
We are unable to guarantee that food is completely allergen free. For those with special dietary 
requirements or allergies who may wish to know about the food ingredients used, please ask 

your server. A discretionary 12.5% service charge will be added to your bill.

•14 4 A f ter noon Tea •
 

ALL  WITH  YOUR  CHOICE  OF  CELEBR ATED 
NOVUS  LOOSE  LE AF  TE A  OR  COFFEE

Served daily from 2.30-5pm 

•  Tradit ional Afternoon Tea •
• Sandwiches • 

Smoked salmon, cucumber and mint cream 
cheese, egg mayonnaise and watercress, honey 

glazed ham and mustard

• Patisserie •

An assortment of homemade cakes, pastries 
and scones, strawberry jam, lemon curd and  

Rodda’s clotted cream 

• 26 •

Add a glass of Greyfriars Classic Brut sparkling wine 
• 8 • 

•  Savoury Afternoon Tea •
• Savoury Bits • 

Beef bon bon sausage rolls, venison scotch egg, Croque 
Monsieur, pork pie and piccalilli, beef sticks 

• Scones • 

 Sussex farmhouse cheddar and chive scones  
with cream cheese and tomato chutney 

• 26 •
Add a pint of Orchard Pig Cider 

• 5.3 • 

•  Vegan Afternoon Tea •
• Sandwiches • 

Roasted vegetables with houmous, avocado with 
Muhammara tomato chutney, kernel nuts, 

cucumber and cashew butter

• Patisserie • 

Homemade vegan cakes, pastries and scones, 
strawberry jam and vegan lemon curd with  

coconut cream 

• 26 • 

•  Devonshire Cream Tea •
Freshly baked scones made by our own pastry chef 

served with Devonshire clotted cream and 
strawberry jam 

• 9 •


