Afternoon Tea

Full Afternoon Tea for one £20
for two to share £37.50

Devon Oke and mushroom quiche
Selection of finger sandwiches

Duck egg mayonnaise

Cucumber and mint cream cheese
Smoked ham hock and mustard dressing

Smoked salmon and creme fraiche croissant

Macaron
Passion fruit meringue tart
Chocolate and coffee mousse

Mango cheesecake

Savoury Afternoon Tea for one £25

for two fo share £47.50
Confit duck scotch quail’s egg
Mini fish cake and tartare sauce
Black pudding sausage roll
Devon Oke and mushroom quiche
Selection of finger sandwiches
Duck egg mayonnaise
Cucumber and mint cream cheese
Smoked ham hock and mustard dressing
Smoked salmon and creme fraiche croissant
Cheese scone with crispy bacon and chilli jam

Plain and fruit scone, Devon clotted cream and Devon strawberry jam

Children’s Afternoon Tea for one £15.00

Mini finger sandwiches

Sweet treats

Fresh fruit

Plain scone with Devon clotted cream and Devon strawberry jam
Macaron

Oreo milkshake



Lunch

Sandwiches and Salads

Fillings are available as a sandwich served with coleslaw and vegetable crisps;

or as a mixed leaf salad

Handpicked Devon crab £10/£15

Smoked salmon £9/£14

Duck egg mayonnaise £8/£13

Ham hock and mustard £9/£14

Devon Oke and chutney £8.50/£13.50

Freshly baked scones for one £6.00

Fruit and plain scones, Devon clotted cream and Devon strawberry jam

Cake slice for one £3.75

Please ask your server for today’s flavour

Add some fizz

Non vintage Champagne
80. Joseph Perrier Cuvée Royale Brut, NV VE £49.00
81. Joseph Perrier Cuvee Royale Brut~ Half Bottle, NV VE £26.00

One of the great over achieving underestimated small Champagne houses.

An easy-drinking style with a warm brioche weight to support its fresh apply fruit. (1) 12% vol

Sparkling Wines

Italy
82. Prosecco Spumante Ca' Bolani, Friuli-Venezia Giulia, NV VE £27.00

Bright pale straw-yellow; very fruity and aromatic, with hints of wisteria flowers.
Very well-balanced and appealing (2) 11% vol
83. Rosato Rosé Spumante, Botter, Venefo, NV VE £25.00

Dazzling pink fizz that is soft and well-balanced on the palate. (2) 11% vol

England
84. Sharpham Sparkling Blanc, Sharpham Winery, Devon, 2013 £34.50

Produced using a traditional method and bottle aged for one year.
A creamy mousse with delicate floral and citrus notes. (3) 12% vol

85. Furleigh Classic Cuvee, Dorset, 2011 £38.00
Made from Chardonnay, Pinot Noir and Pinot Meunier. These classic French
varieties give this wine a creamy mousse and harmonious taste. (2) 12% vol

86. Sharpham Sparkling Elderflower, Sharpham Winery, Devon, 2016 £23.20
An easy going English aperitif that’s fresh and citrus driven with delicate elderflower notes.

Bottle ageing adds depth and a touch of salinity to balance the lively palate. 5% vol



Teas and Coffee

A pot of loose leaf tea £ 4.00 per person

Breakfast ~ blended African and Indian single estate

Earl Grey ~ east African black tea with Italian bergamont oil

Whole Peppermint ~ using whole leafs creates an incredibly fresh purifying cup
Chamomile ~ using the whole flower produces a high quality, sweet, honey golden cup
Red Berry ~ a punchy full on infusion of mixed berries, sweet fruit and hibiscus

Green Tea Sencha ~ sweet and piney flavours, giving a light and fresh cup

Artisan arabica bean coffee £ 4.00 per person

Cappuccino
Latte

Flat White
Double Espresso

Cafeteiere

By the glass g usm

80. Joseph Perrier Cuvée Royale Brut, NV VE £9.50
One of the great over achieving underestimated small Champagne houses.(1) 12% vol
82.Prosecco Spumante Ca' Bolani, Friuli-Venezia Giulia, NV VE £6.00

Bright pale straw-yellow; very fruity and aromatic, with hints of wisteria flowers.

Very well-balanced and appealing (2) 11% vol

83. Rosato Rosé Spumante, Botter, Venefo, NV VE £5.50
Dazzling pink fizz that is soft and well-balanced on the palate. (2) 11% vol
85. Furleigh Classic Cuvee, Dorset, 2011 £8.00

Made from Chardonnay, Pinot Noir and Pinot Meunier. These classic French

varieties give this wine a creamy mousse and harmonious taste. (2) 12% vol

Welcome to The Tea Room Laura Ashley at Fairwater Head

We hope you enjoy the experience of taking a quintessential
afternoon tea in this beautiful room designed by the team at Laura

Ashley and taking the theme of Hawkchurch “The village of roses”

Hotel proprietors ~ Adam and Carrie Southwell

Head chef ~ David Brown



