundae, gluten-free brownie, vanilla & chocolate ice creams,  
chantilly cream, chocolate sauce  8.5

Selection of French artisan cheeses  11



C O F F E E

T E A

Our coffee is sourced direct from Finca Buena Vista, El Salvador.
It’s a single origin coffee with notes of rum & raisin, walnut & cocoa

Add a syrup to your coffee; vanilla / caramel / salted caramel - 50p extra

Espresso  2.6
Espresso Macchiato  2.6

Cappuccino  3
Double espresso  2.9 

Cafetière  3.5
Americano  2.9

Latte  3
Flat white  3

Hot chocolate  3
Irish coffee  7

Baileys iced coffee  7

Supplied by the Clifton Tea Company  2.8

English breakfast
Decaf English breakfast

Earl grey
Triple mint
Chamomile 

Berry & hibiscus
Jade green tea tips

 Lemongrass & ginger 


