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THE  ORANGERY  TEA  HOUSE  SOUTHAMPTON  
AFTERNOON TEA  ALLERGEN  INFORMAT ION GU IDE

Here you’ll find a list of all of the products sold in The Orangery Tea House Southampton, with allergens listed along the top of 
the page for easy reference. If a product contains one of these ingredients, then you will find a tick in the corresponding box.

Please remember to check this guide and the ingredient label regularly as recipes do change from time to time - the last thing 
we want is for anyone being caught out by a new take on an old favourite.

We’re proud to freshly prepare our food in our kitchen every day but as we use many ingredients and shared equipment,cross 
contact is managed but not to an allergen-free level. Therefore we can’t guarantee any of our food is suitable for those with 
allergies due to the risk of cross contact. 

Our vegan products are made to a vegan recipe but are not suitable for those with dairy and egg allergies.

In addition we also declare Pine Nuts as an allergen.

If you are interested in an ingredient outside the 15 listed below or if you have any trouble finding what you’re looking for, just 
contact our team -  southampton@theorangeryteahouse.co.uk
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SAVOURIES
SPINACH & CREAM CHEESE 
ECLAIR WITH PARMESAN CRISP
CAPRESE FOCACCIA TOPPED  
WITH FRESH BASIL & PESTO
PULLED HAM & WHOLEGRAIN 
MUSTARD BRUSCHETTA WITH 
PICCALILLI GEL

SALMON & SPRING ONION TART

SCONES

MINI BLUEBERRY & PLAIN 
SCONES SERVED WITH LEMON 
CURD & CLOTTED CREAM

PETIT FOURS
HONEYCOMB CHOUX  
TOPPED WITH CACAO BEE

CARROT & ORANGE OPERA CAKE

CHOCOLATE EGG FILLED  
WITH CHOCOLATE MOUSSE & 
MANGO YOLK
VIOLET & CASSIS  
MACARON FILLED WITH  
BLACKCURRANT ITALIAN  
MERINGUE BUTTERCREAM

Our menu is freshly prepared in our kitchen every day, but as we use many ingredients and shared equipment,  
we are unable to guarantee that our food is allergen free due to the risk of cross-contamination.
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SAVOURIES
CHARLOTTE POTATO &  
SPRING ONION TART
PLANT BASED CREAM CHEESE &  
SPINACH CRACKERBREAD
CELERIAC & RED CABBAGE SLAW,  
WHOLEGRAIN MUSTARD &  
PICCALILLI BRUSCHETTA
PLANT BASED MOZZARELLA,  
TOMATO & BASIL CROSTINI 

SCONES

MINI BLUEBERRY & PLAIN 
SCONES SERVED WITH LEMON 
CURD & PLANT BASED CREAM

PETIT FOURS
HONEYCOMB TART TOPPED  
WITH CACAO BEE

CARROT & ORANGE OPERA CAKE

DARK CHOCOLATE EGG FILLED 
WITH COCONUT YOGHURT & 
MANGO YOLK
VIOLET & CASSIS MACARON 
FILLED WITH BLACKCURRANT 
ITALIAN MERINGUE PLANT BASED 
BUTTERCREAM

Our menu is freshly prepared in our kitchen every day, but as we use many ingredients and shared equipment,  
we are unable to guarantee that our food is allergen free due to the risk of cross-contamination.
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SAVOURIES
CHARLOTTE POTATO &  
SPRING ONION TART
PLANT BASED CREAM CHEESE &  
SPINACH CRACKERBREAD
PULLED HAM & WHOLEGRAIN 
MUSTARD BRUSCHETTA WITH 
PICCALILLI GEL
MOZZARELLA, TOMATO &  
BASIL CROSTINI 

SCONES

MINI BLUEBERRY & PLAIN 
SCONES SERVED WITH LEMON 
CURD & CLOTTED CREAM

PETIT FOURS
HONEYCOMB TART TOPPED  
WITH CACAO BEE

CARROT & ORANGE OPERA CAKE

CHOCOLATE EGG FILLED  
WITH CHOCOLATE MOUSSE & 
MANGO YOLK
VIOLET & CASSIS  
MACARON FILLED WITH  
BLACKCURRANT ITALIAN  
MERINGUE BUTTERCREAM

Our menu is freshly prepared in our kitchen every day, but as we use many ingredients and shared equipment,  
we are unable to guarantee that our food is allergen free due to the risk of cross-contamination.
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