
Afternoon Tea 
Served Daily 

12 Noon - 4pm

Sweet

The ‘Orange’
Chocolate Orange Delice, Chocolate Mousse, Chocolate Sponge, Orange flavoured Gel,  

freeze dried Orange pieces & Blackberry

The ‘Mint’
Dark Chocolate Brownie, Mint infused Mousse, topped with a fresh Raspberry,

  Mint Petit Four

The ‘Creamy’
Caramelised White Chocolate Cream Choux covered in White Chocolate, Caramel glazed

The ‘Nutty’
Classic Macaroon filled with Nutty flavoured Chocolate, sprinkled with Walnuts

The ‘Big One’
Aimed to share; Purple Brioche Crumb Choux Bun, filled with Hazelnut & Caramel

Classic Cut Finger Sandwiches

Fresh Cucumber & Cream Cheese 
Egg Mayonnaise & Cress

Smoked Salmon & Chive Crème Fraiche
Crumbed York Ham & English Mustard

Served on classic soft medium sliced bread

Savoury

Wensleydale Cheese & Caramelised Onion Tartlet
Plain Scone

White Chocolate & Cranberry Scone
Served with Clotted Cream & Preserves



Dietaries and allergies can be catered for providing 48 hours’ notice to arrival
Food Prices include VAT at 20%. A discretionary 12.5% service charge will be added to your bill. 

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients. Please inform a staff 
member of allergies or dietaries.

Hot Beverage 

All our Afternoon Tea is served with your choice of a hot beverage

Imporient Loose Leaf English Tea

Fruit Tea selection:
Twining’s Green Tea | Twining’s Peppermint Tea | Twining’s Cranberry & Raspberry

Twining’s Camomile | Twining’s Lemond & Ginger | Twining’s Earl Grey

Freshly Brewed Coffee:
Single Espresso | Americano | Flat white | Cappuccino | Latte | Mocha

£29.00pp Afternoon Tea
£34.50pp served with Prosecco

£39.00pp served with Champagne

Indulge your inner child and adventure into the mouth-watering world of chocolate with our 
enchanting afternoon tea inspired by York’s well renowned history with chocolate. 

York once known as ‘the chocolate city’ dating back almost 300 years, at its peak, over 14,000 
people were employed in the city’s famous chocolate factories - including Rowntree’s site at Haxby 
Road, which opened in 1890, and was so big it had its own fire brigade, and Terry’s Chocolate Works 

factory near York Racecourse, which opened in 1926.

Inspired by the history, Executive Chef Aaron Craig has created and developed a truly magical 
indulgence of mouth-watering flavours using some well-known classic inspiration of the nation’s 

favourite chocolates.


