WELCOME TO AFTERNOON TEA
AT PEAK EDGE & THE RED LION

We are delighted to welcome you to afternoon tea at Peak Edge & The Red Lion.

Inspired by the beauty of the surrounding Peak District, our menu celebrates local
provenance, seasonal ingredients and the simple pleasure of afternoon dining.

Wherever possible, we showcase produce from the landscape that surrounds us,
including from our very own Walton Lodge Farm. Less than a mile away,
our 320-acre farm is home to much-loved rare breed animals, including
Belted Galloway cattle, Berkshire pigs and Dorset lambs, all reared on site.

Indulge in an elegant selection of freshly prepared savouries, homemade cakes,
classic currant scones with Derbyshire clotted cream and plum jam, accompanied by
speciality loose leaf teas or coffee from Chesterfield-based Northern Tea Merchants.

Thank you for joining us. Sit back, soak up the scenery and enjoy a

memorable afternoon with us.




AFTERNOON TEA

£30 PER PERSON

SAVOURY SELECTION
Walton Lodge Sausage Roll

Golden Gruyere Quiche
Walton Lodge Ham Salad Sandwich

Smoked Salmon with Lemon &
Black Pepper Mascarpone Sandwich

Walton Lodge Egg Mayonnaise
& Watercress Sandwich

SWEET SELECTION
Raspberry Choux Bun
Grapefruit Posset
Carrot Cake

Bakewell Blondie
Pavlova

Lemon Curd Meringue Tart

CREAM TEA

Freshly Baked Fruit
& Plain Scones
Served with Jam, Clotted Cream & Butter

Menu items may change. Images for
illustration purposes only.



TEAS

Small Leaf English Breakfast

Our English Breakfast Tea is a blend of Assam and Ceylon small

leaf tea and is a faithful reproduction of popular UK tea blend.
The maltiness, strength and pungency of the Assam is perfectly

complimented by the characterful and beautifully flavoured Ceylon.

Leaf: Pekoe Fannings (small leaf). Origin: Ceylon / India.
Characteristics: A full bodied, fragrant blend with a
coppery coloured brightness.

Decaffeinated Kenya Blend Breakfast Tea
A good quality Kenyan tea is used to make this decaffeinated tea
and the ‘direct’ process is used to remove the caffeine to produce
a tea that retains its brightness and flavour.

Leaf: Small, even leaves (Pekoe Fannings) Origin: Kenya.
Characteristics: A bright, brisk pleasantly flavoured,
superior quality tea.

Earl Grey Tea
Our Earl Grey Tea is made with 100% natural Bergamot Oil and
an equally high quality Chinese base tea, resulting in a
significantly superior, authentic Earl Grey Tea.

Ingredients: Black tea, bergamot oil. Leaf: Large, black leaves.
Origin: Anhui Province / China. Characteristics: A light coloured
infusion flavoured with Oil of Bergamot possessing a delightful
citrus flavour.

(Gl
x%;‘ Nilgiri Tea

" Our Nilgiri Tea comes in a light, sweet, aromatic style, is perfect to
drink without milk and can be enjoyed throughout the day.
It is sourced from Havakaul, Glendale and Tiger Hill Estates in
Southern India.

Leaf: Golden Broken Orange Pekoe (medium sized leaves).
Origin: Nilgiri Hills, South India. Characteristics: A flavoury tea,
reminiscent of Ceylon Orange Pekoe, with slightly brisker,
wsweeter overtones. ‘ 3“



R

Darjeeling Mid-Season
Darjeeling is situated 6,000 feet above sea level in the foothills of
the Himalayas in North-East India. Its monsoon climate and soil
type contribute to the distinctive and flavourful characteristics
of this tea, which includes the highly sought-after muscatel and
floral bouquet.

Leaf: Special Fancy Tippy Golden Flowery Orange Pekoe.
Origin: North-East India. Characteristics: A rich flavour and
exquisite bouquet, reminiscent of muscatel.

Gunpowder Green Tea
Gunpowder tea is one of the best-known green teas in the world,
it originated from Zhejiang province and the capital, Hangzhou.
It gets its name from its resemblance to the explosive and many
years ago sailors refused to load it for fear it would go bang.
However, ‘Gunpowder’ is a name applied by the Chinese to
designate a superior leaf type.

Leaf: Grey-green rolled leaves that unfurl and acquire a greener
hue when infused in hot water. Origin: Zhejiang, China.
Characteristics: A slightly cloudy amber liquor with a sweet
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Red Berry Blend st

A mix of dried fruits, including hibiscus, rosehip, apple pieces and
orange peel are milled to make this beautifully scented red berry
mix herbal infusion.

Ingredients: Hibiscus, rosehip shells (23%), apple, raspberry
pieces (5%), orange peel, red fruit flavouring, strawberry
flavouring. Leaf: Dried hibiscus, rosehip, apple pieces and orange
peel. Origin: Nigeria / Chile / China / Spain.
Characteristics: Bright red liquor and highly scented.



7N
% o /

>
¢ ¢

Lemon and Ginger Blend
This blend of Lemon and Ginger uses the best quality lemon
peel and ginger root to give you that lovely taste of sunshine
and summer. An absolute classic!

Ingredients: Lemon peel (64%), ginger root (24%), fennel
seeds, lemon oil, hibiscus, rosehip shells, apple, orange peel.
Leaf: Pieces of lemon peel with ginger root, fennel seeds,
rosehip shells, apple and orange peel. Origin: Spain / India /
China / Chile / Nigeria. Characteristics: A light purple coloured
liquor (due to the hibiscus) with a zesty and warming flavour.

Moroccan Mint Tea
Dried Cuban Peppermint leaves blended with Gunpowder
Quing (pinhead) green tea make this an excellent digestif after
a meal or as a refreshing pick-me-up at any time of the day.

Ingredients: Green Tea (66%), Fine cut peppermint leaves
(33%). Leaf: Finely cut mint leaves with small, tightly rolled
balls of green tea. Origin: Cuba / China.
Characteristics: Refreshing minty green liquor.




SPARKLING WINES

125ml  BTL

Prosecco ‘Martinotti’ Brut, NV (italy, Veneto) 9.5 39
Glera / Lime zest, green apple, apricot.

Champagne Forget-Brimont 1er Cru - NV 13 70
(France, Champagne)

Chardonnay / Pinot Noir / Pinot Meunier

Citrus, white peach, ginger, bread crust.

Roebuck Estates, Rosé de Noirs — 2019 14 79
(England, Sussex)

Pinot Noir

White blossom, rose, wild strawberry, peach.




COCKTAILS

Amaretto Sour
Amaretto Veneziano ‘Saliza’, lemon juice, sugar syrup, egg white, Angostura bitters

Aperol Spritz

Aperol, Prosecco Martinotti, soda

Bloody Mary

Black Cow vodka, tomato juice, lemon, Henderson’s Relish, Tabasco, celery, pepper

Bramble
Brockman’s Gin, lemon juice, Créme de Mure, sugar syrup

Champagne Cocktail

Champagne Forget-Brimont Ter Cru, Courvoisier VS, bitters, brown sugar

Cosmopolitan
Absolut Citron, Cointreau, cranberry juice, lime juice, sugar syrup

Elderflower Spritz

Prosecco Martinotti, gin, St. Germain, elderflower, apple, cucumber, mint

Espresso Martini

Black Cow Vodka, Mr. Black Cold Brew coffee liqueur, espresso, sugar syrup

French 75

Champagne Forget-Brimont Ter Cru, Shining Cliff Original gin, sugar syrup

Kir Royale

Champagne Forget-Brimont Ter Cru, Créme de Cassis
Mojito

Havana 3 Y.O., lime, mint, soda, sugar syrup

Negroni
Antica Formula, Campari, Tanqueray gin

Old Fashioned

Woodford Reserve, brown sugar, orange bitters

Peak Alexander

Pedro Ximenes, Courvoisier V.S., Créme de Cacao, cream, milk, nutmeg

Pornstar Martini
Absolut Vanilla, passion fruit liqueur, passion fruit, sugar syrup,
Champagne Forget-Brimont

Quince and Yuzu Paloma

Take Tequila Blanco, quince liqueur, quince purée, Franklin and Sons Yuzu Soda

The Crooked Mule

Black Cow Vodka, Franklin & Sons Ginger Ale, lime, mint
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