
Finger Sandwiches
free range egg mayonnaise, mustard cress (V)

~
Scottish smoked salmon, yuzu & dill emulsion

~
lemon pepper chicken

~
cream cheese, chive and cucumber (V)

Savoury
feta, pesto & tomato quiche (V)

Scones
plain and fruit scones, clotted cream, Tiptree preserves (V)

Sweet Treats
white chocolate & lemon macaron 

~
carrot cake, candied orange (VE)

~
dark chocolate & raspberry pot (VE)

~
rhubarb & custard mousse

Spring Afternoon Tea
NGCI

A discretionary 10% service charge will be added to your 
invoice. This is shared entirely with the team.  

Prices are inclusive of vat at the prevailing rate. 

ALLERGIES & INTOLERANCES- If you have any food allergies or 
intolerances, please let us know so we can help you choose. As 
allergens are present in our kitchen and some of our ingredients 
have ‘may contain’ warnings, we cannot guarantee menu items 

will be completely free from a specific allergen. 
If more information about allergens is required, 

please ask a member of the team prior to ordering.
For more information on 

PMD Tea please scan 
the QR Code

Our Feature Tea
Down Hall Tea 

Hand picked on the Radella Estate exclusively 
for Down Hall Hotel. Perfectly paired with scones, 

clotted cream and jam or with sweet tasting pastries. 

Our Down Hall Tea is available to purchase for 
you to enjoy at home or a gift for a loved one. 

Please ask for more details.
 

Our Selection of PMD Teas
Breakfast | Afternoon | Earl Grey
Peppermint | Rooibos | Green

Chai Cinnamon | Apple Cinnamon
Mattakelle Golden Curl

£47.50 per adult

Add a glass of English sparkling wine - £11.9

Add a glass of Champagne - £16


