
AFTERNOON TEA

TO PROVIDE THE ULTIMATE IN INDULGANCE 
AFTERNOON TEAS ARE BOOKINGS ONLY (24HRS IN ADVANCE)

FULL AFTERNOON TEA (Per person)  28. 
Finger sandwiches, 2 scones freshly baked, devon clotted 
cream, locally made strawberry jam, a selection of mini 
patisserie & a pot of tea of your choice or coffee.
AFTERNOON TEA - SIGNATURE (Per person) 38.
A signature yacht gin & fever tree tonic, finger sandwiches,
2 scones freshly baked, devon clotted cream, locally made 
strawberry jam, a selection of patisserie & a pot of tea of 
your choice or freshly ground cafetiere of coffee

AFTERNOON TEA - ROYALE (Per person) 42.
A glass of house champagne, finger sandwiches, 2 scones 
freshly baked, devon clotted cream, locally made strawberry 
jam, a selection of patisserie & a pot of tea of your choice or 
freshly ground cafetiere of coffee.

Disclaimer: Menu items are subject to availability and may sell out. 
We’ll offer alternatives where possible. Descriptions may not list all 
ingredients. Please speak to a member of staff if you have allergies. 
We cannot guarantee dishes are nut-free. Fish may contain bones. 

All weights are approximate before cooking 

SUNDAY MENU SERVED 12PM-8PM

STARTERS 
BLACK GARLIC ARANCINI BALLS 6.
Served with roast garlic aioli. (GF available) 

TARAMASALATA 7.
Lebanese flatbread with herb oil.  

BELAZU 6.
House spanish mixed olives with garlic, cornichon, 
sun blushed tomato & boratian onions.(GF available)

BAKED SCALLOP TARTIFLETTE 12.
With potato, onion, reblochon cheese & alsace bacon. 

TOMATO & OLIVE TARTARE 7.5.
With crispy shallot & capers. (GF available)

NDJUA SCOTCH EGG 8.5.
With chilli jam.

FROM THE SEA 
RISOTTO MILANESE 23.
Served with a shellfish bisque. (GF available) 

BEER BATTERED HADDOCK 18.5.
Served with triple cooked chips & marrow fat mushy 
peas. (GF available) 

FROM THE LAND 
BLACK GARLIC CHICKEN KIEV 19.
Creamed potato, seasonal vegetables, with garlic & herb
butter. (GF available)

ABERDEEN ANGUS & MARROW BURGER 17.
In a brioche bun, lettuce, tomato, baconnaise, fries & slaw.

PLANT BASED VEGGIE BURGER  15.5.
In a brioche bun, lettuce, tomato, avocado, fries & slaw.

SIDES | EXTRAS

Triple cooked chips 5.
Add cheese 1.
Truffle parmesan fries 8.
Honey roast chantonnay carrots 7.
Rocket & parm salad 6.
Seasonal vegetables 7.

LITTLE ONES 
Chicken chunks With fries & beans 8.
Fish fingers With fries & peas 8.
Sausage & Mash With peas & gravy 8.
Tomato & cheese pasta 8.

SUNDAY ROAST 
All roasts are served with yorkshire pud, roast potatoes, 
stuffing, cauliflower cheese, fresh seasonal vegetables & 
bottomless gravy.

TRIO ROAST 24.
Choose from your favourite three meats. (Except lamb)
RUMP OF BEEF 21.
ROASTED TURKEY BREAST 19.
ROASTED LEG OF LAMB 22.
PORK LOIN 20.  
NUT ROAST 18.

ADD A LITTLE EXTRA

ROAST POTATOES  5. 
YORKSHIRE PUDDING 2.5.
PIGS IN BLANKETS 5.
STUFFING 5.
CAULIFLOWER CHEESE 5.
FRESH SEASONAL VEGETABLES 4.5.

LITTLE ONES ROAST

Choice of meat or nut roast. Plated with potatoes, 
seasonal veg, yorkshire pud & bottomless gravy.

RUMP OF BEEF 12.
ROASTED TURKEY BREAST 12.
PORK LOIN 12.  
NUT ROAST 12.


