
Savoury
Brown Crab Doughnut

Sausage Roll

Caramelised Onion & Goats Cheese Crostini

Salmon Rillette Sandwich

Golden Brioche Doughnut, Brown Crab, Lemon & Parmesan

Trevathan’s Sausage Meat, Caramelised Shallot & Sage

Whipped Goats Cheese & Caramelised Onion Jam

Smoked Salmon, Lemon Crème Fraîche & Lilliput Capers 

AFTERNOON TEA
By the Coast

£35 PER PERSON  |  SUNDAYS  |  12:30PM - 15:00PM

Sweet
Rhubarb & Custard Tart

Lemon & Thyme Madeline

Miso Caramel Choux

Passionfruit Marshmallow

Rich Vanilla Custard & Poached Rhubarb

Lemon & Thyme Light Shell Sponge

Silky Miso Caramel Cream & Craquelin

Desiccated Coconut



AFTERNOON TEA
By the Coast

  SUNDAYS  |  12:30PM - 15:00PM

Tea
English Breakfast 

Earl Grey 

Red Berry 

Peppermint

Chamomile

Lemon & Ginger 

Dom Perignon 2017
Champagne, France   | 55

Sparkling 
Veuve Clicquot Brut, NV,
Champagne, France  | 19

Camel Valley Brut, 
Cornwall England     | 14



Savoury
Cheese Doughnut

Chestnut & Mushroom Roll

Caramelised Onion & Goats Cheese Crostini

Avocado Sandwich

Golden Brioche Doughnut, Lemon & Parmesan

Caramelised Shallot & Sage

Whipped Goats Cheese & Caramelised Onion Jam

Chilli, Lime, Rocket

AFTERNOON TEA
By the Coast

£35 PER PERSON  |  SUNDAYS  |  12:30PM - 15:00PM

Sweet
Rhubarb & Custard Tart

Lemon & Thyme Madeline

Miso Caramel Choux

Passionfruit Marshmallow

Rich Vanilla Custard & Poached Rhubarb

Lemon & Thyme Light Shell Sponge

Silky Miso Caramel Cream & Craquelin

Desiccated Coconut
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