
 

 

 

 

SHARING PLATES 

 

Smoked fish platter of trout, mackerel and salmon with cornichons, 
dill mustard and toasted granary bread                     £17.35 
 
Soup of the day with Artisan bread and Longman’s butter (v)                     £6.10    
                                                                   
Selection of finger sandwiches          £9.15                     
 

CHEESE PLATE 
 
Mull of Kintyre with quince jelly, celery and organic duchy oatcakes     £7.15 
Organic Cotswold blue brie with grapes, walnuts and organic duchy oatcakes   £7.15 

 
PUDDINGS 

Fresh fruits with organic honey, natural yoghurt and sunflower seeds     £5.65 
Apple and blackberry cake with custard         £6.10 
Cinnamon crème brulee            £6.10 
                                     
CAKES AND BISCUITS 

 

Croissant with English marmalade                              £2.55 The Orangery cake       £4.60                                         
Fruit scone with Cornish clotted cream    Coffee and walnut cake (n)      £4.05                                             
and English strawberry jam                         £3.60    Carrot cake (n)                             £4.60 
Cheese scone with Longmans butter  £3.60 Cup cake                       £2.30                                             
Millionaires short bread with caramel  £4.05 Chocolate and orange tart                     £6.10      
Apricot tart (n)                                                                        £5.10    Victoria sponge cake         £4.60                                         
Banana walnut     £4.35 Lemon crunch cake                                                   £3.60                 
Raspberry meringue with berries     Chocolate hazelnut cake (gluten free)            £5.10                               
and thick cream (gluten free)              £5.10 Pear and cinnamon crumble tart                £5.40 
Lattice apple and walnut tart   £5.40 

All prices are inclusive of VAT 
12.5% discretionary gratuity will be included on your bill 

All our foods are freshly made using the finest ingredients. 
(n) Possible traces of nuts 

Please ask a member of staff if you have a gluten free, vegetarian or any other dietary requirement 

SIGNATURE  ORANGE  TEA                              

 £14.85 per person                                   
DEBUTANTES’ TEA                                            

£15.10 per person 
 
An assortment of finger sandwiches, 
signature orange scented scone with Cornish 
clotted cream & strawberry jam. Finished 
with a delectable éclair and orange and 
passion fruit tart. Served with a choice of teas 
or coffee. 
 

 
Cucumber, cream cheese & chive finger sandwich, egg 
mayonnaise vol-au-vent, warm sausage roll, pineapple 
and cheese cocktail stick. Served with a slice of 
orangery cake and a pot of English tea to finish 

ROYAL CHAMPAGNE TEA                          

£20.45 per person               
TREGOTHNAN ENGLISH TEA                  

 £33.75 per person 
 
A flute of Champagne, served with an 
assortment of finger sandwiches, signature 
orange scented scone with Cornish clotted 
cream & strawberry jam. Finished with a 
delectable éclair and orange and passion fruit 
tart. Served with a choice of teas or coffee. 
 

 
A flute of Champagne, a selection of afternoon tea 
sandwiches, freshly baked mini scones served with 
Cornish clotted cream and organic preserves, a variety 
of dainty afternoon tea pastries. 
Served with a pot of Tregothnan tea 


