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Afternoon Tea
Selection of Finger Sandwiches

Free Range Egg Mayonnaise, Mustard Cress on White Bloomer

Honey Glazed Dingley Dell Ham, Mustard on White Bloomer

Scottish Highland Smoked Salmon, Cream Cheese, Cucumber on Wholemeal Bloomer

Cornish Brie, Red Onion Chutney on Wholemeal Bloomer

Red Onion and Goats Cheese Quiche

Free Range Dingley Dell Pork Sausage Roll in Puff Pastry 

Homemade Scones, Jam, and Clotted Cream

Mini Sweet Treats

Dark Chocolate Delice, Strawberry Cheesecake, Lemon Meringue Tart, Victoria Sponge

Afternoon Tea £30.00 per person

Sparkling Afternoon Tea £37.00

Champagne Afternoon Tea £40.00 per person

Gluten free and vegan options are available.  
Please inform a member of staff of any dietary requirements or allergies before ordering.
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BIRCHALL TEA
(Loose leaf)

 
Breakfast Blend

Earl Grey
Darjeeling

 
Mao Feng Green Tea
Jasmine Tea Pearls

Peppermint
 

Decaffeinated selection
Breakfast Blend Decaffeinated

Red Berry and Flower
Lemongrass and Ginger

Chamomile Flowers
 

CARRARA COFFEE
Americano, decaffeinated Americano, Cappuccino, Latte, Flat White

 Local Roastery from Market Harborough
(Rutland Hall House Blend)

 
Origin – Brazil, Colombia, Indonesia

Tasting notes – Dark Chocolate, Caramel, Blood Orange

Tea & Coffee Selection


