
Afternoon 
Tea



 

CH A M PAGN E

Taittinger Brut Réserve 
Glass £21 / Bottle £99

Taittinger Prestige Rosé   
Glass £26 / Bottle £145

Château d’Estoublon l’Excessive   
Alcohol Free Sparkling Blanc - Glass £12 / Bottle £65

Champagne by the glass served as 125ml measures.

 

T E A-I N F USE D MOCK TA I L S  
BY N E W BY T E A S

Spring Sencha 
oriental sencha, mango, pineapple,  

lemon zest, rose-agave syrup, passionfruit 

£11

Melon Rose 
dong ding, melon, chamomile, rose-agave syrup 

£11

Afternoon Tea 

£58 per person  

Thursday to Monday, 1pm - 4pm

Palate Cleanser

Amuse-Bouche

Savoury Selection

Palate Cleanser

Scones

Sweet Delicacies

ALLERGIES AND INTOLER ANCES

Should you have any questions regarding the content or preparation  
of any of our food and beverage items, please ask one of our team. 

All prices are inclusive of VAT. A 12.5% discretionary  
service charge will be added to your final bill.

KEY TO ALLERGENS
A - Alcohol, C - Crustaceans, Ce - Celery and Celeriac E - Eggs,  

F - Fish, G - Gluten, L - Lupin, M - Milk, Mu - Mustard, MO - Molluscs,  
N - Nuts, P - Peanuts, S - Soya Beans, SD - Sulphites,  SE - Sesame, 

V - Suitable for Vegetarians,  VE - Suitable for Vegans 



PA L AT E CL E A NSE R
Jasmine and Lemon by Newby Tea 

jasmine pearls, lemon peel and agave

A M USE BOUCH E
Fennel, Jasmine and Pink Peppercorn Velouté  

 (VE) 78 kcal

Apricot Sausage Roll with Dijonnaise  
Jimmy Butler’s pork sausage  

(E, G, M, MU) 145 kcal

S AVOU RY SE L EC T ION
Marie Rose Prawn Cocktail 

 (C, G, M) 105 kcal

Coronation Chicken with Golden Raisins 
finger sundried tomato bread 

 (E, M, SD) 129 kcal

Mint and Pickled Cucumber 
with Cream Cheese on finger white bread

 (G, M) 68 kcal

Burford Brown Summer Truffled Egg
with Mayonnaise and Watercress on mini brioche bun

 (E, G, M, MU, SD) 102 kcal

PA L AT E CL E A NSE R
White Rose by Newby Tea  

silver needle, Persian rose and rose agave

SCON ES
Plain and Golden Raisin

served with Cornish clotted cream, 
 raspberry jam and lemon curd  

 (E, G, M, SD) 249/250 kcal

S W E ET DE L IC ACI ES
Blueberry and Lemon Macaron 

lemon curd ganache and blueberry compote 
(E, M, N) 225 kcal

Exotic Mango Mousse 
kaffir lime and mango compote, black sesame sable 

(E, F, G, M, SE) 300 kcal

Rhubarb Meringue Tart 
mascarpone diplomat, rhubarb compote, ginger 

(E, F, G, M) 265 kcal

Matcha Strawberry and Vanilla Opera 
strawberry compote, matcha sable  

(E, F, G, M, N) 360 kcal



White Tea
SI LV E R N E E DL E 

An exquisite white tea from China’s Fujian  
Province. Silvery leaf buds are plucked in Spring  
and left to dry naturally in the sun for a clean,  

pure and delicate finish.

A pale-yellow cup with aromatic notes of melon  
and honey. Slightly creamy with  

a clean, refreshing finish.

W H I T E PEON Y 
White Peony, or “Bai Mu Dan” in Chinese, is one 

of China’s most famous traditional white teas from 
Fujian Province. Processed to a minimal extent, this 

tea is subtly sweet and refreshing.

A pale golden-green cup with aromatic notes of 
honey, cucumber and melon, giving a refreshing  

and rounded taste with a sweet finish.

Green Tea
G YOK U RO

Otherwise known as ‘jade dew’, Gyokuro is one of 
Japan’s finest green teas. Harvested just once a year, 

this delicate variety is notable for its pine  
needle-like rolled leaves, elegant aroma  

and slightly sweet aftertaste.

OR I E N TA L SE NCH A
Fresh green leaves hand-picked in early  

Spring and infused with the scent and flavour  
of tropical fruits and flower petals, giving a  

multi-sensory experience.

A bright yellow-green cup with the fruity aroma  
of mango and papaya, floral in taste with  

a sweet, lasting finish.

JA SM I N E PE A R L S 
Exquisite hand-rolled pearls of green leaves  

infused with the scent of aromatic jasmine blossom.  
A delightfully unforgettable tea.

A light honey-yellow cup with the aroma of fragrant 
jasmine, and sweet with a lasting, floral finish.



Oolong Tea

F U J I A N OOLONG
Exquisitely balanced with hints of fruit and spice,  

Fujian Oolong is a prime example of the masterful  
craft which creates this complex, intriguing blend.

A light yellow-amber cup, with a floral aroma 
containing notes of orchid. Slightly fruity and spicy 

to taste, with a sweet finish.

M I L K OOLONG (M)

Made with the finest Tie Guanyin Oolong  
from China, this tea is sweet, creamy  

and delightfully flowery.

A pale yellow-green cup with a floral,  
balanced taste. A sweet, smooth finish and the 

comforting aroma of cream and caramel.

DONG DI NG
£5 supplement

Named after a Taiwanese mountain meaning  
‘Frozen Peak’, this Oolong is gathered at heights  

of up to 1200m in Nantou County.

Rich and well-rounded, the tea is fired for longer 
resulting in a smooth taste with honey,  

lilac and melon notes.

OR I E N TA L BE AU T Y 
£8 supplement

Grown in Taiwan’s Hsinchu County,  
and also known as White Tip Oolong,  

insects are encouraged to feed on the leaves  
as their bites help to begin the oxidation  

process while the tea plant is still growing.

This exquisite Oolong has been deeply oxidised  
and impresses with notes of honey and peach.



Black Tea

DA RJ E E L I NG
From the slopes of the Himalayas, 

 a classic yet complex seond flush black tea  
with fragrant hints of muscatel. 

A light amber cup with floral and muscatel notes, 
followed by a refreshing, invigorating finish.

R A R E A SS A M 
An exquisite, rich Assam prized for  

its golden tips and exuding the unmistakable  
aroma of sweet brown sugar. 

A brisk bright amber cup, full-bodied  
and malty with hints of sweet honey.

E NGL ISH BR E A K FA ST
Celebrated and enduring, English Breakfast  

remains an essential element of  
the British morning. 

Fresh, robust and reviving blend of Ceylon,  
Kenyan Black and Assam giving a rich amber cup 
with a malty aroma. Smooth yet brisk, with hints  

of citrus and a prolonged, spicy aftertaste.

E A R L GR E Y
The archetypal British blend, combining  

second flush Assam black tea with sweet Sicilian 
bergamot. A bright amber cup, rich and balanced 
with a fragrant citrus aroma and smooth finish. 

Bold and malty with a citrus lift.

L A PS A NG SOUCHONG
Full-bodied, layered and dramatic,  

this smoky Lapsang Souchong was invented  
in 1568 in China’s Fujian Province.

The colour of dark chocolate with a strong  
yet slightly sweet aroma, offering a full,  
rounded taste and a long smoky finish.

M A S A L A CH A I 
Reassuringly warming and deeply aromatic,  

this traditional Indian Masala Chai blends fine  
black tea with fragrant spices.

 



Tisanes

ROSE BU DS 
This tisane is made purely from Iranian rosebuds,  

which lends a delicate taste and subtle floral notes.

A light golden cup with a subtle rose aroma,  
a gentle floral taste and a mild, lingering finish.

ROOI BOS OR A NGE
A rich South African blend, this caffeine-free  
tisane entices with notes of nut and orange  

and a lasting spiciness.

A rich sienna cup with an orange aroma and sweet  
citrus flavour. Nutty with a spiced, lingering finish.

 GI NGE R & L E MON 
With a distinctive coupling of ginger and lemongrass 

with liquorice and peppermint, this invigorating 
tisane has a bold, lasting edge.

A fresh light-yellow cup with the taste of root  
ginger and a distinct lemon aroma that lends  

an enduring finish.

F RU I T Y BE R R I ES 
A harmonious blend of deep fruit flavours,  

tempered with floral notes and hints of liquorice. 
Irresistibly warming and caffeine free.

A deep-red cup with the aroma of fruits and berries. 
Sweet with slightly sharp notes  

and a tart finish.

Founded in London at the turn of the millennium, 
Newby Teas is the world’s most awarded luxury tea 
brand, dedicated to reviving the world’s love of fine 

tea. Only the finest first and second flush leaves, 
harvested during prime season, are selected to 

create teas with exceptional flavour that  
reflect the character of their origin.

 

Discover Newby’s exclusive experiences,  
including private tea tastings.



PANPACIFICLONDON.COM


