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Plain or sultana Scones 
Preserves and clotted cream

Honey Roast Ham & Grain Mustard Mayo
Cheddar Cheese & Pickle
Tuna Mayo & Cucumber

Egg Mayonnaise & Rocket

Chef's selection of cakes
Selection of teas and coffees

Plain or sultana Scones 
Preserves and clotted cream

Chicken & Avocado
Beef & Horseradish

Smoked Salmon & Cream Cheese 
Rarebit Bun

Chef's selection of decadent cakes 
Glass of Sparkling wine per person

Selection of teas and coffees 

AFTERNOON
TEA

Spark l ing

AFTERNOON
TEA

Tradi t i ona l
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children eat 1/2 price
SUNDAY LUNCH
Tradi t i ona l

Join us for a traditional three-course
carvery lunch available from 12:30
pm until 2:00pm every Sunday.

Starters: Fresh seasonal soup, freshly
baked bread rolls, selection of fresh
fish, deli meat platter, selection of
chef’s salads.

Mains: Selection of roasted meats,
roast potatoes and traditional roasted
vegetables.

Desserts: Chef's selection of
homemade desserts and fresh fruits. 

Cheeses: a selection of delicious
cheeses with biscuits, grapes and
chutney.

Booking is always advisable and
large groups are welcome. Special
occasion? Private dining rooms are
available. 


