
Braised pork cheek croquette, peach & muscat relish

SEAFOOD  TROLLEY

AFTERNOON TEA IN THE CLOUDS

GF Gluten Free | DF Dairy Free | V Vegetarian | N contains nuts
Please inform staff of any food allergies, intolerances or dietary requirements.

Freshly shucked oysters, lemon, mignonette

Torched scallops, nduja butter, lemon labneh

Mac & cheese croquette, spicy mayo, parmesan V

Heirloom tomato tartlet, stracciatella, various seeds,

basil V, N

SAVOURY

COCKTAIL ON ARRIVAL

Strawberry & Rhubarb Spritz

Gin, rhubarb liqueur, strawberry syrup, prosecco, soda, mint



TEA

English Breakfast, French Earl Grey, Chamomile,

Spring Green Tea, Lemongrass & Ginger, Iced Lychee

Green, Iced Elderflower Chamomile

SWEET

Raspberry Mushroom | milk chocolate & raspberry

ganache coated in a chocolate shell GF

Assorted Macarons | N

Tropical Slice | almond sponge, passionfruit curd,

mango lime passionfruit jelly, coconut marshmallow

GF,N

Mini Granny Apple | vanilla white chocolate chantilly,

apple lime compote GF

GF Gluten Free | DF Dairy Free | VG Vegan | N contains nuts
Please inform staff of any food allergies, intolerances or dietary requirements.

AFTERNOON TEA IN THE CLOUDS


