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Manor Kitchen
Atfternoor Tea

Appetiser

hot honey strawberry, whipped feta, charcoal bruschetta, micro basil salad
Served with a glass of bubbly

Select your first tea to be served with your savoury bites from our range of TWG Teas

Savoury Selection

smoked venison carpaccio, nasturtium & olive tapenade, pecorino
mini-Scotch eggs, sauerkraut, herb aioli
coriander compressed cucumber, snoek textures, fennel, caviar

Hot Bite from the Kitchen

botanical braised beef croquette, citrus herb crumb, pea mousse, tomato jam

Finger Sandwiches

pesto mozzarella cream, sun-dried tomato butter, shaved ham on white
balsamic roast beets, goat’s cheese, citrus pearls, pistachio, micro basil on seed loaf
marinated prawn cocktail & avocado in mini brioche bun

Select your second tea to be served with your sweet treats from our range of TWG Teas

The Scone Course

FRESHLY BAKED SCONES
served with clotted cream, strawberry jam, cheddar, butter

Sweet Treats

raspberry & lemon cheesecake, poppy seed, cornflowers
strawberry mousse tartlets topped with a fresh strawberry
garden inspired cupcake with edible flowers
hazelnut cream fancy éclairs

LEMON VERBENA MACAROON



