
Cheese with greengage chutney & sourdough Charcuterie with house pickles & sourdough

Cave aged cheddar - 6.0 Bresaola - 7.0

Colston Bassett stilton - 7.0 ⁠Parma ham - 7.0

Truffled brie - 8.0 Fennel salami - 9.0

All three - 16.0 All three - 17.0

House labne, dill, charcoal dukkah, focaccia (n,v) - 8.0

Roasted red pepper, walnuts, pomegranate molasses, Aleppo chilli, lemon, 

focaccia (n,vg) - 8.5

Lamington party,  three of our famous mini lamingtons - 10.0

Cream Tea, freshly baked scones (plain & raisin), house made raspberry jam, 

lashings of clotted cream - 7.5

3:00-5:30pm

(v) - Vegetarian, (vg) - Vegan, (gf) - Gluten free, (df) - Dairy free, (n) - Nuts, (sh) – Shellfish

All dishes may contain traces of nuts.

Ask for full allergen/ingredient list 13.5% discretionary service charge added to each bill.

Salted Marcona almonds (vg,n) - 5.2 Nocellara Sicilian olives (vg) - 5.2

Truffle and pecorino nuts (v,n) - 6.0 Focaccia, lemon olive oil  (vg) - 6.4

AFTERNOON TEA 

Nutritional  
information 


