
•••••• AFTERNOON TEA MENU •••••• 
  
Our Afternoon Teas are served on a three tiered stand, unless a separate dietary requirement is 
requested.  
We allow a 1 hour and 45 min sitting for bookings. 
All Afternoon teas are served with unlimited tea provided by MDTEA.  
          £23.50 per person 

• CLASSIC 

Wiltshire ham, mustard mayo and sun-dried tomato wrap, fresh and smoked salmon on rye, 
coronation chicken, herby cream cheese and cucumber, mini sausage roll. 
2 scones with strawberry preserve and clotted cream. 
Lemon sponge, salted caramel brownie, macaron, marshmallow. 

• VEGETARIAN  

Avocado, olive tapenade and sun-dried tomato wrap, beetroot hummus and pepper on rye, 
coronation falafel, cream cheese and cucumber, mini vegan sausage roll. 
2 scones with strawberry preserve and clotted cream. 
On the top tier the mallow is replaced with a pistachio and rose sponge.  

• VEGAN 

Avocado, tapenade and sun-dried tomato wrap, vegan cream cheese and cucumber, 
coronation falafel, beetroot hummus and pepper on rye, mini vegan sausage roll. 
2 Vegan scones with strawberry preserve and vegan cream. 
Choc, caramel square, lemon sponge, tiffin, apple tart. 

• GLUTEN FREE 

Our gluten free Afternoon Tea is prepared on GF bread and can be classic, vegetarian or vegan. 
We replace the sausage roll with Spanish tortilla. 
2 GF Scones with strawberry preserve and clotted cream. 
A selection of GF sweets. 

All of these can be upgraded to include:    
   a glass of Prosecco or a beer   (new total £28.50 p/p)  
   a gin and tonic    (new total £29.50 p/p)  
   a vintage inspired cocktail   (new total £30.50 p/p)  
   a glass of Sussex Sparkling Wine (new total £32.50 p/p) 

• SAVOURY AFTERNOON TEA 
          £28.00 per person 

Served with a glass of Prosecco or beer and unlimited tea from MDTEA.  
Wiltshire ham, mustard mayo and sun-dried tomato wrap, Coronation chicken sandwich, 
Smoked salmon on rye, mini sausage roll, scotch egg, pork pie. 
Cheese and fruit scones, salted caramel brownie and marshmallow. 

(We can cater for most dietary requirements, including gluten free, pescatarian and allergens. These requests must 
be made at time of booking.)


