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. New Year's Eve P

‘ Afternoon Tea menu
'.3‘- Tuesday, 31st December 2024 between 12pm and 8pm e

We source our ingredients from carefully selected local suppliers, offering fresh and seasonal produce from all over Lincolnshire.

4 On arrival

Glass of Prosecco or orange juice
Why not make your Afternoon Tea bottomless for £15 per person? 90 minutes of unlimited drinks!

Sandwiches GFo
Smoked duck and tomato chutney
Egg and chive mayonnaise v
Pulled beef and horseradish
Smoked salmon, black pepper cream cheese and pickled cucumber

C Vegan options:
Smoked Applewood vegan cheese and tomato chutney
Cream Scheese and cucumber
3 Beetroot and balsamic rocket
" Pea and spinach with sweet chilli aoili

Sweets
Orange and cinnamon scone Vv VGO GFO
with clotted cream and strawberry jam Vv GF
Raspberry and champagne swiss roll v
Lemon and white chocolate macaron VvGF
Red velvet cake vvGo

Pink salt caramel Bavarois, chocolate glaze vGF
Vegan options: :
Lemon tart cF @Ko
Caramel posset GF
Chocolate macaroons

Savouries
Red onion and Lincolnshire sausage roll
Smoked salmon Scotch egg
Dambuster cheddar and red onion marmalade .
Vegan options:
; Pea spinach bon bon
Red onion and spinach muffin

Vegan sausage roll £
Why not add a grazing board of continental meat, cheese and accompaniments for £10 per person? VO VGO GFO *

Pot of tea or freshly brewed coffee X

£30
per person ‘
-~ (V) Vegetarian (VG) Vegan (GF) Gluten free (O) Option s
«"Ti'a' Please feel free to speak to a member of staff about FOOD ALLERGENS and INTOLERANCES .
~



