
Please note: a discretionary 10% service charge 
will be automatically added to your bill.

SANDWICHES 
Blyths farm free range egg mayonnaise, chive

Fairmont estate cucumber, cream cheese
Red pepper and hummus 

Cheese and smoked onion chutney 

SAVOURY 
Fairmont estate tomato salsa, lemon balm jelly

Mushroom duxelle, black garlic, crumpet
Goats cheese gougere, beetroot gel, beetroot crisp

Wye valley asparagus, hollandaise 

SCONES & PRESERVES   
Plain and fruit scones

Homemade jam, lemon curd and clotted cream 

PASTRY & CAKE   
Bakewell tart 

Chocolate and vanilla battenberg
Rhubarb and white chocolate mousse 

Ducley and wild strawberry choux 

FINISHING CAKE   
Dundee cake 

Lemon poppyseed cake 

VEGETARIAN
AFTERNOON TEA

£40 per person




