
L E I L A L I L Y S . C O . U K



(V) = VEGETARIAN  (VG) = VEGAN  (N) = NUTS  (GF) = GLUTEN FREE  (GF OPTION) = AVAILABLE UPON REQUEST

Please note that all our food is prepared in kitchen where nuts, cereals containing gluten, and other allergens are present and our menu descriptions do not include all ingredients.
Please speak to your server if you have any allergies or intolerance of foods. Please note game dishes may include gunshot or residue. All meat weights are uncooked.

Prices are in GBP and include VAT. A discretionary service charge of 12.5% is applied to all tables of 8 or more guests. 

PLEASE SCAN THE QR CODE FOR FULL DETAILS OF OUR ALLERGENS.

£24.95 PER PER SON WITH A POT OF TEA

MINI SALT BEE F BAGELS
Rock Salt Bagel, Beef Rump, Horseradish

SMOKED SALMON WRAP
Tortilla Wrap, Smoked Salmon, Lemon Crème Fraîche

CHEESE & ONION BROWN BREAD SANDWICH
Savoury Cheese, Red Onion, Mayonnaise (V)

HAND-MAD E SAUSAGE ROLL
Pork Butcher's Sausage, Black Pudding, Apricot, Puff Pastry

FISH CAKE
Market Catch Of The Day, Panko Crumb, Avocado & Caper Purée

SCONES
Fresh Hand-Made Fruit Scones, Cornish Clotted Cream & Fruit Jam (GF Option)

SALTED CARAMEL CHEESECAKE
Biscoff Crumb, Salted Caramel Cheesecake, Caramel Ganache (V)

MACARONS
Rich Dark Chocolate Ganache, Fruit Gel (N) (V)

MANGO MOUSSE
Mango Purée, Vanilla Whipped Set Cream, Shortbread Biscuit (V) (GF)

CHOUX BUN
Vanilla Créme Pâtissière, Chocolate Mousse, Raspberry Gel (V)

Afternoon Tea
A T  L E I L A  L I L Y ’ S

For Two People

Vegan Option available upon request


