| with TEA and a glass of Veuve Clicquot Brut | 59°

w 2/ with TEA and a glass of Veuve Clicquot Rose | 69
% PER PERSON with TEA & BOTTOMLESS PROSECCO* | 75
A Gluten Free menu

PER PERSON with TEA | 49 with TEAand a Cocktall | 'M
i

SANDWICHES

PULLED PORK

Bramley apple puree

SMOKED SALMON

Dill cream cheese

ROAST BEEF

Horseradish mayonnaise,
rocket

SWEET

* THE MIDNIGHT BAT

Dark chocolate tart, black cocoa sweet
pastry, dark chocolate mousse

THE PUMPKIN CHARM
Spiced pumpkin madeline, stem ginger,
pumpkin seeds

RED VELVET CURSE

vjlv‘jgd velvet cupcake, whipped oat, raspberry

ENARCOAL SCONES

*Homemade seasonal jam & clotted cream

SAVOURY

DINACH & CHEDDAR SCOTCH EGG

l|ll| sauce

4 K BRAISED BEEF CROQUETTE

h horseradish emulsion, mustard cress

M HEESE TART

Farmesan tuile

Veuve

GLASS OF CHAMPAGNE

VEUVE CLICQUOT BRUT YELLOW
LABEL, NV

VEUVE CLICQUOT ROSE, NV

COCKTAILS

WICKED

Bright and mischievous, where Don Julio
Blanco meets melon and lime, with eyes in
the ice

BLACKWING

Dark and velvety, where Johnnie Walker
Black Ruby meets cassis, apple and
cinnamon under a soft foam

MIDNIGHT MAGIC

Floral and mysterious, where Don Julio
Blanco meets lavender, kuguat and citrus

BLOOD MOON

Deep and sharp, where Johnnie Walker Black
Ruby meets cranberry and pomegranate

19&42

Doifulio

Should you require any substitutions or modifications to the items on our menu,
a £5 per Afternoon Tea charge will be added to your bill.

Clicquot

|
/Y »* .

¢ Bottomless prossecco will be served for 90 minutes. It is not possible to guarantee that any product is 100% free from anys

to the risk of cross contamination in our busy kitchen. (V) - vegetarian, (VG) - vegan, (GF) - gluten free. Be sure to inform yo

sef er&{ynu have any allergies. Prices are inclusive of VAT. A discretionary 15% service charge will be added to your bill.
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