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AFteRNOON teA  
At hARRODS

Few traditions are more quintessentially British than afternoon 
tea – except, perhaps, tea at The Georgian, where we’ve elevated 

this ritual to an art form. 

Since opening in 1911 as London’s largest restaurant, seating 
1,200 guests, The Georgian has always set the standard for 
elegance and sophistication. From the vibrant dances of the 
Roaring Twenties, where fashion and flair reigned, to the 

exclusive teas sourced from the world’s finest estates. 

Today, we are thrilled to welcome you to our newly reimagined 
restaurant, now more majestic than ever. Brought to life with 
theatrical tableside service, our beloved afternoon tea has 
been reimagined by our award-winning chefs to offer you an 

extraordinary dining experience. 

Thus, we invite you to relish the timeless charm and warmth 
of The Georgian, where history and innovation sit together in 

perfect harmony.
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Harrods cannot guarantee that any of our products are free from allergens,  

as a wide variety of ingredients are handled in the same space in our kitchens.

AFTERNOON TEA
£75 per person

AMUSE-BOUCH E

A classic recipe from 1960: tender slow-cooked short rib  
served with crispy potato and black-garlic caviar 52 kcal

SAVOU RI ES & SANDW ICH ES

Cheese and caramelised onion tart  169kcal 
Custard infused with Godminster Cheddar and caramelised onions  

in a crisp base with toasted buckwheat and green apple

Crispy treacle roast celeriac sando  166kcal 
Six-hour miso-marinated celeriac cooked tempura-style with  

porcini mushroom ketchup and soft Japanese milk bread

Cucumber sandwich  185kcal 
Cucumber with minted cream cheese, a sprinkle  

of pink pepper and fresh mint gel on white pain de mie

Faroe Islands salmon sandwich  342kcal 
Poached and smoked salmon delicately layered on malted seed bread  

with crème fraîche, lemon gel and fresh basil

Duck à l’orange sandwich  216kcal 
Confit legs and duck breast ‘ham’ layered with orange marmalade and 

topped with crispy duck skin, served on tomato bread

SCONES & JAM

Freshly baked plain and fruit scones served with clotted cream 
and chef-made jams, including strawberry and raspberry,  

pear and vanilla, and fig, blackberry and blackcurrant  838kcal

PATI SSERI E

Black Forest gâteau  238kcal

Harrods Grand Cru 66% dark chocolate mousse with cherry  
compôte, vanilla Chantilly and feather-light chocolate sponge

Pear and cinnamon  228kcal 
Crunchy sablé Breton biscuit topped with pear compôte and  

cinnamon mousse, finished with white-chocolate tuiles

Pistachio religieuse  237kcal 

Craquelin choux bun with pistachio mousseline, praline and crunch 

Blackberry tart  113kcal 

Vanilla sablé biscuit topped with smooth yogurt cream, blackberry  
and lime curd, blackberry gel and fresh blackberries

Calories declared are for guidance only, are based on the complete dish/drink as listed on the menu and are 
correct as of the time this menu was printed. Adults need around 2,000 kcals a day.  While Harrods does 
its utmost to ensure that all intrinsic foreign bodies – eg bones, shell or fruit stones – are removed from our 
products, small pieces may remain.  A discretionary service charge of 12.5 per cent will be added to your 

bill, all of which is paid to our restaurant and kitchen staff. A £1 cover charge will be applied per person. VAT is 
charged at the applicable rate.
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Harrods cannot guarantee that any of our products are free from allergens,  

as a wide variety of ingredients are handled in the same space in our kitchens.

VEGAN 

AFTERNOON TEA
£75 per person

AMUSE-BOUCHE

Roast beetroot, potato, black garlic  55kcal

SAVOURIES & SANDWICHES

Cheese and caramelised onion tart  127kcal 
Smooth custard infused with smoked Applewood cheese and  

caramelised onions in a crisp base with toasted buckwheat  
and green apple

Treacle roast celeriac sando  212kcal 
Six-hour miso-marinated celeriac cooked tempura-style with  

porcini mushroom ketchup on toasted brown sourdough

Cucumber sandwich  179kcal 
Cucumber with minted cream cheese, a sprinkle  

of pink pepper and fresh mint gel on white pain de mie

Carrot and grape sandwich  181kcal 
Spiced carrot slaw with rich caper and raisin jam  

on malted seed bread

Button mushroom and praline  268kcal 
Roast mushroom duxelles with black garlic and 

toasted savoury praline on tomato bread

SCONES & JAM
Warm plain and fruit scones, freshly baked in our bakery  

(NF, vegAN)  571kcal

Madagascan vanilla oat Chantilly (gF, NF, vegAN)

Chef-made jams and preserves (gF, vegAN) 
Strawberry and raspberry, pear and vanilla, 

fig, blackberry and blackcurrant

PATISSERIE
Black Forest gâteau  409kcal 

Feather-light chocolate sponge with cherry compôte, vanilla Chantilly  
and chocolate crunch (gF, NF, vegAN)

Blackberry tart  277kcal 
Crispy pastry base topped with smooth vanilla cream, blackberry gel  

and blackberry cream (gF, NF, vegAN)

Matcha and strawberry sphere  116kcal 
Matcha and strawberry sphere and matcha sponge (gF, NF, vegAN)

Pear sponge  199kcal 
Pear and vanilla cinnamon sponge layered with cinnamon and vanilla 

Chantilly, poached pear and pear compôte (gF, NF, vegAN) 
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BLACK TEA

Assam 2nd Flush
morAn, AssAm, indiA

From the Dikom Tea Estate, this second-flush Assam delivers a richly coloured 
infusion with a brisk, malty and uniquely sweet flavour. 

Wakocha Golden Valley 
ShIzuOkA, jApAN

Composed of golden and black tips, this tea promises a  
sweet, honey-roasted nose and a rich, smooth palate with  

a long finish and a hint of chocolate. 

Hawaii Black
bIg ISlAND, hAwAII, uSA

Supplement £50
This prized tea combines assamica and bohea leaves hand-plucked from the 

mineral-rich slopes of the Mauna Kea volcano, with just 5kg produced every year. 
Expect top notes of dates and honey, with nutmeg undertones. 

Lapsang Souchong 
FujIAN, chINA

Top notes of dark chocolate and fragrant tree resins offer a warm, smoky character 
in this elegant tea produced in Tong Mu Guan in Xing Village. 

THE TEA COLLECTION
Ever since Charles Henry Harrod began his career as a grocer and tea  

merchant, it’s been our mission to source the world’s finest teas – from the 

lofty hillsides of Darjeeling to the mineral-rich slopes of Hawaii.

BLACK TEA
English Breakfast

ASSAm, INDIA; DARjeelINg, INDIA; keNYA; AND SRI lANkA

Malty Assam, delicate Darjeeling, bright Kenyan and full-bodied Ceylon combine in 
this unique blend of teas, each harvested during the peak second-flush season. 

Georgian Blend
ASSAm, INDIA; DARjeelINg, INDIA; AND SRI lANkA

Harmonious and creamy with a full-bodied liquor, this historic blend balances 
Assam, Darjeeling and Sri Lankan tea. 

Decaffeinated Breakfast Blend
ASSAm, INDIA; DARjeelINg, INDIA; keNYA; AND SRI lANkA

The same Assam, Darjeeling, Kenyan and Ceylon blend you know 
and love, only delicately decaffeinated.

Lover’s Leap
NuwARA elIYA, SRI lANkA

This elegant, lively tea takes its name from the tragic legend of two lovers  
who leapt to their demise from a mountain rather than be separated, 

having been forbidden to marry. 

Darjeeling 1st Flush
kuRSeONg vAlleY, DARjeelINg, INDIA

Fragrant like roses and golden like sun-spun amber, with a unique muscatel 
character, this first-flush Darjeeling from the Castleton Tea Estate is the crème  

de la crème of fine teas.

Darjeeling 2nd Flush
kuRSeONg vAlleY, DARjeelINg, INDIA

From the Goomtee Tea Estate, this delectable summer cup opens with  
palpable notes of black grape and delicate nectarine, leading into woody tones  

with a hint of tartness.
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Gunpowder

zhejIANg, chINA

Grown on China’s eastern seaboard, this invigorating and deeply nourishing tea 
yields a smooth, full-bodied cup with a hint of smokiness. 

Organic Superior Sencha
shizuoKA, jApAn 

Steamed to preserve its arresting flavour, this first-flush sencha offers a melodic 
balance of sweetness and astringency that mesmerises the senses.

Organic Matcha Genmaicha 
ShIzuOkA, jApAN 

A bright, light cup that combines Japanese green tea with toasted puffed rice to 
deliver a smooth, distinctively nutty liquor.

 Jasmine Dragon Pearls 
FujIAN, chINA

Hand-rolled pearls of fresh jasmine flowers and premium green tea open upon 
infusion to reveal a beautiful, fragrant ‘dragon’. 

Gyokuro Supreme
Supplement £20

kAgOShImA pReFectuRe, jApAN

Typified by luminous pine-green leaves, this limited-edition tea comes from the 
fertile soils of the active Sakurajima volcano and has a delicate, sweet aroma with  

an intense umami flavour reminiscent of artichokes and nuts.

Hawaii Green 
Supplement £50

bIg ISlAND, hAwAII, uSA

A rare Hawaiian tea with a vegetal character complemented by hints of fennel  
and anise, a flowery sweetness and a subtle sharpness.

TEA

ooLonG TEA

Tieguanyin
Supplement £30

gAN De vIllAge, ANxI cOuNtY, chINA

Expert tea masters are to thank for this uniquely flavoured Tieguanyin, which boasts 
a bright jade infusion, an exquisitely floral aroma and a sweet, creamy finish. 

Li Shan
Supplement £20

hO pINg, tAIchuNg cOuNtY, tAIwAN

Grown at the highest altitudes on Taiwan’s Jade Mountain, this refreshing  
and sweet tea balances floral and vegetal aromas.

Milk Oolong
AlIShAN, chIAYI cOuNtY, tAIwAN

Hand-picked from the mountains of Nantou County, this Oolong has 
a floral aroma and a milky flavour enhanced by light roasting.

W hi TE TEA
White Peony

FujIAN, chINA

Only the first bud and two leaves from the plants are hand-selected  
and delicately dried, delivering a light, refreshing cup made from beautiful, 

unprocessed tea.

Yin Zhen Silver Needle
FujIAN, chINA

Fragrant and dry with a hint of incense and an almost chocolatey finish,  
this is a relatively light and gentle pu-erh. 

Kenyan White Silver Tips 
NANDI cOuNtY, keNYA

Left to dry naturally, rare Kenyan tea buds marked by a velvety  
white finish produce a clear liquor that has a subtle floral flavour with  

notes of honey and African vanilla.
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pu-Erh TEA
Raw Pu-erh Coins

meNghAI cOuNtY, YuNNAN, chINA

Raw Pu-erh tea boasts a complex flavour profile, which can range from floral 
and fruity to earthy and woody, with a slight astringency that mellows with age. 
What sets Raw Pu-erh apart is its natural fermentation process, which continues 

to develop its taste for decades. This dynamic evolution of flavour is what tea 
collectors cherish, making Raw Pu-erh a highly sought-after treasure.

Cooked Pu-erh Coins
meNghAI cOuNtY, YuNNAN, chINA

One of China’s best-kept secrets, this vintage Pu’erh tea boasts an incredible depth, a 
rich colour and a dry, clean finish.

hErBAL TEA
Chamomile

pODRAvINA, cROAtIA

Sweet yet austere, this full and mellow caffeine-free cup balances floral, honeyed 
aromas with refreshingly bitter vegetal complexities.

Lemongrass & Ginger
Golden with warm ginger and lemongrass, this zesty caffeine-free infusion promises 

a cheerful, refreshing cup.

Peppermint
The high menthol content in this caffeine-free herbal infusion results in an intense 

aroma and a sweet, minty flavour. 

Blackcurrant & Hibiscus 
Fruit pieces, whole berries and flowers combine in this delicately sweet  

caffeine-free infusion. 

Rooibos
ceDeRbeRg, weSt cApe, SOuth AFRIcA 

Dry-straw earthiness and a hint of bitter Seville orange combine to create a soft, 
gently tangy infusion that’s naturally caffeine-free.

 TEA

FL AVOU RED  TEA
No. 42 Earl Grey

This exceptional blend draws on two centuries of English tradition to ensure the 
perfect tea-drinking experience. Following the original method of preparation, 

select teas are lightly scented with bergamot oil. Each sip is smooth and distinct 
with a hint of citrus.

Rose
A romantic, sweet and floral tea with soft notes of rose.

Vanilla 
The clean taste of black tea is joined by the sweetness of Madagascan vanilla to offer 

a warm and fragrant brew.

Pouchkine
A romantic sweet and floral tea with soft notes of rose.
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HARRODS 175 T h  ANNIVERSARY TEA

We have been experts in exceptional tea-making since the very beginning, 

when our founder – Charles Henry Harrod – opened a tea shop on 

Brompton Road in 1849.

Discover a trio of exquisite limited-edition teas that have been lovingly 

created by our in-house experts, retelling the treasured tales of our store, 

infused with the enduring values and expressions of Harrods history. 

We invite you to raise a cup to Harrods past,  

Harrods present, and Harrods future. 

Past
Indian Assam black tea, Sri Lankan black tea, Chinese Yunnan black tea, 

apple pieces, rosehip, lemon balm, safflower, orange peel

A delicious creation honouring Harrods’ origins as a purveyor of fine blends  
and brews in 1849, this fragrant and evocative black tea fuses  

a host of beautiful stories connected to Harrods’ Victorian beginnings. 

Present
Japanese sencha green tea, cardamom, cinnamon, peppermint,  

lemon myrtle, ashwagandha, orange blossom

This delicate and refreshing green tea blend is inspired by the wonder of Harrods 
today, as a place in Knightsbridge that celebrates the best of the world, brimming 

with myriad cultures, cuisines and curations. 

Future
Apple pieces, rosehip, beetroot, lemon verbena, lavender, chilli

Inspired by a long-standing mantra at Harrods – anything is possible – this vibrant 
herbal concoction was created using artificial intelligence and local ingredients, 

making a bold statement of our intent to continue presenting the best of Britain.

Harrods 175th anniversary tea flight   10

CHAMPAGNE & SPARKLING WINE

Ch AmpAGnE & spArKL inG  125mL 750mL

Harrods, Premier Cru, Brut, Champagne, France NV 19 100

2018 Albury Estate, Organic prestige cuvee, Brut,   21 125 

Surrey Hills, England  

2013 Harrods, Blanc de Blancs, Grand Cru, Champagne,  23 130 

France

NV Pol Roger, Rich, Demi-Sec, Champagne, France 24 135

NV Ruinart, Blanc de Blancs Brut, Champagne, France 32 185

2013 Dom Pérignon, Brut, Champagne, France 35 210

NV Krug, 170th Edition, Grande Cuvée, Brut, Champagne, France 80 450

2014 Cristal, Louis Roederer, Brut, Champagne, France 90 450

Ch AmpAGnE rosÉ 125mL 750mL

NV Harrods Rosé, Brut, France 19 110

NV Billecart-Salmon Rosé, Brut, France 32 180

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients  
are handled in the same space in our kitchens. Calories declared are for guidance only, are based on the complete dish/drink as listed 

on the menu and are correct as of the time this menu was printed. Adults need around 2,000 kcals a day.  While Harrods does its 
utmost to ensure that all intrinsic foreign bodies – eg bones, shell or fruit stones – are removed from our products, small pieces may 

remain.  A discretionary service charge of 12.5 per cent will be added to your bill, all of which is paid to our restaurant and kitchen staff. 
A £1 cover charge will be applied per person. VAT is charged at the applicable rate. In accordance with the Weights and Measures Act, in 

these premises, the measure for the sale of spirits is 25ml or multiples thereof, and 125ml or 175ml for wines.
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COCKTAILS
siGnATur E CoCKTA i L s

Fusing our heritage with contemporary flavours, our bespoke cocktails have been 

expertly curated by our mixologists with the finest ingredients to complement your 

afternoon tea experience. 

We invite you to discover the essence of Harrods – past, present and future – with  

the first three, which call on special-edition teas blended to celebrate the  

175th anniversary of our store. 

To Honour our Pledge 16 
Johnnie Walker Black Label whisky, apple, rose, lemongrass,  

Harrods Brut Champagne, Harrods ‘Past’ 175 tea

Carpe Diem 16 
Ketel One vodka, coconut, passion fruit, grapefruit,  

Harrods Brut Champagne, Harrods ‘Present’ 175 tea

Reflecting Forwards  16.50 
Flor de Caña 4YO, wild-strawberry purée, honey, ginger,  

lemongrass, Harrods Brut Champagne, Harrods ‘Future’ 175 tea

Grande Garibaldi 16.50 

Campari, Grand Marnier liqueur, orange juice

À la Romaine 18 
Planteray 3 Stars rum, Cassis liqueur, green Chartreuse, orange  

marmalade sorbet, meringue, Harrods Brut Champagne

Victoria Sponge Punch  17.50 
Woodford Reserve bourbon, Victoria sponge syrup, vanilla,  

house jam, milk (clarified)

ALCohoL-FrEE CoCKTA i L s

Oolong and Chrysanthemum Highball 14 

Everleaf Forest, peach, chrysanthemum bitters, milk Oolong tea

Jasmine and Pineapple Spritz 12 
Everleaf Marine, mandarin, grapefruit, pineapple, soda water

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients  
are handled in the same space in our kitchens. Calories declared are for guidance only, are based on the complete dish/drink as listed on the 
menu and are correct as of the time this menu was printed. Adults need around 2,000 kcals a day.  While Harrods does its utmost to ensure 
that all intrinsic foreign bodies – eg bones, shell or fruit stones – are removed from our products, small pieces may remain.  A discretionary 

service charge of 12.5 per cent will be added to your bill, all of which is paid to our restaurant and kitchen staff. A £1 cover charge will be applied 
per person. VAT is charged at the applicable rate. In accordance with the Weights and Measures Act, in these premises, the measure for the sale 

of spirits is 25ml or multiples thereof, and 125ml or 175ml for wines.
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Plymouth Sloe, England  12

Beefeater 24, England 13 

Bombay Sapphire, England  13 

Hendrick’s, Scotland  13 

Tanqueray No. Ten, Scotland  14

VODKA 

Belvedere, Poland  12

Ketel One, Netherlands  12 

Ketel One Citroen, Netherlands  13 

Chase, England  14 

Grey Goose, France  14 

TEQU I L A  

Don Julio Tequila Blanco, Mexico  12 

Casamigos Tequila Blanco, Mexico  13

Casamigos Tequila Reposado, Mexico  17

Don Julio Tequila Reposado, Mexico  17 

W H I SKY  

Johnnie Walker Black Label blended scotch, Scotland  12 

Maker’s Mark bourbon, Kentucky  13

Woodford Reserve bourbon, Kentucky  13

The Dalmore 12YO single malt, Scotland  14 

Suntory Whisky Hibiki Japanese Harmony blended whisky  16

Glenfiddich Our Solera Fifteen 15YO single malt, Scotland  17

The Macallan Double Cask 12YO single malt, Scotland  18 

RU M  

Flor de Caña 4 Extra Seco, Nicaragua 14

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients  
are handled in the same space in our kitchens. Calories declared are for guidance only, are based on the complete dish/drink as listed on the 
menu and are correct as of the time this menu was printed. Adults need around 2,000 kcals a day.  While Harrods does its utmost to ensure 
that all intrinsic foreign bodies – eg bones, shell or fruit stones – are removed from our products, small pieces may remain.  A discretionary 

service charge of 12.5 per cent will be added to your bill, all of which is paid to our restaurant and kitchen staff. A £1 cover charge will be applied 
per person. VAT is charged at the applicable rate. In accordance with the Weights and Measures Act, in these premises, the measure for the sale 

of spirits is 25ml or multiples thereof, and 125ml or 175ml for wines.
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WATER , SOFT DRINKS,  COFFEE  
& HOT CHOCOLATE

WATER & SOFT DRI NKS   

Harrods Still Water 330ml/750ml  4.95/6.95 

Harrods Sparkling Water 330ml/750ml  4.95/6.95 

Coca-Cola/Diet Coke/Coca-Cola Zero  4.95 

Fever-Tree Ginger Beer  4.95 

Fever-Tree Premium Indian Tonic Water  4.95 

Fever-Tree Premium Sicilian Lemonade  4.95 

Fever-Tree Premium Soda Water  4.95

Schweppes Slimline Tonic Water  4.95  

COFFEE & HOT CHOCOL ATE 

Espresso 5

Double espresso 5.50

Americano 6

Caffè latte 6.50

Cappuccino 6.50

Hot chocolate 8 

Matcha caffè latte 8

BEER & CIDER
 

Menabrea Zero Zero alcohol-free lager, Italy 8 

The Marlow Brewery Rebellion Red ale, England 8.50

Damm Daura gluten-free lager, Spain 9

Sassy Brut Cider, France 9.50

Sassy Rosé Cider, France 9.50

Noam lager, Germany 12
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