SUMMER AFTERNOON TEA

MONDAY - SATURDAY, 12.30 - 4.30PM
£30 per person

£36 per person with a glass of
House Champagne

£38 per person with a glass of
Moét & Chandon 'Brut Impérial' Champagne

Sandwiches & Savouries
Free range egg mayonnaise (v)

English cucumber sandwich, herb cream cheese (v)
Cajun spiced roast chicken with apricot harissa
Tuna crunch roll
Classic Sausage Rolls
Truffle Mushroom Arancini

Scones
Home-made buttermilk scones, plain

and fruit with Cornish clotted cream and jam

Sweet Treats
Red velvet chocolate cake

Summer fruit tart
Wildflower honey madeleine
Jasmin Macaron
Strawberries & cream

Served with
A pot of our house tea collection by

Tea at The Manor or Nespresso coffee

Champagne by the bottle

Verve Clicquot ‘Yellow Label’ Brut - £90
Laurent-Perrier Cuvée Rosé Brut - £120

Balfour English Sparkling Wine Leslie’s Brut - £50

Kids Afternoon Tea - £15

THE

GRILL

ON THE

SQUARE

SPECIALITY TEAS
& INFUSIONS

English Breakfast Tea
A classical blend of Ceylon and Assam tea,
infused to perfection. Full bodied with a
coppery coloured brightness.

Earl Grey
Earl Grey black tea is an elegant blend of the
finest, rich black tea leaves scented with a delicate
citrus bergamot twist.

Herb Mint
A beautiful blend of green tea and peppermint.
This hugely popular tea is famed for its refreshing
virtues, with a delicate, natural mint scent.

Darjeeling
A fruity, floral aroma, thin bodied and lightly
coloured, it is widely acknowledged to be the
known as the Champagne of teas.

Lemon & Ginger
Lemon, joined by ginger, creates a harmonious
blend. Lemon brings a zesty zing followed by the
warming spice of the ginger.

Red Berries
A delightful fruit blend, consisting of hibiscus, apple
pieces, rosehip shells, citrus peel, raspberry pieces.

Chun Mee Green
An incredibly smooth tea with a subtle sweetness.
It leaves a refreshing aftertaste, reminiscent of
plum. A great tea if you want to start drinking green
tea for its health, wellbeing and detoxing benefits.
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