
Pavyllon London 

E M I LY  I N  PA R I S  A F T E R N O O N  

T E A  
GBP 85 

O U R  S A V O U R Y  P R E P A R A T I O N S  

S M O K E D  S A L M O N  S A N D W I C H  

Cracked Black Pepper, Dill and Cream 
Cheese 

C U C U M B E R  S A N D W I C H  

Whipped Feta and Preserved Lemon 

C H I C K E N  S A N D W I C H  

Tomato Condiment and Lettuce 

E G G  S A N D W I C H  

Japanese Mayonnaise and Chive 

O U R  S W E E T  P R E P A R A T I O N S  

M I N I  C H O C O L A T E  C O F F E E  É C L A I R  

Coffee Praline, Chocolate Coffee Whipped 
Ganache 

T A R T E  T A T I N  

Compressed Caramelized Apple and 
Vanilla Isigny Cream 

C R È M E  B R Û L É E  

Flavoured with Oolong Tea 

T A R T E  A U  C I T R O N  

Sweet Paste, Lemon Cedra Ribbons and 
Yuzu Citrus Cream 

https://www.fourseasons.com/london/dining/restaurants/pavyllon-london/


P I S T A C H I O  F I N A N C I E R S  

Sugar-Free Pistachio Praline, Jasmine 
Cream and Fresh Raspberries 

“ S O  B R I T I S H ”  S C O N E S  W I T H  C O N D I M E N T S  

Compote of the Day, Orange Marmalade 
and Vanilla Cream 

Please advise your server should you have any special dietary requirements or 

allergies. Detailed allergen information can be provided upon request. A 

discretionary 15% service charge will be added to your bill. Prices are inclusive of 

VAT. 
 


