
The Spring Table
AFTERNOON TEA



Please speak to your server should you have any allergen or intolerance concerns. 
As our dishes are freshly prepared in-house, we may be able to amend meals to 
suit, however, due to the variety of produce in our kitchens, we cannot guarantee 
that any dish is free from potential allergens, including where indicated above. 

Fish dishes may contain small bones.

V – VEGETARIAN  |  VG - VEGAN  |  CN – CONTAINS PEANUTS OR NUTS  |  DF – DOES NOT DIRECTLY 

CONTAIN DAIRY  |  GF – DOES NOT DIRECTLY INCLUDE INGREDIENTS CONTAINING GLUTEN

SAVOURY

Free range Packington egg and watercress sandwich  (V)   66KCAL

honey glazed ham, Somerset brie and apricot sandwich  148KCAL

Smoked salmon, horseradish crème fraîche and crispy onion brioche  88KCAL

Coronation chicken and golden sultana wrap  123KCAL

Classic cucumber sandwich with lemon and mint cream cheese  (V)   158KCAL

Wookey Hole cheddar and spring onion quiche  (V)   232KCAL

SCONES

Plain scones 228KCAL, white chocolate and orange scone 265KCAL,   
seasonal preserve and clotted cream  (V)

SWEET

   spring honey and lavender cake, 
vanilla buttercream  (V)   146KCAL

Pistachio and raspberry macaron  (V,  CN)  106KCAL

54% dark chocolate and praline egg  (V,  CN)  195KCAL

Rum pineapple and coconut choux  (V)   246KCAL

Make it an occasion and add 
a glass of Prosecco or Champagne to your experience

An essential but 
with a delicious twist

 A delicate bite 
of spring

Did you know?

Our honey has 
been produced here 
at Hoar Cross Hall, 
lovingly made by our 
wonderful bees and 
master beekeeper, 
Stuart Roberts.


