
THE

MANOR
AT BICKLEY

Locally Sourced Smoked Salmon | Crème Fraîche and Dill | Granary Bread

Sussex Roast Beef | Horseradish Cream | White Bread 

Sussex Ham | Piccalilli | White Bread Egg Mayonnaise | Locally Grown Cress |

Granary Bread

FRESHLY BAKED, PLAIN AND FRUIT SCONES 

Rodda’s Clotted Cream | Strawberry Jam | Raspberry Jam 

ALL SERVED WITH YOUR CHOICE OF TEA OR COFFEE 

Choose from a selection of tradional, or herbal teas from Novus Teas, or

freshly brewed Coffee

Please let our staff  know if  you have any food allergies,  dietary requirements or you would l ike more information on any of our dishes.  Our menus change
seasonally and everything,  where possible,  is  locally sourced, handmade and freshly prepared. We have selected our suppliers carefully;  al l  of  our meat

meets high welfare standards and our f ish is  sustainable.

The Manor Afternoon Tea Menu

39.38 PER PERSON

A SELECTION OF TRADITIONAL
FINGER SANDWICHES

A SELECTION OF SEASONAL , HANDMADE
PASTRIES,  CAKES AND DESSERTS
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