Champagne Afternoon Tea Menu

1846

LC HAMPAGN EJ
VEUVE A.DEVAUX

SANDWICHES

GRILLED CHICKEN, BASIL PESTO (G, M)
SMOKED SALMON, CUCUMBER, DILL CREAM CHEESE (C, E, M, MU, SU)
TRUFFLED EGG MAYONNAISE, WATERCRESS (E, G, M, MU, S)

WENSLEYDALE AND CRANBERRY CHEESE AND SPRING ONION (G, M, SU)

SWEETS

CHOCOLATE AND ORANGE CHEESECAKE (E, G, M)
BLUEBERRY AND LEMON DRIZZLE CAKE (E, G, M)
STRAWBERRY AND MINT MOUSSE (E, G, M)

GINGER LOAF CAKE (E, G, M)

SAVOURY

LOBSTER, ASPARAGUS TARTLET (C, E, G, M, SU)

SCONES

FRUIT AND PLAIN SCONES (E, M)
HOMEMADE STRAWBERRY & CHAMPAGNE JAM AND CLOTTED CREAM

PLEASE NOTE: OUR KITCHEN OPERATES WITH ALL ALLERGENS LISTED BELOW, WE CANNOT GUARANTEE THAT PRODUCTS WILL BE ALLERGEN FREE.
PLEASE SPEAK TO A MEMBER OF STAFF FOR MORE INFORMATION

CONTAINING: CE-CELERY, G-CEREALS/GLUTEN, CR-CRUSTACEANS, E-EGGS, F-FISH, LUP-LUPIN, MI-MILK,
MO-MOLLUSCS, MU-MUSTARD, N-NUTS, PN-PEANUTS, SS-SESAME SEEDS, S-SOYA, SU-SULPHUR DIOXIDE, O-OATS



Champagne Afternoon Tea Menu

GLUTEN FREE

1846
LC HAMPAGN EJ
VEUVE A.DEVAUX

SANDWICHES

GRILLED TANDOORI CHICKEN (E, M)
EGG & CRESS MAYONNAISE (E, M, MU, S)
WENSLEYDALE AND CRANBERRY CHEESE AND SPRING ONION (M, SU)

SMOKED SALMON, CUCUMBER, DILL CREAM CHEESE (C, E, M, MU, SU)

SWEETS

CAPPUCCINO CAKE (E, M, N)

KEY LIME AND DARK CHOCOLATE MACARON (E, M, N,
SESAME, SOYA)

WHITE PEACH MOUSSE (E, M)

PINEAPPLE AND PASSION FRUIT TART (E, M)

SAVOURY

PORK AND CHORIZO TARTLET (E, M, SU)

SCONES

GLUTEN FREE FRUIT SCONES (E, M)
HOMEMADE STRAWBERRY JAM AND CLOTTED CREAM

PLEASE NOTE: OUR KITCHEN OPERATES WITH ALL ALLERGENS LISTED BELOW, WE CANNOT GUARANTEE THAT
PRODUCTS WILL BE ALLERGEN FREE. PLEASE SPEAK TO A MEMBER OF STAFF FOR MORE INFORMATION

CONTAINING: CE-CELERY, G-CEREALS/GLUTEN, CR-CRUSTACEANS, E-EGGS, F-FISH, LUP-LUPIN, MI-MILK,
MO-MOLLUSCS, MU-MUSTARD, N-NUTS, PN-PEANUTS, SS-SESAME SEEDS, S-SOYA, SU-SULPHUR DIOXIDE, O-OATS



Champagne Afternoon Tea Menu

VEGETARIAN

1846
LC HAMPAGN EJ
VEUVE A.DEVAUX

SANDWICHES

GRILLED TANDOORI HALLOUMI ON A BRIOCHE ROLL (E, G, M)
EGG & CRESS MAYONNAISE (E, G, M, MU, S)
WENSLEYDALE AND CRANBERRY CHEESE AND SPRING ONION (G, M, SU)

CUCUMBER, DILL CREAM CHEESE (G)

SWEETS

COFFEE AND WALNUT CAKE (E, G, M, N)

KEY LIME AND DARK CHOCOLATE MACARON (E, G, M, N,
SESAME, SOYA)

WHITE PEACH MOUSSE (E, G, M)

PINEAPPLE AND PASSION FRUIT TART (E, G, M)

SAVOURY

QUORN SAUSAGE ROLL (E, G, M, SU)

SCONES

FRUIT AND PLAIN SCONES (E, G, M)
HOMEMADE STRAWBERRY JAM AND CLOTTED CREAM

PLEASE NOTE: OUR KITCHEN OPERATES WITH ALL ALLERGENS LISTED BELOW, WE CANNOT GUARANTEE THAT
PRODUCTS WILL BE ALLERGEN FREE. PLEASE SPEAK TO A MEMBER OF STAFF FOR MORE INFORMATION

CONTAINING: CE-CELERY, G-CEREALS/GLUTEN, CR-CRUSTACEANS, E-EGGS, F-FISH, LUP-LUPIN, MI-MILK,
MO-MOLLUSCS, MU-MUSTARD, N-NUTS, PN-PEANUTS, SS-SESAME SEEDS, S-SOYA, SU-SULPHUR DIOXIDE, O-OATS



Champagne Afternoon Tea Menu

VEGAN

1846
LC HAMPAGN EJ
VEUVE A.DEVAUX

SANDWICHES

GRILLED TANDOORI HALLOUMI (G)
SWEET POTATO FALAFEL (G)

SMOKY APPLEWOOD AND CRANBERRY CHEESE AND SPRING ONION
(G, sv)

CUCUMBER, DILL CREAM CHEESE (G)

SWEETS

ORANGE, ALMOND AND APRICOT SLICE (G, N)
BAKEWELL TART (N, PEANUTS)
WHITE PEACH MOUSSE (E, G, M)

PINEAPPLE AND PASSION FRUIT TART (G)

SAVOURY

QUORN SAUSAGE ROLL (E, G, M, SU)

SCONES

VEGAN FRUIT SCONES (G)
HOMEMADE STRAWBERRY JAM AND CLOTTED CREAM

PLEASE NOTE: OUR KITCHEN OPERATES WITH ALL ALLERGENS LISTED BELOW, WE CANNOT GUARANTEE THAT
PRODUCTS WILL BE ALLERGEN FREE. PLEASE SPEAK TO A MEMBER OF STAFF FOR MORE INFORMATION

CONTAINING: CE-CELERY, G-CEREALS/GLUTEN, CR-CRUSTACEANS, E-EGGS, F-FISH, LUP-LUPIN, MI-MILK,
MO-MOLLUSCS, MU-MUSTARD, N-NUTS, PN-PEANUTS, SS-SESAME SEEDS, S-SOYA, SU-SULPHUR DIOXIDE, O-OATS



