
TRADITIONAL

25 PER PERSON

VEGAN 

25 PER PERSON

Items marked with a (V) and (VG) are suitable for vegetarians and vegans,
respectively. Please notify your server of any specific food allergies you may have.

Gluten-free option available on request. 
Prices are inclusive of VAT. A discretionary service charge of 12.5 % will be added

to your bill.

An assortment of sponge, choux, tart &
macaroon cakes

served with clotted cream and jam 

Cucumber with Cream Cheese

Egg Mayonnaise with cress

Smoked Salmon with Cream Cheese

Ham and Mustard

Quiche

SWEET

FRESHLY BAKED SCONE

FINGER SANDWICHES

An assortment of sponge, choux, tart &
macaroon cakes

served with plant-based cream and jam 

Cucumber with plant-based Cream Cheese

Hummus and Roasted Red Pepper

Vegan Applewood Cheese with Tomato 

Grilled Aubergine & Roasted Red Repper

Vegan Quiche

SWEET

FRESHLY BAKED SCONE

FINGER SANDWICHES

TEA SELECTION
CLASSIC AND ROBUST

Earl Grey: A black tea infused with
bergamot oil, offering a strong, citrusy
flavor that stands up well to cakes and
scones. 

Assam or Ceylon: These robust black
teas have a malty or deep flavor that
provides a satisfying contrast to sweet
pastries. 

MILDER AND AROMATIC

Green tea perfectly complements afternoon tea with
its light, refreshing flavor that balances delicate
sandwiches, buttery pastries, and elegant desserts.

English Breakfast: A timeless blend of fine black teas,
delicately brewed for a rich, full-bodied cup with
smooth malty notes and a refined finish. Perfectly suited
to afternoon tea, this elegant classic pairs beautifully
with pastries, finger sandwiches, and sweet treats. 

NON-CAFFEINATED

English Breakfast: A classic decaffeinated
black tea blend with rich malty notes and a
smooth, refined finish — the perfect
accompaniment to a traditional afternoon
tea.

Peppermint: an excellent choice for
afternoon tea due to its digestive benefits,
refreshing flavor, and caffeine-free nature.

MAKE YOUR AFTERNOON TEA BUBBLY, ASK FOR OUR WINE LIST
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