
AFTERNOON TEA MENU 

Afternoon Tea  |  £55 per person 
Including a glass of Nyetimber Cuvee  |  £65 per person 

Including a glass of Champagne  |  £70 per person

SavourySavoury  
Marinated English Cucumber, dill cream cheese on 1000 seeded bread V 

Hot-Smoked Salmon, horseradish cream on caraway rye bread 

Truffled Egg Mayonnaise, served on soft white bread 

Poached Chicken, tarragon mayonnaise & black olive 
on sun-dried tomato pain de mie 

SweetsSweets 

Fig & Honey Tart, sablé pastry, sunflower financier, hone cream 

Carrot Cake, cream cheese mousse, caramel glaze, cinnamon sablé 

Pear & Maple Choux Bun, pin head oat craquelin 

Raspberry & Green Tea Roulade, ruby chocolate 

Vanilla Madeleine V NGCI 

SconesScones 

Ceylon-Infused Sultana Scones V NGCI 

Ugandan Vanilla Scones V NGCI 

Our freshly baked scones are served with 
victoria plum & vanilla jam & Cornish clotted cream



V Vegetarian  |  VE Vegan  |  NGCI Non-Gluten Containing Ingredients 

NGCI* Can be Made Non-Gluten Containing Ingredients

Please let a member of our team know about any allergies or intolerances before ordering. 
While we take great care to avoid cross-contamination, we cannot guarantee that any dish is completely allergen-free. 

Our suppliers work closely with British producers to source seasonal ingredients, in support of a true ‘field to fork’ approach. 
All ingredients have been carefully selected with the highest standards of animal welfare and ethical sourcing. 

All our tea and coffee is ethically and sustainably sourced from our suppliers at Ronnefeldt Tea and Bailies Coffee. 

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.

RONNEFELDT TEA SELECTION
Dalloway Terrace & Ronnefeldt Tea have journeyed together on a quest to find the 

ultimate tea. With distinctive character and inherent quality, we have selected 
teas that cannot be replicated anywhere else in the world.

QUEEN’S TEA 

A tea blend fit for a Queen - deliciously composed with lively, flowery North India teas, 
fruity Ceylon teas and aromatic tea from China, ideal with our Poached Chicken, 

Hot-Smoked Salmon, Fig & Honey Tart, Pear & Maple Choux Bun and Scones.

EARL GREY 

A delicate flowery autumn plucking blended with the refreshing citrus aroma of bergamot 
- a perfect match for our Hot-Smoked Salmon, Poached Chicken, Vanilla Madeleine, 

Raspberry & Green Tea Roulade and Scones.

WHITE ROSE DREAM 

A gentle dream of Pai Mu Tan with the beautifully fruity and exotic rose makes for an exquisite 
creation - wonderfully complementary to our Cucumber & Dill Cream Cheese, Fig & Honey Tart, 

Raspberry & Green Tea Roulade and Vanilla Madeleine.

ASSAM RAMBUNG  

One of the best organic teas from Assam: a strong, malty and spicy tea with a 
pleasantly rounded flavour perfectly suited to our Poached Chicken, Hot-Smoked 

Salmon, Scones and Carrot Cake.

JASMINE PEARLS 

Floral jasmine notes and delicate sweetness lift the lighter elements of the menu and provide a 
memorable finish to the experience - wonderfully complementary to our Hot-Smoked Salmon, 

Cucumber & Dill Cream Cheese, Raspberry & Green Tea Roulade and Pear & Maple Choux Bun. 

Our team will be delighted to guide you through additional pairings 
or personal tea preferences from our more extensive tea menu.

ENGLISH SPARKLING WINE

Nyetimber ‘Classic Cuvée’ MV, West Sussex/Hampshire
Nyetimber Rosé MV, West Sussex/Hampshire

£18           £90
£20         £105

125ml           Bottle




