THE GRANDE

MONDAY-SATURDAY 12PM-4PM

AFTERNOON TEA

SAVORY

CHICKEN LIVER TART
ROSCOFF ONION

HOT SMOKED SALMON RILLETTE
BLINI, PICKLED CUCUMBER & DILL

PORK SAUSAGE ROLL
MUSTARD MAYO, PANCETTA & CRACKLING CRUMBS

SANDWICHES

TOASTIE
HONEY GLAZED HAM & ST ANDREWS CHEDDAR

HENS EGG MAYONNAISE
BRIOCHE & MUSTARD CRESS

CORONATION CHICKEN
CROISSANT

SWEET
CRISPY BREAD & BUTTER PUDDING
CINNAMON, WHIPPED ANGLAISE & ORANGE
MARMALADE
APPLE & BLACKBERRY GRANOLA CRUMBLE TART

TRIO OF CHOCOLATE MOUSSE

HANDMADE SCONE
CLOTTED CREAM & JAM

VEGGIE & GLUTEN-FREE

SAVORY

MUSHROOM RISOTTO BONBON
TRUFFLE AIOLI & FRESH TRUFFLE

RICOTTA GNOCCHI
SQUASH PUREE & KALE

HUMMUS TART
FALAFEL, CORIANDER & TOMATO

SANDWICHES

TOASTIE
ST ANDREWS CHEDDAR & TOMATO

EGGLESS MAYONNAISE
SEEDED BREAD & MUSTARD CRESS

CORONATION CHIKCEN
WRAP

SWEET

VANILLA CHEESECAKE
FRESH & MACERATED BERRIES

APPLE & BLACKBERRY GRANOLA CRUMBLE TART
DARK CHOCOLATE SLICE

COCONUT CREAM, COCO NIPS & TOASTED
COCONUT

HANDMADE SCONE
CLOTTED CREAM & JAM

PLEASE ASK OUR TEAM FOR ALLERGEN ADVICE
V- VEGETARIAN | VG- VEGAN | VGO- VEGAN OPTION | GF- ‘GLUTEN FREE' | GFO- ‘GLUTEN FREE OPTION’



