£49.00
AFTERNOON TEA MENU

La Boulangerie:

Honey Roast Ham with English Mustard Butter - tender honey-glazed ham
paired with a subtle, tangy mustard butter on a bagel

Egg Mayonnaise with Cress - creamy egg salad with a hint of peppery cress on
delicate navette bread

Smoked Salmon with Wasabi & Dill Creme Cheese - silky smoked salmon with
a fragrant dill & gently spiced wasabi cream on a mini croissant

Cucumber & Yuzu Creme - crisp cucumber paired with a light, citrusy, yuzu-
infused cream on a mini brioche

Pork Sausage Roll - golden puff pastry encasing seasoned pork sausage - a
savoury favourite

Cheese & Tomato Quiche - mini quiche with a rich cheese and tomato filling in
a crisp pastry shell

La Patisserie:

Red Velvet - moist, cocoa-spiced sponge layered with creamy frosting
Cherry Empire Biscuit - light biscuit base topped with cherry jam and delicate
icing
Meringue Kisses - crisp, airy meringues with a melt-in-the-mouth texture
Lemon Tart - zesty lemon filling in a crisp pastry case, a refreshing classic
White Chocolate & Cranberry Bite - sweet white chocolate paired with tart
cranberries for a balanced treat
Raspberry Marshmallow - soft, fluffy marshmallow infused with fresh
raspberry

Fresh Handmade Warm Scone:
Fruit or Plain Scones
Handmade, warm, freshly baked scones served with Cornish clotted cream
and Heather Hills Farm jams

Heather Hills Farm Jam

World-class, award-winning, extra fruit preserves bursting with whole Perthshire fruit pollinated by their
own bees. Lovingly handcrafted in small batches in traditional open pans from just the finest fruit and
British Red Tractor certified sugar, Heather Hills Farm luxury preserves are only signed off by their Master
Jam Maker when they are happy to put their name to them. Heather Hills Farm Jams contain no added
preservatives, artificial flavours or colours.

And with each sale contributing to the survival of the honeybee and their essential work in pollinating over
70% of our world's food crops, you will help the environment whilst spreading the love.

HAPPY BEES - HAPPY CROPS - HAPPY PEOPLE
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