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HOTEL

VICTORIA

Our team of skilled chefs
are passionate about
working with ingredients

o o from Yorkshire
Traditional Afternoon Tea

25.00 per person

Make it sparkle - add a glass of Prosecco 5.00 per person

Cream Scone

Fruit Scone, Tip Tree Strawberry Preserve, Clotted Cream

Sandwiches
Yorkshire Ham, Spiced Peach Chutney

Oak Smoked Salmon, Cream Cheese, Cucumber

Yorkshire Cheddar, Scallion & Summer Herb Cheese Savoury

Savouries

Lilibet Blue Cheese Bruschetta, Heather Honey, Candied Pecan’s, Peach, Rocket

Chicken Liver Parfait, Sauternes Jelly, Tea Loaf

Cakes & Fancies

Macaroons, Hazelnut Cream
Victoria Sponge, Strawberry Jam, Chantilly Cream
PI llows 30 minut tion without a bpoki
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To Pre-book, please call 01947 880205 or email info@yvictoriarhb.com

HOTEL VICTORIA, ROBIN HOOD’S BAY * 01947 880205 * INFO@VICTORIARHB.COM

If you are concerned about any food allergies or intolerances, please speak to any member of the team, who will be delighted to assist.
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