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Festive Afternoon Tea Menu

Selection of finger sandwiches on flavoured breads from the Frankonia Bakery

Norfolk Bronze turkey and cranberry
Cucumber ribbons and creme fraiche
Smoked salmon John Ross, chive cream cheese
Mature cheddar, tomato, red pepper tapenade

Free range egg mayonnaise, brioche glazed bridge roll
(M, E, G, So, F, N, Su)

Scones

Buttermilk scones, made both plain and with fried fruit (M, E, G, Su)

Strawberry and vanilla jam, Cornish clotted cream (M, Su)

Pastries

Gingerbread choux bun (M, G, E, So)
Battenberg, marzipan, plum cake (M, E, G, So, N)
Mince pie — handmade sweet pies, crumble topping (M, G, E, Su)
Belgian chocolate mousse “reindeer” (M, E, G, So)

Tea

A selection of teas from Birchall Tea, purveyor of fine teas

Champagne afternoon tea
Add a sparkle to your afternoon with a glass of champagne




