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Sample Afternoon Te

TRADITIONAL FINGER SANDWICHES
Egg mayonnaise with cress on granary bread Cucumber with black pepper cream cheese on white bread
Smoked salmon and crème fraiche on wholemeal bread Ham and wholegrain mustard mayonnaise on white bread
SCONES
Fruit and plain scones
freshly baked in our kitchen daily and served with clotted cream and Tiptree Jam
TEA PASTRIES
Carrot cake with cream cheese icing Apple and cinnamon choux buns Pear and almond tarts
Earl Grey macarons
Milk chocolate and plum panna cotta
TEAS
Breakfast Blend Decaf Breakfast Tea Pure Assam
Full-bodied strength and rich, malty flavour.
Camomile Flowers
Light, with a floral sweetness, this naturally caffeine-free herbal infusion is renowned for its calming properties.
Ceylon Orange Pekoe
Great with milk as a breakfast tea, it is also delicious served black with a slice of lemon or orange.
Darjeeling
Light, fragrant and delicious, this Flowery Orange Pekoe leaf is picked mid- season to bring out the full floral character
Imperial Earl Grey
A delightfully aromatic and full of citrus flavour, it has a bright and clear liquor.
China Green Jasmine with flowers
Subtly perfumed and intensely aromatic, this tea is light with a refreshing liquor.
Lemon and Ginger
Tangy lemon is balanced with fiery ginger and aromatic fennel to create a refreshingly spicy drink.

Pai Mu Tan (Chinese White Tea)
Light with a honeyed sweetness and peony flavours.
Redberry Fruit Blend
This caffeine-free infusion features rosehip, hibiscus, apple, orange and red berry flavours.
Rooibos
Naturally caffeine-free with great hydrating properties, it’s a drink that can be enjoyed hot or cold at any time of the day
Peppermint Leaves
Refreshing and cooling, peppermint has long been used as a traditional aid to digestion.
Pinhead Gunpowder (Green Tea) Full-flavoured with an aromatic liquor.

COFFEE

Freshly made cafetiere coffee with cream or milk
Cappuccino
Latte
Espresso
Double espresso
Mocha
Americano
Hot chocolate

