
(V) Vegetarian | (GF) Gluten Free | (GFO) Gluten Free Option Available 
 

 All dishes include products locally grown, caught, reared or produced. 
 

If you have any special dietary restrictions or allergies, please advise a member of the service 
team.  A full list of allergens within each of our dishes can be obtained from your waiter.  

A discretionary 12.5% service charge will be added to all food and beverage bills. 
 

 

 

 

FESTIVE AFTERNOON TEA MENU 
DELUXE  - £42 
PROSECCO  - £49 
CHAMPAGNE - £55 

 
 
 
 
 

SELECTION OF SANDWICHES 
Pastrami and wholegrain mustard 

Chicken and celery mayonnaise, nibbed almonds 
Smoked salmon and cream cheese 
Cucumber and crème fraîche (V) 

Brie and caramelised onion tartlet (GFO) 
 
 
 

FRESHLY BAKED SCONES 
Guernsey butter, homemade berry jam, clotted cream (GFO)  

 
 

CHEF’S SELECTION OF FESTIVE TREATS 
Clementine parfait Christmas present (GF)  

 

Eggnog custard tart (GFO)  
cinnamon and ginger diplomat  

 

Winter berry Santa’s hat (GF) 
 

Chocolate and chestnut crémeux, (GF)  
pecan nut and cranberry shortbread, candied orange 

 

Christmas cake pops 
 

 
 
 

ACCOMPANIED BY YOUR CHOICE OF TRADITIONAL,  
FLAVOURED, AROMATIC, FRUIT AND GREEN TEA 

 

 


