
TRADITIONAL AFTERNOON TEA 

Mother's Day Celebration 24th - 30th March 2025
To make the occasion even more special, enjoy a complimentary glass 
of champagne and a small gift from our Executive Chef and his team.

SAVOURY 

SMOKED SALMON 

Lemon & dill crème fraiche 

CORONATION EGG MAYONNAISE 

Watercress 

CUCUMBER 

Cream Cheese 

WILTSHIRE CURED HAM 

English mustard mayonnaise 

MATURE CHEDDAR 

Red onion & sun-dried tomato jam 

BEA TOLLMAN’S CHICKEN MAYONNAISE 

Toasted almond 

SCONES 

FRESHLY BAKED PLAIN & RAISIN SCONES 

Cornish clotted cream & homemade strawberry preserve 

SWEET 

BEA TOLLMAN’S BAKED VANILLA CHEESECAKE 

BANANA & DULCE DE LECHE CAKE 

LEMON & POPPYSEED MACARON 

RHUBARB & BAY LEAF BAVAROIS 

DARK CHOCOLATE & COCONUT CHOUX 



VEGETARIAN AFTERNOON TEA 

Mother's Day Celebration 24th - 30th March 2025
To make the occasion even more special, enjoy a complimentary glass 
of champagne and a small gift from our Executive Chef and his team.

SAVOURY 

CORONATION EGG MAYONNAISE 

Watercress 

CUCUMBER 

Cream Cheese 

MATURE CHEDDAR 

Red onion & sun-dried tomato jam 

ROASTED FIELD MUSHROOM 

Truffled hummus 

GRILLED COURGETTE, BASIL & LEMON 

Basil pesto 

ROSE HARISSA ROASTED SQUASH 

Toasted almond 

SCONES 

FRESHLY BAKED PLAIN & RAISIN SCONES 

Cornish clotted cream & homemade strawberry preserve 

SWEET 

BEA TOLLMAN’S BAKED VANILLA CHEESECAKE 

BANANA & DULCE DE LECHE CAKE 

LEMON & POPPYSEED MACARON 

COCONUT LAMINGTON 

DARK CHOCOLATE & COCONUT CHOUX 



VEGAN AFTERNOON TEA 

Mother's Day Celebration 24th - 30th March 2025
To make the occasion even more special, enjoy a complimentary glass 
of champagne and a small gift from our Executive Chef and his team.

SAVOURY 

VEGAN CHEDDAR 

Red onion & sun-dried tomato jam 

ROASTED FIELD MUSHROOM 

Truffled hummus 

GRILLED COURGETTE, BASIL & LEMON 

Basil pesto 

ROSE HARISSA ROASTED SQUASH 

Toasted almond 

CUCUMBER 

Vegan Cream Cheese 

ROASTED PIQUILLO PEPPERS 

Green olive tapenade, vegan feta 

SCONES 

FRESHLY BAKED PLAIN & RAISIN SCONES 

Homemade strawberry preserve 

SWEET 

SPICED ORANGE CAKE 

COCONUT & DATE SLICE 

ALMOND FRANGIPANE 

SPECULOOS CHEESECAKE 

DARK CHOCOLATE BROWNIE 



GLUTEN-FREE AFTERNOON TEA 

Mother's Day Celebration 24th - 30th March 2025
To make the occasion even more special, enjoy a complimentary glass 
of champagne and a small gift from our Executive Chef and his team.

SAVOURY 

SMOKED SALMON 

Lemon & dill crème fraiche 

CORONATION EGG MAYONNAISE 

Watercress 

CUCUMBER 

Cream Cheese 

WILTSHIRE CURED HAM 

Seeded mustard mayonnaise 

MATURE CHEDDAR 

Red onion & sun-dried tomato jam 

BEA TOLLMAN’S CHICKEN MAYONNAISE 

Toasted almond 

SCONES 

FRESHLY BAKED PLAIN & RAISIN SCONES 

Cornish clotted cream & homemade strawberry preserve 

SWEET 

BEA TOLLMAN’S BAKED VANILLA CHEESECAKE 

COCONUT LAMINGTON 

LEMON & POPPYSEED MACARON 

RHUBARB & BAY LEAF BAVAROIS 

70% DARK CHOCOLATE & RASPBERRY TART 



HALAL AFTERNOON TEA 

Mother's Day Celebration 24th - 30th March 2025
To make the occasion even more special, enjoy a complimentary glass 
of champagne and a small gift from our Executive Chef and his team.

SAVOURY 

SMOKED SALMON 

Lemon & dill crème fraiche 

CORONATION EGG MAYONNAISE 

Watercress 

CUCUMBER 

Cream Cheese 

ROASTED FIELD MUSHROOM 

Truffled hummus 

MATURE CHEDDAR 

Red onion & sun-dried tomato jam 

BEA TOLLMAN’S CHICKEN MAYONNAISE 

Toasted almond 

SCONES 

FRESHLY BAKED PLAIN & RAISIN SCONES 

Cornish clotted cream & homemade strawberry preserve 

SWEET 

BEA TOLLMAN’S BAKED VANILLA CHEESECAKE 

BANANA & DULCE DE LECHE CAKE 

LEMON & POPPYSEED MACARON 

RHUBARB & BAY LEAF BAVAROIS 

DARK CHOCOLATE & COCONUT CHOUX 




