
traditional
afternoon tea 

Menu
Quintessential English Breakfast

A loose blend of Taylors of Harrogate Yorkshire Gold Blend

Earl Grey
Vibrant, punchy, bursting with bergamot &

generously citrusy

Blackberry & Raspberry
Fresh & fruity

Lemon & Ginger
A fiery ginger lemon

Peppermint
Immensely refreshing, intense & energetic

Green
Grassy, sweet & nutty

loose-leaf

with a glass of Pommery Champagne £59
with a glass of English Sparkling Wine £55

Traditional Afternoon Tea £45
Pommery Brut Apanage £95

Including a tea of your choice from our selection

Sandwiches
Free Range Egg & Black Truffle Mayonnaise 

Swinton Estate Cured Trout, Cream Cheese, Cucumber

Estate Honey Roasted Hilltop Ham, Wholegrain Mustard

Roasted Courgette, Walled Garden Artichoke Hummus

Savoury
Balsamic Caramelised Onion Sausage Roll

Walled Garden Quiche 

Sweet
Freshly Baked Scone (GfO) 

Served Seasonal Jam, Clotted Cream

A Selection of Cakes & Desserts (GfO) 
Made by our Pastry Chef

yorkshire tea
Tea served with warm homemade scone, clotted
cream, Wensleydale cheese, fruitcake & grapes

 (GfO) £12pp

cream tea
Tea served with warm homemade scone,

clotted cream & strawberry jam
(GfO) £10.50pp

Tea Selection

Digestive Diva
Egyptian camomile & peppermint leaves

Ultimate Detox
Green tea, green mate, gynostemma leaves,

strawberry & papaya pieces

Body Tonic
Rosehip, anise, nettle, liquorice, cardamom, rooibos,

clove, calendula & safflower

Mind Restore
Camomile, rooibos, lemon balm, lemon verbena
linden flowers, anise, cinnamon, oat straw, hops,

passionflower & orange peel

wellness

Coffee also available upon request - 
please ask a member of the team

Allergies & Dietary Requirements 
Speak to a member of staff before ordering if you 

have any allergies or dietary requirements. 
A vegetarian menu is available upon request. 

Please note that we operate multi-use kitchens so 
cannot guarantee that there will be no traces of the 

allergen present in the kitchen.

Allergen Key |  Gf - Gluten Free GfO - Optional Gluten Free




