THE

DEVONSHIRE ARMS

HOTEL «~ BOLTON ABBEY

The Garden Room

Afternoon Tea Menu

Signature Afternoon tea £39.50 | Delamotte Sparkling Afternoon Tea £49.50

Savoury

Selection of Homemade Sandwiches
Roast Beef, Dijon Tarragon Mayo
Scottish Smoked Salmon, Dill Créeme Fraiche
Roast Chicken, Pesto, Mozzarella
Cheese Savoury

Spinach & Feta Parcel

Wild Mushroom Parfait, Pumpernickel

Red Wine Jelly
*Additional Afternoon 1ea Sandwiches £8 per person

Sweet
Michel Cluizel Chocolate
Hazelnut Praline
Yorkshire Parkin, Stem Ginger
Victoria Plum
Egremont Russett Bakewell
Bramble Crémeux

Macaron
kkk

Daily Baked Plain & Fruit Scones
Served with Homemade Preserves & Clotted Cream

Champagne & Sparkling
By The Glass (125 ml)

Delamotte Cuvée £15

Gusbourne, Brut Reserve 417
? ’6 CHAMPAGNE

Rathfinny, Rose L17 DELAM OTTE

Le Mesnil sur Oger depuis 1760

Borgo Molino Prosecco Superiore £11

A 10% service charge is added to all non-resident dining, which is distributed directly to staff. Wherever possible we will do our
utmost to meet dietary requirements. Some products in our range contain nuts and other allergens. As a result traces of these could

be found in other products served here. An allergen menu is available for your information. Please ask any member of staff for advice.



THE

DEVONSHIRE ARMS

HOTEL & BOLTON ABBEY

The Garden Room
Our Tea Selection

Infused and Fruit Tea Black Tea

Chamomile Flowers Yorkshire Breakfast Tea (Tea Bag)
Organically-grown chamomile for the best
purity and flavour. Soothing taste, delicate
aroma and naturally caffeine free.

A blend of quality Assam and African teas
are used to give Yorkshire Tea its refreshing
flavour, strength and colour.

Peppermint Natural
Peppermint has a fresh, clean flavour and Decaffeinated Tea
makes a soothing infusion. Organically A blend of the finest African teas for a light,
grown peppermint for purity. sweel flavour. CO2 decaffeination method uses
natural elements to gently remove caffeine.
Fresh Mint
When available picked from our Kitchen Earl Grey
Garden. Fine black tea with fragrance of Bergamot.
Rooibos This e‘legan‘t tea was first invented as .
Mandarin’s gift to the second Earl Grey in
A naturally caffeinefree herbal tea from the the 1880s.

Aspalathus linearis plant, native to South
Africa. It's known for its rich, reddish-orange

color and smooth, slightly sweet taste. Pure Assam

Finest Assam tea grown in the
Brahmaputra Valley, North East India. We
select the finest quality second flush teas.
Rich flavour with distinctive malty taste.

Strawberry and Kiwi

Lrruity and refreshing. Flavoured with
strawberry blossom and strawberry oil.

Red B
o ¢ err?f ) Ceylon Aromatic Tea
A blend of hibiscus, rosehip, apple, citrus ) .
i Mellow, golden tea with an aromatic
peels and raspberry. .
bouquet. Slow-growing tea from the
7 e Di gl | Lanka.
Blood Orange highlands of the Dimbula region, Sri Lanka
A delicious fruit infusion with blood orange
and apple pieces. Afternoon Darjeeling
) Frragrant tea from the gardens high in the
Lemon and Ginger foothills of the Himalayas. A cool misty climate
A herbal tea with fresh lemon scent and and rich soil give it a subtle muscatel flavour.

refreshing ginger flavours.

Elderflower Lemon Tea

A delicate and fragrant herbal tea with a Natural black tea infused with lemon pieces
hint of liquorice and aniseed

Green Tea

Green Leaf Green Tea With Jasmine
This green tea is a bright and fresh tea, From the Fujian Province in China, is
picked in spring from the organic tea garden infused overnight with jasmine flowers. The
of Jiangshan, Zhejiang Province, China. flowers are removed, but the fragrance

remains. Rich in antioxidants.

A 10% service charge is added to all non-resident dining, which is distributed directly to staff. Wherever possible we will do our
utmost to meet dietary requirements. Some products in our range contain nuts and other allergens. As a result traces of these could
be found in other products served here. An allergen menu is available for your information. Please ask any member of staff for advice.
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