
Upgrade to a glass of prosecco for an additional £3.00 per guest.

Afternoon Tea Menu      £16.00 per person

All dishes may contain one or more of the following allergens: Wheat; Gluten; Peanuts; Nuts; Sesame Seeds; Celery, 
Soya; Milk; Eggs; Mustard; Lupin; Mollusc; Crustaceans; Fish; Sulphur dioxide. The dishes may also contain food 
additives and/or other substances that might not be suitable for pregnant women or people with specific dietary needs. 
For any questions regarding allergens or other contents of specific dishes please contact the restaurant directly.

VE Vegan, DF Dairy Free, V Vegetarian, GF Gluten Free

Smoked Salmon, Cream Cheese and 
Cucumber Finger Sandwich served on 
brown whole bread. 
Egg and Rocket Mayonnaise  
Finger Sandwich.
Coronation Chicken and Mango Wrap.
Honey Wrapped Goats Cheese and 
Beetroot (open) Sandwich served on a sour 
dough croute. 
Sultana Buttermilk Scones, course served 
with fresh whipped cream and strawberry 
jam.

Lemon and Raspberry Posset.
Sherry Trifle shots.
Individual Glazed Fruit Tartlets.
Triple Chocolate treat pots.
Harrogate Tipple Rhubarb Gin drizzle loaf. 
Selection of over 15 teas available,  
if you are really modern, we can  
exchange your tea for a Cappuccino

Please note this menu is subject to season 
change, the dishes listed are an example of  
the product selection you will receive.

£5 per tapas    Each individual dish charged as taken 

Patatas Bravas 
Fried potatoes with a rich and spicy tomato sauce (v)(gf)
Chorizo  
Sautéed with onions in red wine (gf)
Olives  
Marinated in lemon and garlic (v)(gf)
Focaccia and Sourdough Bread 
Toasted breads served with olive oil (v)
Spiced Korean BBQ Wings 
Hot, sweet and sticky topped with toasted sesame  
seeds (gf)
Buffalo Wings 
Sweet and spicy with blue cheese dressing (gf)
White Fish and Shrimp Croquettes 
Served with pesto aioli
Atlantic Prawns 
Marinated and cooked with garlic, lemon and parsley,  
served chilled (gf)
Mussels 
Chilli, red onion and garlic (gf)
Meatballs 
Spanish style lamb meatballs in a rich tomato and  
vegetable ‘sofrito’ sauce
Houmous 
Smoked paprika houmous with chargrilled focaccia (v)

Sides served at £3 per portion  
 
Rock Salt Smoked Paprika Fries  
With garlic aioli (v)(gf)

Sea Salted Thick Cut ‘Yorkshire Chips’ 
With garlic aioli (v)(gf) 

Platters - Ideal for sharing or as a  
main dish for 1, £14.00 per platter
 
Meat Board 
A selection of cured meats, chargrilled focaccia, 
lemon and garlic marinated olives and smoked  
paprika Houmous.

Fish Board 
Atlantic prawns cooked with garlic, lemon and parsley. 
Chilli, red onion and garlic mussels, chargrilled 
focaccia, lemon and garlic marinated olives, rock salt 
smoked paprika fries and garlic aioli.

Vegetarian Selection Board 
Chargrilled focaccia bread, lemon and garlic marinated 
olives, smoked paprika Houmous, rock salt smoked 
paprika fries and garlic aioli. (v)


