@

OULTON HALL

HOTEL, SPA & GOLF RESORT
—
THE QHOTELS COLLECTION

AFTERNOON TEA

MENU
SELECTION OF FINGER SANDWICHES OLDROYD RHUBARB FRUIT
Cucumber & mint créme fraiche AND PLAIN SCONES
Egg mayonnaise with clotted cream, strawberry preserve
Mozzarella, sun dried tomato & avocado
EXPRESSO COFFEE MOUSSE
CORONATION CHICKEN SPINACH WRAP
fresh cream, dark chocolate
BEETROOT CONE WITH YUZU
cream cheese & chive, smoked salmon STRAWBERRY MOUSSE CHOUX BUN
TAYLORS OF HARROGATE TEA CARROT CAKE
soaked fruit cake with WenS|Yda|e cheese Topped with cream cheese frosﬁng

(V) Suitable for Vegetarians (VE) Suitable for Vegans (GFA) Gluten Free Alternative Available (GF) Gluten Free

Allergen details: Our food is prepared in a kitchen where nuts, gluten and other known allergens/intolerances may be present. If you would like information on ingredients within our menu items in relation to allergens and food intolerance
including GF please ask a member of staff who will be able to assist you. Where, due fo circumstances beyond our reasonable control, we may need to substitute menu items or ingredients. If you have any questions, please ask your server.
*We are proud that all our eggs are from free range chickens*



