
gf./gluten-free | gfo./gluten-free option available | df./dairy-free | v./vegetarian | ve./vegan | veo./vegan option available

All prices quoted are in UK pounds (£). All our menus are samples only and subject to change. We recommend you discuss 
all dietary requirements with the restaurant before your visit.  Written allergen information is available on request and we’ll 
be happy to help. A discretionary 12.5% service charge is added to your bill. This goes directly to our team.

AFTERNOON TEA MENU 

Join us for a traditional Afternoon Tea, served with a selection of 
freshly prepared sandwiches, homemade cakes and warm scones.  

Hot drink orders will be taken at your table

HOT DRINKS 
All of our teas are supplied by Brew Tea Co. They use only whole 
rolled premium leaves for enhanced and smoother flavour. 

English Breakfast | Earl Grey | Apple & Blackberry
Decaffeinated Ceylon | Lemon & Ginger
Moroccan Mint | Yunnan Green | Chamomile

Workshop coffee specialise in ethically sourced, finely roasted 
beans focused on clean, sweet and fresh coffee. Our house Pillar 
blend uses beans from Brazil and Ethiopia with tasting notes of 
molasses and roasted walnuts.

Cafetière | Espresso | Americano | Latte | Flat White | Cappuccino
Hot Chocolate

SANDWICHES 
All served on local white and brown bread

cucumber & cream cheese | ham & mustard | egg mayonnaise 
cheese & sun-dried tomato 

SCONES 
Baked fresh every morning. 

Fruit & plain scones served with fresh strawberry jam 
& Devon clotted cream  

CAKES 
Selection of handmade cakes 

battenburg | chocolate brownie | lemon drizzle  
cheesecake of the day 

Why not add a glass of Champagne to make your afternoon extra 
special? 
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