
Blossoming into Spring...

Take a seat and celebrate the season over the 

delightful ritual of afternoon tea 

with our blossoming into Spring theme.

Sip on unlimited tea or coffee or indulge with a 

perfectly chilled glass of rose or one of our

curated cocktails to pair with our theme.

Get into the swing of spring...



lemon & Earl Grey macaron

blood orange teacake

coconut & lime cake

miso & caramel pear tart

rhubarb & custard scone

BY GLASS

coronation chicken

egg & watercress

cheese & tomato chutney

pea & ham hock arancini

mini slider, steakette, mature cheddar & pastrami

brie & smoked bacon tart

enjoy unlimited cafetiere coffee or pot of tea

Indulge in a little glass of something special.

BY BOTTLE

Prosecco, Cecilia Beretta, Treviso, Italy 

Laurent Perrier, Brut, Champagne, France 

Roku Gin & Tonic 

Signature Cocktail – Liquid Pavlova

Koko Kanu, Chambord liqueur, raspberries, 

blackberries, cranberry juice, cream 

Melania’s Scarlet Flower 

Monkey 47 Gin, Benedictine, Passionfruit Syrup, Maple

Syrup, Lemon Juice, Peychaud’s Bitters, Orange Bitters,

Pineapple Juice 

Limoncello Spritz

Limoncello Liqueur, Prosecco, Soda, Lemon Slice, Mint

Signature Mocktail - Flamingo

coconut, cranberry, apple, passionfruit, lemon

If you have any food allergens 

or intolerances, please inform a member of 

staff about your requirements. 

Sweets

Savouries

Sandwiches

Prosecco, Cecilia Beretta, Treviso, Italy 

Laurent Perrier, Rosé, NV 

La Brouette Rosé, Plaimont, Gascony, France

Pasari Pinot Grigio, Recas Cramele , Romania

Ana Sauvignon Blanc, Michiel Eradus Marlborough
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