THE FIVE ARROWS

AFTERNOONS AT THE FIVE ARROWS
(Served Friday to Sunday 2.30pm to 5.30pm)

Small plates

Artisan Breads £2.50 Smoked mackerel pate £4.00
Aged balsamic, Extra Virgin olive olil, Toast, salted butter
whipped salted butter )

Quail Scotch egg £5.00
Radishes £3.50 Homemade brown sauce
Smoked cods roe . . .

Deep fried whitebait £4.00
Salted almonds £3.50 Lemon wedges, Marie Rose

Sandwiches & salad

Pulled pork £10.50 Smoked salmon £10.50
Homemade BBQ sauce, Cream cheese & cucumber,
caramelised onions, focaccia served on black treacle & caraway bread
Steak £11.50 Nicoise salad £17.50
Horseradish & rocket salad, ciabatta Ortiz tuna in oil, soft boiled eggs,
green beans, olives, anchovy fillets
Ploughman’s £10.00
Brown seeded bread Triple cooked chips £4.00

Afternoon tea

Five Arrows cream tea £9.50 Rothschild afternoon tea £22.50
Golden sultana and plain scones, Golden sultana and plain scones,

Cornish clotted cream, strawberry preserve Cornish clotted cream, strawberry preserve
Redemption coffee or Smoked salmon & cream cheese,

Caemellia’s Tea House tea Coronation chicken, rare roast beef and

Cheddar & chutney sandwiches

Glazed strawberry mousse,

Prosecco (125ml) £6.00

praline choux bun with salted caramel,

Taittinger Brut Reserve NV (125ml) £10.00 lemon meringue pie,
pistachio financier

Taittinger Prestige Rose NV (125ml) £12.00

Redemption coffee

Glass of Pimms Nol £4.75 or Caemellia’s Tea House tea

Fresh mint, strawberries, cucumber

and Fevertree lemonade

Please ask to see our comprehensive ingredient’s listings with details of major allergens.

A discretionary 10% service charge will be added to your bill, just let us know if you would prefer to have it removed.





