restive
Afternoon lea

2995 per person

Add a glass Ofl\/lullcd Wine 8.5
Add a glass of Prosecco vsm 95
Add a glass of Moét & Chandon Impérial Brut s 14.9

All served with your choice of loose-leaf tea or coffee

Savoury

Turkey, Cranberry & Stuffing Finger Sandwich

Classic roasted turkey breast with sage stuffing and cranberry relish on soft white bread

Brie & Spiced Pear Crostini v
Warm toasted brioche, brie slice, pear chutney and crushed walnuts

Smoked Salmon brioche
Dill cream cheese, caviar, watercress

Mini Gammon & Cheddar Quiche va

Shortcrust tartlet filled with gammon lardons, aged Cheddar and chives

Sweet
Cranberry & Orange Macaron v

Delicate almond shells filled with cranberry curd and orange buttercream

Winter Berry Pavlova v
Meringue nest, vanilla Chantilly, cranberry and redcurrant compote

Black Forest Gateau v
Layers of chocolate sponge, Kirsch-soaked cherries and Chantilly cream

Shortbread Christmas Tree Biscuit v
Hand-decorated with coloured icing in a festive Christmas tree design

Mini Stollen Bites v
Marzipan-filled brioche cubes rolled in vanilla sugar

The finer details
S V vegetarian | VA vegetarian option available
Cones Our food and drinks are prepared in areas where cross-contamination may
. . occur, and our menu descriptors do not include all ingredients.
Classic Buttermilk

If you have any allergies, intolerances, or other dietary requirements, or if you
require allergen information, please let us know before ordering.

Cinnamon & Raisin
A discretionary gratuity of 12.5% is added to the total bill and divided fairly

between the team and independently from the business.

Served with clotted cream and redcurrant
Christmas jam



UPPER DECK



