harbour hotel

SWEETS TEAS

FESTIVE AFTERNOON TEA | 24

Buttermilk scone, jam & clotted cream English breakfast
A choice of teas from around the world, a selection of

savoury delights, scones with jam, clotted cream & a Mince pie shortcake Earl grey
selection of sumptuous homemade cakes

Chocolate & orange ganache torte Lemon verbena

Mulled wine and clementine macaroon Blackcurrant & hibiscus

LUXURY AFTERNOON TEA
/34 Lemon, White chocolate & poppyseed cupcake Green tea
Upgrade your traditional Afternoon Tea & include a Passionfruit & orange
glass of Champagne
Rose Congou
SAVOURY y
Green tea & peppermint
CREAM TEA Smoked cheddar & sundried tomato scone
Homemade scone with clotted cream and homemade Whisky Smoked salmon and cream cheese slider

strawberry jam with a pot of English breakfast tea or SOFT DRINKS

R Turkey & stuffing finger sandwich

Passionfruit belli-no — Nozeco, passionfruit puree / 7
Cranberry Cooler — cranberry juice, lemonade, lemon / 7
“Pig in blanket” sausage roll Cuddles on the beach — Orange, cranberry, peach /8

Frobishers - Apple & Mango / 3.50
Frobishers - Orange & Passionfruit / 3.50
Frobishers - Apple & Raspberry /3.50

8.50 per person Brie and cranberry, herb focaccia

Please do make us aware of any intolerances or allergies you may have. We cannot guarantee that all our dishes are free from traces of nuts. It is our policy to not use any SEI IthDU ce h ote I
genetically modified food. A 12.5% discretionary service charge will be added to your bill. —



