
all our produce is sustainably sourced, with vegetables picked from our kitchen garden. 
please let us know if you have any allergies or special dietary requirements.

 a discretionary charge of 10% will automatically be added to your bill. vat is charged at the prevailing rate

q u e e n ’ s  j u b i l e e  a f t e r n o o n  t e a

s a n d w i c h e s 

egg mayonnaise and cress

smoked salmon, chive and lemon cream cheese

honey roasted ham and wholegrain mustard

cucumber and mint yoghurt

s c o n e s

freshly baked raisin and plain scones, cornish clotted cream, homemade jam

r o ya l  s e l e c t i o n 

eton mess choux bun

kentish wild strawberries and cream 

peach and almond tart, rose and white chocolate cream

lemon drizzle cake, earl grey tea ganache

our afternoon tea is served with birchall loose tea. 

choose from:

english breakfast 

decaffinated

earl grey

darjeeling

camomile 

green tea 

peppermint

jasmine pearl


