Here at St. Ermin’s hotel we have our own roof top garden (it's small but

perfectly formed!) as well as our own honey bees. We change our menu

seasonally to showcase the best of the season and use ingredients from
our gardens to make our delicious afternoon tea.

SAVOURY
Goat’s cheese with apricot chutney
Hot smoked salmon with creme fraiche & dill
Turkey, stuffing and cranberry

Freshly baked scones
With clotted cream and homemade jam

SWEET
Vanilla mousse with a cranberry centre
Spiced cookie mousse with a praline base
Rum baba with Chantilly cream

STAR DEAL AFTERNOON TEA £29pp
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Prices include VAT. A discretionary 12.5% service charge will be added to your bill, all of which goes to the team. If you have
any dietary requirements or are concerned about food allergies, e.g. Nuts, you are invited to ask one of our team members for
assistance when selecting menu items.Prosecco is serveed for 90 minutes.



