
Please inform us of any allergies and special dietary requirements.  

 An optional 12.5% gratuity will be added to your bill.  

A F T E R N O O N    T E A  
 

SA VOURY  

 

Finger Sandwiches : 

Honey-roasted ham, cheddar cheese,  

pickled onion and mustard mayonnaise  

 Truffled free-range egg mayonnaise  

and watercress salad  

Smoked salmon, garden herb  

and lemon cream cheese  

Cucumber and cream cheese  

Wild mushroom, smoked cheddar  

and spinach quiche  

 

CAKES  

Yuzu curd tart, coconut cream,  

strawberry and  lemon balm 

Dark chocolate mousse, brandy cherry,  

whipped pistachio cream 
 

Passion fruit bavarois, raspberry,  

white chocolate, mint 

 

SCONES  

Fruit and plain ,  

jam and clotted cream  

£35.00  

 

With a glass of Taittinger Champagne  

£47.50  



 

Please inform us of any allergies and special dietary requirements.  

 An optional 12.5% gratuity will be added to your bill.  

YOUR CHOICE OF   

TEA OR COFFEE  

Darjeeling  

A fully fermented black Indian tea ,  

remaining light  and delicate 

Earl Grey  

Assam based tea flavoured with Bergamot oil  

English Breakfast Tea  

A blend of East African and Assam tea s 

Oolong Poobong  

A quite delicate semi fermented black Indian tea  

with a light golden cup  

Ceylon Chai  

A blend of fine Ceylon teas with cinnamon,  

star anise and spices  

Jasmine Pearls  

Chinese green tea deeply infused with jasmine , 

a flowery aromatic tea  

Bouquet Royal  

Whole blackcurrants, berries and  

cracked hibiscus shells  caffeine free 

Kalahari Redbush  

A South African caffeine free red tea, with orange  

peel, lemongrass and mallow blossom  

Green Tea  

Spring fresh , grassy and reviving  

 Jade Sword green tea 

Tea  Infusions  

Chamomile, Peppermint, 

Lemongrass and Ginger , Fresh Mint  

Hot Chocolate  

With steamed milk  
 

Coffee 

Cafetière, Single or Double Espresso, Latte,  

Cappuccino, Americano, Macchiato, Flat White  

 


