AFTERNOON TEA

Afternoon Tea SWEETS SAVOURY
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Add a glass of Chapel Down Eton mess (v) Cucumber fingers (v) 62 keal
Sparkling wine 241 keal/piece
5. Cured ham & wholegrain
Victoria sponge (v) mustard fingers 101 keal
Add one of our 241 kcal/piece
Afternoon Tea cocktails Egg mayo & watercress
5. Chocolate and orange tart (vg) fingers (v) 144 keal
300 kcal/piece
Add a glass of Froi Smoked salmon & cream
\ 9 ruit macarons 1
Lanson Pére Et Fils Champagne ) cheese fingers 167 kel
270 kcal/piece
_10-
WITH YOUR CHOICE English Earl Grey Mint Fruit
OF TEA OR COFFEE Breakfast Darjeeling Green Chamomile
Food allergies and intol (v) indicates suitable for Vegetarians. (vg) indicates suitable for Vegans. Adults need around 2,000 keal a day.
If you have any dietary requi intolera ease i r before ordering. For more detail of allergenic ingredients
used in our menu, we hav n and food service areas are not nut-free or allergen-free
ke animal welfare very seriously, please review our full policy on our website

environments. Al weights are approximate before cooking. We take ani
iscretionary service charge of 12.5% will be added to your bill.
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www.glhhotels.com. All prices are inclusive o

SCONES

Traditional all butter scones,
fruit and plain (v) 218 keal/piece

Condiments:

English strawberry & raspberry
preserves (vg) 145 keal/60g

Cornish clotted cream (v)
321 keal/60g

CREAM TEA

Traditional all butter scones,
fruit and plain served with English
strawberry & raspberry preserve
and Cornish clotted cream. 684 kcal
With your choice of tea or
a speciality coffee.
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