High Teas on the High Seas
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—”19 Majesfic FiPsll Class
Devonshipe Cream Tea

e Cheese Scone
s Servecj WiH”l Mini Fine Clwese Selecfion,
Caramelised Onion Chufneq & Seedless Grapes
I:Puii', Dlain or C"leprq Scone
Served wiﬂ'n Devon Cloﬂec] Cream,
Sh’awl)err’q Dreserve & Seasonal FPuif Garnish
pefi”oue | cose Leol[ Tea or Choice ol[ Col[l[ee
Servec] on Wlmife Linen wi”] Liner Silver \X/ape
& Presented on our \/erq Special
Vera Wanq, Platinum Lace, Wedqwood Cl]ina

(Scones are FPQS"IIL] Baked on the Dremises)

Ask About Wine or Champagne to Accompany Your Cream Tea.

Devonshire Cream Tea
There are regional variations as to how a cream tea should preferably be eaten.

The Devonian, or Devonshire, method is to split the scone in two, cover each hall with clotted cream
and then add strawberry jam on top. The Devon method is also commonly used in neighbouring counties.
‘With the Cornish method, the warm ‘split’ or a 'scone’ is first split in two, then spread with strawberry jam
and finally topped with a spoonful of clotted cream. This method is also used elsewhere, notably in London.
Although these distinctions on whether to apply the jam or the clotted cream to the scone first are still
claimed by many, cream teas are served and enjoyed both cream first and jam first throughout both counties.
Scones are rarely buttered in commercially available teas. Traditionally it is important that the scones be warm
(ideally, freshly baked), and that clotted (rather than whipped) cream and strawberry jam, rather than any other
variety, be used. Butter is generally not

included, and some sources advise that the /

Vegan, Gluten Free Please advise

& Dairy Free

Options Available i\ The C l‘] a Pi Doom ‘i

(May Incur Extra Cost) ” FIRST CLASS PASSENGERS ONI Y \‘ allergies or

tea should not be served with milk.

your server if

you ht.l\'@ amny

Old Fouerq Cotlrf, 60a Fore Sfreef, Brixl]qrn, Devon, TQb sb/ intolerances




