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SMOKED SALMON, LEMON CREAM CHEESE PIN WHEELS
BEEF, HORSERADISH & CRESS

HAM, BRIE WITH PICCALILLI 
AVOCADO, LEMON OIL & MICROGREENS (V)

Sandwiches

SAVOURY DUCK EGG, CHIVE & ASPARAGUS TART (GF)
OLIVE BRUSCHETTA, DEVILLED EGGS & BRESAOLA 

HAM, GRUYERE & SPINACH PUFFS
CHEESE STRAW, SMOKED PAPRIKA & GRAIN MUSTARD (V)

MUSHROOM, LENTIL & PESTO WHEELS (VE)
BEETROOT FALAFELS (GF, VE ON REQUEST)

Savoury

SANDFORD SIGNATURE CHOCOLATE “GOLF BALLS” (GF)
ORANGE, CHERRY & CHOCOLATE FLORENTINES (DF)

MINI LEMON MERINGUE PIE (GF)
RASPBERRY MACARONS & CHOCOLATE BUTTERCREAM

BABY MANDARIN EGG CUSTARD TART (GF)
APRICOT AND CHIA OAT CAKE BAR (GF, VE ON REQUEST)

CLASSIC FRUIT & PLAIN SCONES 
Cornish Clotted Cream, Homemade Berry & Honey Jam

(GF ON REQUEST)

Sweets



Spring Darjeeling
Grown using delicate Chinese varietals

Light and crisp, with bright fruity notes, soft florals, gentle and woodiness

Black Tea & Mango
Directly sourced from the Korokundah Estate

Blended with real dried mango for a smooth, slightly creamy cup with rich, peachy
tropical notes

Silk Cloud
From the family-run Lakyrsiew Tea Garden in Meghalaya

 Light and delicate with spring florals, gentle sugarcane sweetness, and a hint of dark
chocolate; best enjoyed without milk

Chocolate Tea
Combines fruity cacao nibs from South India with malty black tea from the Nilgiri Hills.

Rich tea and real chocolate flavours are perfectly balanced

Chamomile Flowers
Hand-picked from small regenerative farms in northern India

Soft, sweet, and mellow in flavour, naturally caffeine-free and perfect for calming any
time of day

Kolkata Chai
Inspired by the street chai of Kolkata

Blended with whole Indian spices, punchy, aromatic and bright

Earl Grey
Refined tea from Sri Lanka with pure Mediterranean bergamot essential oil

 Light, fragrant, and citrus-lifted, offering a beautifully balanced

English Breakfast
Blend teas from Assam and Sri Lanka

Strong and malty, designed to be enjoyed the traditional way
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