
(V) Vegetarian, additional options available on request

A 10% service charge will be applied to table service and room service orders all of which goes to our team. Please note that 
some of our dishes may contain nuts or traces of nuts. Please note we cannot guarantee any items prepared in our kitchen are 
free from nuts or other allergens. Should you have any allergens, intolerances, or concerns, please speak to a member of the 

team before ordering. VAT included & charged at current market rate.  All items subject to availability

chocolate afternoon tea

Cheddar and Tomato Sandwich Served on White Bloomer (v)

Smoked Salmon and Cream Cheese Served on Malted Bloomer

Ham and Mustard Mayonnaise Sandwich Served on White Bloomer 

Homemade Chocolate Scone (v)
served with bitter orange marmalade & clotted cream 

 

White and Dark Chocolate Fondue (v)
served with strawberries, pineapple, marshmallows & brownie

White Chocolate Pyramid (v)

Seasonal Chef’s Cake (v)

Tea or coffee

Drinks

Mint Hot Chocolate £4.00
York Gin Chocolate & Orange with Ginger Ale £7.45

Rich cocoa beans and fresh zesty orange in this homage to York’s chocolate history

Chocolate Orange Martini £8.00
Cariel vanilla vodka, Cacao blanc, Cacao bruin, triple sec & double cream

Glass of Prosecco £8.00
 

Bottle of Prosecco £28.00



Did you know York was the 
birthplace of both the Chocolate 

Orange and the Kit Kat bar?
The history of fine chocolate making in York  

is central to the hotel because it was in Walmgate 
that a young Quaker woman, Mary Tuke, opened 

her grocery shop in 1725. She successfully rebelled 
against the trading restrictions of the Merchant 

Adventurers’ Company, located nearby on 
Fossgate, and this is a classic case in its  

company history. 

In 1752 her nephew William took over the shop 
dealing in tea and cocoa as well as manufacturing 

chocolate. He sold her business to Henry Isaac 
Rowntree in 1862 and the rest, as they say,  

is history!


