
C L AS S I C  A F T E R N O O N  T E A

Head Chef - Sergio Martins Abreu

Prices include VAT. An optional 13.5% service charge will be applied and shared between the staff. Dishes may contain traces of allergens. 
If you have an allergy, you must inform a member of our Restaurant team.  

Dishes cannot be modified.

SA N DW I C H E S

H O N E Y  ROAS T H A M
wholegrain mustard

S C OT T I S H  S M O K E D  SA L M O N
dill & cream cheese

E G G  M AYO N N A I S E
watercress, brioche

C H E D DA R  C H E E S E
apple & fig chutney

C O RO N AT I O N  C H I C K E N

S C O N E S

F R U I T  &  P L A I N  S C O N E S
west country clotted cream & strawberry preserve

P E T E R S H A M  C A K E S  &  PAS T R I E S

R E D  V E LV E T C A K E
cream cheese frosting

WA L N U T &  E S P R E S S O  C A K E
coffee buttercream

B I T T E R  C H O C O L AT E  &  P R A L I N E  O P E R A C A K E

F R U I T  &  A L M O N D  C A K E

LO O S E  L E A F  T E A

T R A D I T I O N A L E N G L I S H  B R E A K FAS T

SA P P H I R E  E A R L G R E Y

C I T R U S  C H A M O M I L E

D R AG O N W E L L G R E E N

O RGA N I C  JAS M I N E

P E R S I A N  P O M E G R A N AT E

D E C A F F E I N AT E D  C E Y LO N

DA R J E E L I N G

RO O I B O S


