
Please inform your waiter of any food allergies or dietary requirements you may have. Allergy information is available for each dish on our menu 
which can be obtained by asking a member of staff. We cannot guarantee that there will not be traces of other products due to the nature of our 

production area. We apply a discretionary 13% service charge to your bill. 100% of all service charge goes to our staff. 
VAT @ standard rate is included. All major credit cards accepted.

FROZEN PASSIONFRUIT PALOMA 
Casamigos Blanco, Chinola Passion Fruit, Pink Grapefruit, Passion Fruit, Citrus Salt

RASPBERRY & ELDERFLOWER COLLINS 
Ben Lomond Raspberry & Elderflower Gin, Pressed Lemon, Raspberry, Cane Sugar, Club Soda

BLOOD ORANGE COSMO 
Another Hendrick’s Gin, Sarti Aperitivo, Blood Orange, Cranberry, Lime Sherbet

FRENCH MARTINI 
Belvedere Vodka, Chambord, Pineapple, Raspberry

CRYSTAL PEACH MOJITO 
Bacardi Carta Blanca Rum, White Peach, Mint, Coda Cocktail Cordial

COCKTAIL TEA 35 PER PERSON
Lily Tea served with a cocktail | Choose from the below:

FRENCH BLOOM 70
Add a bottle of French Bloom Blanc Non Alc Sparkling Wine 75cl

MINUTY PRESTIGE PROVENCE ROSÉ 40 PER PERSON
Lily Tea served with a glass of Minuty Prestige Provence Rosé Wine

CHAMPAGNE TEA 45 PER PERSON
Lily Tea served with a glass of Veuve Clicquot Yellow Label Champagne 

or Veuve Clicquot Rosé Champagne

DELUXE TEA 35 PER PERSON
Lily Tea served with a glass of Botter Prosecco

AFTERNOON LILY TEA 30 PER PERSON

Served with a choice of Eteaket tea: Breakfast, Earl Grey, Mixed Berries, Lemon 
& Ginger, Green Tea or Peppermint

Honey roast ham, Arran mustard 
& tomato on white bread

Egg mayonnaise & cress on brown 
bread (v)

Caramelised onion & goat’s cheese 
quiche (v)

Pork, Branston pickle & cheddar 
sausage roll

Smoked salmon, cucumber & dill 
cream cheese on brown bread

Buttermilk scone with clotted 
cream & strawberry jam

Carrot cake with cream cheese icing

Black forest brownie

Lemon meringue tart, lemon curd 
& toasted meringue

Red velvet cupcake with rose 
water icing

Pistachio choux bun

SAVOURY SWEET


