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FESTIVE AFTERNOON TEA
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+ Savouries

HAM HOCK & APPLE CHUTNEY BRIOCHE ROLL*
Picked ham hock with a spiced apple chutney, served in a buttery brioche. \
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' aSMOKED TROUT & HORSERADISH CREME FRAICHE BLINI ™

_ WILD MUSHROOM TARTLET (V)
Wild New Forest mushrooms in a rich shortcrust pastry.

Soft mini blini topped with smoked New Forest trout and a
horseradish creme fraiche
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\ WINTER ORCHARD SPICED APPLE & HONEY CAKE
\ A light apple sponge with local honey, cinnamon, and a
\ golden syrup drizzle.
N
R CHOCOLATE & CHESTNUT PAVE

Classic chocolate pave filled with chestnut cream and dusted with
edible woodland snow.

C ANBERRY @‘CLEMENTINE MERINGUE TART )
A zesty clementine curd with a cranberry compote, topped with meringue.

BRANDY CHOUX BUN
* Choux bun filled with brandy and white chocolate cream.
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CLASSIC BUTTERMILK SCONES
served warm with clotted cream and blackberry preserve.

) SPICED PUMPKIN & PECAN SCONES *
Infused with cinnamon, nutmeg and pecan, accompanied by a maple butter
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