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FESTIVE AFTERNOON TEA

SWEET CAKES
Traditional scones with raisins & fruits

Matcha green tea scones

PATISSERIE DELIGHTS
Blueberry mousse
Butternut & ginger cake
Passionfruit curd

Chocolate & cocoa nib macaron

FINGER SANDWICHES

Roast chicken, cos lettuce, wild garlic mayo

Scottish smoked salmon, dill infused cream cheese, pickled cucumber
Beef pastramu, tarragon & horseradish cream

English cucumber with minted creme fraiche

Heirloom tomato, bocconcini, pesto

Traditional Afternoon Tea - £ 40.00 per person
Prosecco Afternoon Tea - £47.00 per person

Moét Chandon Brut Imperial - £55.00 per person
Moét Chandon Rose Imperial - £57.00 per person
Kombucha non alcholic - £47.00 per person

SPECIALITY TEAS

BLACK TEAS
Exclusive British Breakfast

delightfully rich and smooth with classic, deep malty tones

Elite Earl Grey
robust, bold and malty with a flowery aroma and citrusy finish

Smoky Mountain Tea
subtly smoky with_floral rose notes and freshness of lime

GREEN TEAS

Sakura Green Tea
vibrant and creamy premium grade Sencha tea
with a juicy and sweet berry finish

Hojicha Chestnut Tea
nutty, bold and smoky yet subtle with a light caramel finish

INFUSIONS

Chamomile Flower Blossom
lght, herbal flavour with a soothing and creamy finish

Refreshing Mint

refreshing, elegant with a sweet, fresh finish and cooling sensation

Organic Forest Fruit Tea
strong, fruity flavour perfectly balanced by floral hints

A 12.5% discretionary service charge will be levied. All prices are inclusive of VAT Kindly inform us if you have any food related allergies or intolerance.



