SELECTION OF ARTISAN TEAS
ROYAL ENGLISH BREAKFAST:

A special blend of ceylon & assam black tea, the rich strength of Assam & the smooth
flavour of Ceylon, produces a full-rounded cup, perfect all day tea.
EARL GREY:
Black large leaf china tea, China base, with scented oil of bergamot, a light liquoring
tea, elegant light and refreshing with a wonderful aroma.
DARJEELING FIRST FLUSH:
An Indian large leaf black tea from the foothills of the Himalayas, noted for its muscatel
flavour. A light liquor tea, with a delicate flavour.
ASSAM BOP:
Black tea, high grown in the north of India, this leaf has a golden tippy leaf & a malty
flavour, rich and intense.
CEYLON OP:
Typical high grown teas of the finest quality, fine in flavour yet rich in colour, well
rounded and smooth.
GUNPOWDER GREEN:
Little green tea pellets that give a delicious clean refreshing infusion. A very small
amount of sugar or honey will enhance the flavour.
DRAGON PEARL JASMINE:
The leaves are mixed with jasmine flowers, left for the tea leaves to absorb the sent,
then separated and tightly rolled into the tiny shaped ‘balls’.
PAI MU TAN LEAF TEA:
This white tea has somewhat more ordinary quality than Yin Zhen, for it remains just as it
was when plucked from the bush. Smooth & flowery.
SENCHA FUKUYJA:
A refreshing Japanese green tea, sparkling yet delicate, rich in vitamin C.
MOROCCAN MINT:
A wonderfully invigorating spearmint tea, highly scented.
CAMOMILE FLOWER:
A pretty infusion, calming, soothing & delicate, elegant aroma.
LEMON VERBENA:
An elegant, sparkling, lemon tasting tisane, a refreshing digestive.
PASSIONFRUIT & ORANGE:
A truly wonderful taste, apple, hibiscus, rosehip, sweet orange peel, blended with
passionfruit.
If you are allergic to any food product, please advise a member of the service team.
A discretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate
The menu is designed for the enjoyment of all guests at the table

CLASSIC AFTERNOON TEA
If you've got any dietary requirements or food allergies, let a
staff member know and we'll be happy to accommodate
your requests
SANDWICHES
Cumbrian beef & horseradish- Galvin cure smoked salmon
Burford brown egg & watercress- Dingley Dell ham & Maille mustard
PASTRIES
Morant Bay chocolate slice- Raspberry & Orelys chocolate tart
- Hazelnut éclair- Apricot tart- Raspberry macaroon
SCONES
Plain & fruit scones, clotted cream, housemade preserves
CAKES
Victoria sponge- Orange drizzle- Black Forest gateau
29.50 per person

CHAMPAGNE AFTERNOON TEA
Classic afternoon tea with an 125ml glass of:
Ayala Brut Majeur, NV

39.50

Ayala Rosé, NV

41.50

Bollinger Special Cuvée, NV

44.00

If you are allergic to any food product, please advise a member of the service team.
A discretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate
The menu is designed for the enjoyment of all guests at the table

GENTLEMAN’S AFTERNOON TEA
SANDWICHES
Cumbrian beef & horseradish- Galvin cure smoked salmon
Burford brown egg & watercress- Dingley Dell ham & Maille mustard
SAVOURIES
Goosnargh duck Scotch egg- Gentleman’s relish & toast
Sausage roll- Lancashire bomb rarebit & English crumpet
Eccles cake, Linconshire poacher & chutney
SCONES
Cheese scones are served with Alsace bacon butter
WHISKY
Accompanied by a dram of Athenaeum Blended Scotch Whisky

31.50 per person

ROYAL AFTERNOON TEA
SANDWICHES
Egg drumkilbo- English cucumber & cream cheese
Jubilee chicken- Roast beef & horseradish
PASTRIES
Scottish shortbread- Strawberry Eton mess- Raspberry jam tart
Fairy cakes with butter cream- Coconut macaroon
SCONES
Plain & fruit scones, clotted cream, housemade preserves
CAKES
Victoria sponge- Battenberg- Cherry Bakewell

31.50 per person

If you are allergic to any food product, please advise a member of the service team.
A discretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate
The menu is designed for the enjoyment of all guests at the table

