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THE MANDEVILLE HOTEL
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Scottish Smoked Salmon
Free Range Egg Mayonnaise with Cress
Home Cooked Ham with Grain Mustard
Roasted Organic Chicken
Cucumber

Freshly Baked Raisin Scones
with Devonshire Clotted Cream and Strawberry Jam
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Chocolate Fudge Brownie
The Mad Hatters Fruit Cake
Seasonal Fruit Tarts
Queen of Hearts Lemon Tarts
Zandra’s Pink Meringues
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Mandeville Special Blend
Earl Grey Surpreme
Jing Darjeeling
Yellow Gold Oolong
Organic Mao Jian Green Tea
Jasmine Pearls
Flowering Osmanthus
Whole Chamomile Flowers
Peppermint Leaf
Whole Rose Buds
Jing Blackcurrant & Hibiscus
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Traditional Afternoon Tea £23.50
Champagne Afternoon Tea £31.00
Champagne Cocktail Afternoon Tea £33.00
Laurent Perrier Rose by the Bottle £93.00
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Subject to 12.5% discretionary service charge



