
Hoogly Tea, based locally in Brighton, are the exclusive
Tea suppliers at Tottington Manor. They offer luxury

and quality hand blended whole leaf teas using only the
finest natural ingredients. Your tea will arrive in a

sophisticated glass Hoogly teapot and your very own tea
timer, to ensure your tea is brewed to perfection. 

TEA MENU



afternoon tea
TOTTINGTON

SAVOURY PLATTER
Homemade Pork & Apricot Sausage Roll

Vegetarian Tartlet

SANDWICH SELECTION
Chef’s Choice

SWEET SELECTION
Plain Scones, Clotted Cream & Strawberry Jam

CAKES & PASTRIES
Freshly made with seasonal ingredients

Chef’s Choice

Your choice of Hoogly Tea (see reverse) or Nespresso Coffee

HOT DRINKS

Nespresso Coffee

Gingerbread Latte / Americano / Double Espresso / Flat

White / Cappuccino / Latte / Macchiato

alternate milks are available

as our afternoon teas are made fresh to order, we
require 48 hours’ notice for all bookings, at which

point please advise us of any dietary requirements,
food allergies and intolerances.

£37.50 per person
£49.50 per person with a glass of Sussex Sparkling 



BLACK TEA

ENGLISH BREAKFAST
A classic combination of rich, malty Indian Assam with Sri Lankan
and Kenyan black teas for bright character and wonderful depth of
flavour. 

3.5

DECAFFEINATED ENGLISH BREAKFAST
This blend of premium handpicked Sri Lankan tea leaves has been
gently relieved of caffeine, ensuring that its crisp and refreshing
flavour can be enjoyed at any time of day. 

3.5

EARL GREY
A delicate blend of Sri Lankan tea leaves, infused with natural
bergamot oil and combined with zesty lemon peel and sweet-scented
orange blossom. 

3.5

VANILLA CHAI
Bold and fiery chai spices are perfectly tempered by smooth vanilla
in this well crafted combination.

3.5

DARJEELING AFTERNOON
Darjeeling from the foothills of the Himalayas is blended with the
finest Sri Lankan and Chinese black teas, yielding a beautifully
refreshing liquor of delicate complexity.

3.5

3.5TIRAMISU
This Italian inspired black tea blend is an indulgent, rich and
creamy mix of coffee beans and cocoa. A great pick me up 

HERBAL INFUSION

CHILL OUT MINT
Packed full of invigorating menthol character, this uplifting blend
brings together a selection of the freshest tasting herbs, for a
brilliantly bracing combination.

BERRYLICIOUS
Bursting with luscious berries, this vibrant infusion builds to a
fruity crescendo, before giving way to the rich caramelused notes of
roasted dandelion root. 

3.5

3.5

GREEN TEA

CLASSIC GREEN
Pure green tea leaves from the Yunnan province of China.
Beautifully clear in liquor, with a subtle sweet flavour and
remarkable depth, helping to bring clarity to any situation. 

RHUBARB & VANILLA
Tart rhubarb and sweet vanilla combine  with Chinese green tea to
produce a well-balanced blend that’s perfect in any situation. 

3.5

3.5

WHITE TEA

APRICOT BLOSSOM
A subtle, complex blend of the downy young leaves and buds of
Chinese Pai Mu Dan (White Peony) white tea and crisp green tea,
drenched in sunny, ripe, soft stone fruit flavours. A truly elegant
accompaniment to afternoon tea. 

3.5

ROOIBOS

GINGER BISCUIT
This blend of rich, biscuity rooibos blend infused with sweet berry
tones. Always a great treat to enjoy any time of the day.

3.5


