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Served 215t March to 18t April, excluding Sunday’s
All the delicious treats are made by our bakers
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Traditional
White e granary sandwiches:

Roast turkey with tarragon & mustard mayo
Smoked salmon & dill cream cheese
Black bomber cheese & red onion chutney
Free range egg mayo & cress

Warm Springtime vegetable & cheddar cheese quiche

Sweet Treats
Fruit scones with jam & Cornish clotted cream

Creamy lemon posset topped with an Easter Bunny
biscuit & raspberry pieces

Hot cross bun cupcake made with sultanas, apple pieces
& orange zest topped with a frosting cross

Banoffee pie cheesecake — crisp biscuit base, caramel,
vanilla cheesecal;e & banana chips
Mini egg cookie cups filled with
dark chocolate ganache & mini eggs

TVegetarian
White e granary sandwiches:

Veggie bacon, lettuce & avocado
Black bomber cheese & red onion chutney
Roasted red pepper & dill cream cheese
Free range egg mayo & cress

Warm Springtime vegetable & cheese quiche

Sweet Treats

Fruit scones with jam éi; Cornish clotted cream
Creamy lemon posset topped with an Easter Bunny
biscuit & raspberry pieces

Hot cross bun cupcake made with sultanas, apple pieces
& orange zest topped with a frosting cross

Banoffee pie cheesecake — crisp base, caramel, vanilla
cheesecake é:’ banana chips
Mini egg cookie cups filled with
dark chocolate ganache & mini eggs

Gluten Free

Gluten free sandwiches:

Roast turkey with tarragon & mustard mayo
Smoked salmon & dill cream cheese
Black bomber cheese & red onion chutney
Free range egg mayo & cress

Warm Springtime vegetable frittata
Sweet Treats
Fruit scones with jam &8 Cornish clotted cream

Creamy lemon posset topped with an Easter shortbread
biscuit & raspberry pieces

apple pieces, orange zest & orange icing cross
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Carrot cake slice with a vanilla frosting & walnut pieces
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Dark chocolate crispy nests filled with mini eggs

Hot cross bun flapjack square lightly spiced with sultanas,

Tegan & Dairy Free
White ¢ granary sandwiches:

Vegan bacon, lettuce & avocado
Vegan applewood cheese & red onion chutney
Roasted red pepper & dill cream cheese
Vegan ham with tarragon & mustard mayo
Warm Springtime vegetable & vegan cheese pasty
Sweet Treats
Fruit scones with jam & vegan cream

Hot cross bun flapjack square lightly spiced with sultanas,

apple pieces, orange zest & orange icing cross

Carrot cake slice with a var‘}jlla frosting & walnut pieces

Easter bunny biscuits — lemon shortbread with a
raspberry jam & lemon frosting filling

Dark chocolate crispy nests filled with mini eggs

Includes unlimited tea or filter coffee

£25.95 per person, 2 or more £25 per person®

Under 12’s Easter Afternoon Tea - £13.95

To give our bakers time to make your tasty treats, tables must be booked in advance, & a £10 per person deposit will be due.
Please be aware our food is made & prepared in an environment where all allergens are present.

BOOKINGS - 01692 583971

*If you are paying with vouchers an additional £3 per person will be due.




