EASTER
AFTERNOON
TEA

Served on vintage-style china

£30 per adult
£12 per child

TO DRINK

Choose from freshly brewed cafetiere coffee,
decaffeinated coffee or a pot of tea

Upgrade Your Afternoon Tea +£5

Choose one of the following: A glass of
prosecco or a bottle of ale, lager or cider

Please let us know of any allergies / dietary requirements



TRADITIONAL
AFTERNOON TEA

SCONES

Homemade bespoke ‘hot cross scones’
with clotted cream & Yorkshire rhubarb jam

SWEETS

Doddington ‘creme egg’
with estate gorse fondant

Simnel canele
Doddington honey & KG thyme madeleine
‘London Fog’ macaron

Estate magnolia & lemon pate de fruit

SANDWICHES

Roasted lamb & estate mint salsa verde

Honey roasted ham,
KG carrot & juniper rémoulade

Devilled egg mayonnaise

‘Good Friday’ whitefish salad
& caramelised KG fennel

KG: Produce from the Kitchen Garden (subject to availability)



SAVOURY
AFTERNOON TEA

SCONES

Homemade roasted onion scones
with KG chutney & toasted yeast butter

SAVOURY

Lincolnshire sausage roll
Kitchen Garden homity pie
Lincolnshire Poacher & estate wild garlic twist

Ploughman’s Scotch egg

SANDWICHES

Roasted lamb & estate mint salsa verde

Honey roasted ham,
KG carrot & juniper rémoulade

Devilled egg mayonnaise

‘Good Friday’ whitefish salad
& caramelised KG fennel

SWEET

‘London Fog’ macaron

KG: Produce from the Kitchen Garden (subject to availability)



CHILDREN'S
AFTERNOON TEA

SWEETS

Doddington brownie
Colourful ‘mini eggs’
Flapjack

Fruit lollipop

SAVOURY

Lincolnshire sausage roll
Pipers crisps

Vegetable crudités

SANDWICHES

Honey roasted ham
Free-range egg mayonnaise
Just Jane cheddar

Raspberry jam

TO DRINK

Orange or apple juice



ADDITIONAL
ITEMS

Hambleton’s special breed pork pie
& KG chutney | £4.50

Pork, apple & sage Scotch egg | £5

Large Lincolnshire sausage roll &
Bracken Hill ketchup | £6.40

Vegan sausage roll &
Bracken Hill ketchup (VG) | £4

Doddington spiced hummus & crudités
(VG, GF) | £4

Additional round of 8 sandwiches | £6

Homemade bespoke ‘hot cross scones’ with
clotted cream & Yorkshire rhubarb jam
(VGOA, GFOA) | £4.50

Homemade roasted onion scones with
KG chutney & toasted yeast butter
(VOA) | £4.50

Pipers crisps - please ask for flavours
(V, GF) | £2.50

KG: Produce from the Kitchen Garden (subject to availability)

(V) Vegetarian / (VG) Vegan / (GF) Gluten free
(VGOA) Vegan option available / (GFOA) Gluten free option available



VEGETARIAN
AFTERNOON TEA

SCONES

Homemade bespoke ‘hot cross scones’
with clotted cream & Yorkshire rhubarb jam

SWEETS

Doddington ‘creme egg’
with estate gorse fondant

Simnel canele
Doddington honey & KG thyme madeleine
‘London Fog’ macaron

Estate magnolia & lemon pate de fruit

SANDWICHES

Carrot hummus & charred KG broccoli salad
Devilled egg ‘mayonnaise’
KG beetroot falafel & garlic tahini sauce

Feta, chilli jam & watercress

KG: Produce from the Kitchen Garden (subject to availability)



VEGAN
AFTERNOON TEA

SCONES

Homemade bespoke ‘hot cross scones’ with
plant-based buttercream & Yorkshire rhubarb jam

SWEETS

Simnel-style flapjack
Doddington brownie
Blackcurrant & apple crumble slice
Estate magnolia & lemon pate de fruit

Madeleine

SANDWICHES

Carrot hummus & charred KG broccoli salad
Devilled tofu ‘mayonnaise’
KG beetroot falafel & garlic tahini sauce

Vegan feta, chilli jam & watercress

KG: Produce from the Kitchen Garden (subject to availability)



GLUTEN FREE
AFTERNOON TEA

SCONES

Homemade bespoke ‘hot cross scones’
with clotted cream & Yorkshire rhubarb jam

SWEETS

Doddington ‘creme egg’
with estate gorse fondant

Simnel-style flapjack
Blackcurrant & apple slice
Doddington brownie

Estate magnolia & lemon pate de fruit

SANDWICHES

Roasted lamb & estate mint salsa verde

Honey roasted ham,
KG carrot & juniper rémoulade

Devilled egg mayonnaise

‘Good Friday’ whitefish salad
& caramelised KG fennel

KG: Produce from the Kitchen Garden (subject to availability)



NUT FREE
AFTERNOON TEA

SCONES

Homemade bespoke ‘hot cross scones’
with clotted cream & Yorkshire rhubarb jam

SWEETS

Doddington ‘creme egg’
with estate gorse fondant

Blackcurrant & apple slice
Doddington honey & KG thyme madeleine
Doddington brownie

Estate magnolia & lemon pate de fruit

SANDWICHES

Roasted lamb & estate mint salsa verde

Honey roasted ham,
KG carrot & juniper rémoulade

Devilled egg mayonnaise

‘Good Friday’ whitefish salad
& caramelised KG fennel

KG: Produce from the Kitchen Garden (subject to availability)



TEA MENU

BLACK
Gold Medal Tips
Malty | Rich | Creamy

BLACK
Fine Assam
Rich | Malty | Mild Leather

BLACK
Earl Grey
Citrus | Tangy Orange | Lemon

BLACK
Darjeeling
Muscatel | Raisin | Apricot

BLACK
Lapsang Souchong
Smoky | Woody | Rich

BLACK
Decaffeinated Tea
(Less than 3mg caffeine)

GREEN
Green Gunpowder
Floral | Tobacco | Bitter

GREEN
Jasmine
Jasmine | Floral | Tangy

GREEN
Japanese Cherry
Floral | Sweet | Bakewell

GREEN
Peppermint Tea
Minty | Sweet | Refreshing

OOLONG
Jade Oolong
Lilies | Bitter | Fruity

HERBAL
Rooibos
Berry | Fruity | Creamy

HERBAL
Red Berry & Flower
Tart | Jammy | Vibrant

HERBAL
Camomile
Creamy | Sweet | Lemon



BAR MENU

HOUSE SPIRIT & MIXER WINE - BY THE GLASS
25ml £6.50 / 50ml £8.00 125ml £6.80 / 250ml £8.50
Gordon’s Gin House White

Absolut Vodka House Rosé

Jack Daniel’s House Red

Malibu

Bacardi

Archers

SOFT DRINKS

Cordial £1.00
Lemonade £3.00
Pepsi Max £3.00
Pepsi Light £3.00
Belvoir Pressé £3.50
Tonic £3.00
Orange Juice £3.00

BY THE BOTTLE

Prosecco 2ocl £8.00
Doddington Champagne £60.00
Bottled Beer £5.00
Bottled Cider £6.50
Bottled Ale £6.50

Please ask a member of the team for our full bar menu



