
 

A discretionary service charge of 12.5% will be added to your bill. Menu may change depending on seasonal ity. VAT 

included. 
 

 

H A L L O W E E N  A F T E R N O O N  T E A  
 
 
HALLOWEEN AFTERNOON TEA  
a spooky selection of savouries & sweets created by our pastry team ............. 39pp 
(Available from 21 s t – 31 s t October 2024) 

(Free from available with 48 hours notice) 
 
SAFFRON GRANGE AFTERNOON TEA  
our Halloween afternoon tea with a glass of local  
English sparkling wine Saffron Grange .......................................................... 57pp 
 
P’T CREAM TEA 
freshly baked plain and fruit scones with strawberry jam & clotted cream ...... 12pp  
 
 
 

S A V O U R I E S  
CUCUMBER, DILL & CREAM CHEESE SANDWICH 

APPLE & STILTON SAUSAGE ROLL  

SMOKED SALMON, SEAWEED & LEMON CRÈME FRAÎCHE SANDWICH 

CORONATION CHICKEN TACO 

EGG MAYONNAISE ROLL 

 
S C O N E S  
FRESHLY BAKED PLAIN SCONES & FRUIT SCONES 

with strawberry jam and clotted cream  
S W E E T  T R E A T S  

PUMPKIN MOUSSE 
spicy sweet pumpkin, ginger sable  

RIP (REST IN PARKER’S) CHOCOLATE TART 
with salted caramel filling, chocolate soil  

COFFEE CHOUX BUN 
mascarpone crémeux 

SKULL MACARON 
with orange butterscotch 

 
 

 

 

P’T AFTERNOON TEA TAKE AWAY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  31pp 

 



 
 
 

 
 

SPECIAL DIETARY REQUIREMENTS - V – Suitable for vegetarians | VE – Suitable for vegans | 
 VE* – Dish can be amended to be suitable for vegans. Please ask for our full a llergen menu. 

ALLERGENS - Dishes that contain any of the 14 named allergens are marked with the following abbreviat ions:  
G – Gluten | C – Crustaceans | E – Eggs | F – Fish | M – Molluscs |S – Soybeans/Soya | P – Peanuts | N – Nuts 

|MK – Milk/Dairy | CY – Celery | MD – Mustard | SS – Sesame Seeds | SP – Sulphites | L – Lupin 

Please do ask for a manager should you have any al lergies or intolerances we need to be aware of.  We cannot 

guarantee the absence of a ll al lergens in our dishes. A discret ionary service charge of 12.5% will be added to your bill. 

Menu may change depending on seasonality. VAT included. 

P’T TIPS .........................................................  
Chamomile ......................................................  
Earl Grey .........................................................  
English Breakfast .............................................  
Fresh Mint .......................................................  
Green Sencha ..................................................  
 

 

 

T E A  
 
 
 
 
 
 
 
 
 
 

C O F F E E  

 
 
 
 
NV Brut Réserve, Charles Heidsieck, Champagne, France ................................ £15.5/£89 
 
NV Rose Réserve, Charles Heidsieck, Champagne, France .......................................... £98 
 
 
 

Lapsang Souchong ..............................................  
Liquorice Mint ...................................................  
Masala Chai .......................................................  
Rooibos Orange Breakfast ..................................  
Indian Breakfast Tea ..........................................  
 

BODOLINK, BRAZIL  

FILTER COFFEE. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   
Americano .......................................................  
Cappuccino .....................................................  
Double Espresso ..............................................  
Double Macchiato ............................................  

Espresso. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   
Flat White .........................................................  
Hot Chocolate ...................................................  
Latte .................................................................  
Macchiato ..........................................................  
Mocha ...............................................................  
 


