
|   B U R L E Y  M A N O R   |

Printed 
on 100% 
recycled 
paper.

(V) vegetarian  |  (VE) vegan  |  (GF) gluten-free
(VGO) vegetarian option  |  (VEO) vegan option  |  (GFO) gluten-free option

Please let us know if you have any allergies or dietary requirements.
While we offer gluten-free menu options, we are  not a gluten-free kitchen.

Cross-contamination could occur and our restaurant is unable to guarantee that any 
item can be completely free of allergens. Please note a discretionary optional 10% 

service charge will be added to your final bill. 

AF TERNOON TEA
£28 per person. Enjoy with a glass of fizz for £35

SAVO U RY

Smoked salmon sandwich, horseradish crème fraîche (GFO)
Devilled egg mayonnaise and chive mayonnaise sandwich (GFO)
Cucumber sandwich, dill cream cheese (GFO)
Grilled chicken sandwich, celery, brioche roll (GFO)

S W E E T

Chocolate brownie (GFO)
Carrot cake, pistachio, icing (GFO)
Pear and caramel mousse cake
Raspberry and coffee profiterole
French macaroons (GFO)

F R E S H LY  B A K E D

Plain & fruit scones, home-made strawberry jam and Dorset clotted cream (GFO)

T E A  I N F U S I O N S

Chamomile flowers - silky, sweet, floral
Darjeeling Earl Grey - light, citrus, fruity
Everyday brew - malty, zesty, rich
Honeybush & rooibos - sweet, nutty, calming
Lemon & ginger - warming, refreshing, piquant
Mao feng green tea - refreshing, light, pure,
Peppermint leaves - cooling, revitalising, pepper
Super fruit - punchy, fruity, tart
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