every day
12pm until 6pm

FESTIVE AFTERNOON TEA 36.50 per person
LOOSE LEAF TEAS

FESTIVE AFTERNOON TEA
cheese and caramelised onion on sourdough
egg mousse, cinnamon and apple sandwich
smoked salmon, cream cheese, black pepper and dill roulade
turkey and cranberry quiche
mini pork pie

cranberry and orange scones
vanilla and star anise scones
with West Country clotted cream and strawberry preserve

CHRISTMAS PUDDING chocolate mousse, cherry rum jelly
ORANGE BAUBLE salted caramel, cinnamon biscuit, white chocolate
OPERA CAKE moka buttercream, chocolate ganache, sponge cake, hazelnut
CHRISTMAS FRUITCAKE marzipan, mulled wine jelly

ENGLISH BREAKFAST

DECAFFEINATED CEYLON

a truly exceptional black tea,
blended with three different Assam
leaves, it delivers a full bodied
breakfast tea

naturally decaffeinated to ensure the
flavour remains intact, a pleasant
tea to be enjoyed throughout the
day

DARJEELING

DRAGONWELL GREEN

the Champagne of teas, Darjeeling
has a modern twist and delivers
exceptional character and exquisite
flavour

the famous Lung Ching green tea
offers a smooth, subtle flavour with
a slight sweet finish, the mark of
exceptional quality

EARL GREY ‘SAPPHIRE’

SPICY ROOIBOS

this rich, delicate yet full bodied
black tea is an innovative twist on
the traditional Earl Grey recipe with
bergamot and blue malva flowers

a caffeine free super grade Rooibos
blend with brazilian red pepper,
cinnamon, cardamom, cloves and
a hint of orange

SEASONAL COCKTAILS

NON-ALCOHOLIC

THE NUTCRACKER

10.50 GIN-FREE G&T

CHAMPAGNE by the glass

NON-ALCOHOLIC

Monkey Shoulder whisky, lemon
juice, chestnut liqueur, sugar syrup,
Angostura bitters

‘PETERSHAM’ JOSEPH PERRIER
Cuvée Royale
12.75

SO JENNIE ‘LUXURY BUBBLES’
Paris, France
8.00

JINGLE GIN
Hendrick’s gin, ginger, lemon,
Angostura bitters

9.50

spiced citrus Atopia, sugar syrup,
lemon juice, fresh mint leaves,
cucumber

10.50 PASSION FRUIT COCKTAIL 7.50
passion fruit syrup, lime juice,
mint leaf, tonic

Jean-Didier Gouges, Head Chef
Prices include VAT. An optional 12.5% service charge will be applied, all of which will be shared between the team.
We carefully prepare all orders, some of which may contain nuts, sesame and other allergenic ingredients. We cannot guarantee that orders served, will not contain traces of these allergens.
If you have an allergy, please inform a member of our team.

