
 

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

M E N U  



  

 

 

 

 

 

Savoury  

Roast Chicken, Bacon Mayonnaise 

Katy’s Egg & Black Truffle Mayonnaise 

Smoked Trout & Dill Crème Fraîche, Homemade Parker Bun 

Spinach & Feta Pinwheel 

Treats  

Tiramisu Choux Bun 

Traditional Opera Cake 

Rhubarb & Custard Petit Gâteau 

Buttermilk Plain & Cranberry Scones 

Cornish Clotted Cream, Raspberry Jam & 
Blackcurrant Jam 

Afternoon Tea 
£55.00 

All  f ish ,  tea  & cof fee  is  local ly  or  sustainably sourced.  
I f  you have a  food al lerg y or  intolerance,  please  let  us  know before ordering.  

We use ing redients  which contain al lergens across  our kitchen.  



 
 

 
 

     

   

 

 

SOMMELIER’S  SUGGESTED PAIRINGS 

THESE WINES H AV E BEEN CHOSEN BY OU R SOM M ELIER S TO 
COMPLIM EN T A ND ELEVATE YOU R AF TER NOON TEA 

EX PERIENCE . SHOWCASING HIGH QUA LIT Y WINES FROM GR EAT 
PRODUCER S,  W HICH A R E PER FEC T LY PAIR ED TO THE GASTRONOM Y 

OF AF TER NOON TEA. 

Prosecco Superiore di Cartizze DOCG, Le Colture NV Veneto, Italy 

This style of wine is considered the pinnacle of Prosecco, produced in the 
prestigious subregion of Valdobbiadene. Cartizze hill is situated within 
a UNESCO World Heritage Site, featuring breathtaking terraced vine-

yards, gifting the highest quality grapes to the region. This wine is made 
by ‘Le Colture’ - a family owned producer, with a rich history dating back 
to the 1500s, producing high quality, elegant wines. This Prosecco offers 
delicate aromas of white pear, golden apples, and fine white florals. The 
fine mousse and well balanced flavours make this a truly scintilating sip 

with Afternoon Tea.  

125ml 

£14 

Louis Roederer “Carte Blanche” Demi-Sec NV Champagne, France 

“Carte Blanche” is the name of Louis Roederer’s demi-sec (semi-sweet) 
style of champagne, with the name translating to ‘blank page’. It is a 

reflection of the family’s desire to create a truly decadent and generous 
Champagne, unbound from the usual constraints of drier styles. In the 

19th century demi-sec Champagne was widely fashionable. Therefore, we 
are showcasing this Champagne to bring a touch of indulgence to your 
Afternoon Tea. With rich notes of orchard fruits, honeyed brioche and   
elegant white flowers. The semi-sweet character will complement the 

food impeccably. Combining elegance, decedance, and a beautiful mousse, 
this is a truly captivating cuvée. 

125ml 

£24 

FULL WINE LIST AVAILABLE ON REQUEST - PLEASE ASK YOUR WAITER 




