
MENU

SAVOURY
QUINOA TART 
Celeriac & cheddar mousse, remoulade, raisin gel

DUO OF PRAWN COCKTAIL & STAAL’S 
SMOKED SALMON BROWN SANDWICH 
Seaweed butter, lemon gel & dill

CHICKEN LIVER PARFAIT ON BRIOCHE 
Candied grapefruit, port gel, beetroot crisp

BUTTER ROASTED TURKEY BREAST 
Apple & cranberry jam, sage & carrot spread 

PORK, CHESTNUT & PEAR SAUSAGE ROLL 
Spiced apple gel

SCONES
TRADITIONAL FRESHLY BAKED PLAIN 
& CINNAMON SCONES
Cornish clotted cream, strawberry jam 

PATISSERIE
THE GRAND BAUBLE 
Gingerbread, eggnog, nutmeg, cranberry jelly

YULE TREE
Honey biscuit, chocolate, vanilla marshmallow, 
salted pistachio

CHRISTMAS LOG
Bitter chocolate, cinnamon caramel, coffee, 
mulled wine gel

MONT BLANC 
Choux craquelin, chestnuts, tonka bean, 
blackcurrant meringue

 
 

FESTIVE TREATS

AFTERNOON TEA

£54.50 PER ADULT		  Including festive cocktail
£49.50 PER ADULT		  Excluding festive cocktail
£29.50 PER CHILD		  Under 12 years

Enjoy our Grand Afternoon Tea with a festive twist from 12th November - 3rd January.

Gather around the table and indulge in a delightful selection of spiced cakes, delicate 
pastries, and freshly baked scones, each perfectly paired with rich, warming teas. 
Share laughter and stories with your loved ones this Christmas, all while soaking in 
the views of the City Walls, beautifully framed by twinkling winter lights.

Enhance your festive experience by choosing a seasonal cocktail, or treat yourself to a 
Prosecco, Champagne, or Nyetimber English sparkling wine.

VEGAN MENU AVAILABLE. MUST BE SPECIFIED AHEAD OF TIME. VEGAN, VEGETARIAN AND GLUTEN-FREE 
ALTERNATIVES CAN BE MADE AVAILABLE. 

PLEASE NOTIFY THE TEAM AT THE TIME OF PRE-ORDER, EMAIL: DINING@THERISEYORK.CO.UK


