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Afternoon tea was introduced in England by Anna, the seventh 

Duchess of Bedford, in the year 1840. 

 

The Duchess would become hungry around four o’clock in the 

afternoon. The evening meal in her household was served fashionably 

late at eight o’clock, thus leaving a long period of time between lunch 

and dinner. The Duchess asked that a tray of tea, bread and butter and 

cake be brought to her room during the late afternoon. 

 

This became a habit of hers and she began inviting friends to join her. 

This pause for tea became a fashionable social event. 

 

Using the finest ingredients, we have created your afternoon tea with 

influences from classic James Martin recipes. Enjoy! 

 

 

 

 

 

 

                                                                                                        

 

 

 

                                                                                                         Gouter – Assaisonner – Regouter 

         Taste – Season – Taste Again

Pornstar Martini                         
Smirnoff Vanilla Vodka, Passoa, 
passion fruit puree, vanilla syrup, lime 
juice, fresh ripe passion fruit, 
Prosecco 
 

Espresso Martini 
Ketel One Vodka, espresso coffee, 
Kahlua, pure cane sugar syrup, coffee 
beans 
 

Long Island Iced Tea                              
Captain Morgan White Run, Gordon’s 
Dry Gin, Ketel One Vodka, Casamigos 
Reposado Tequila, Cointreau, pure 
cane sugar syrup, lemon juice, Coca-
Cola 
 

Cosmopolitan  
Smirnoff No.21, Cointreau, cranberry 
juice, lime juice, orange zest 
 

French 75                    
Gordon’s Dry Gin, Laurent Perrier La 
Cuvee Brut, pure cane sugar syrup, 
lemon juice, lemon zest 
 

Daiquiri  
Captain Morgan White Rum, pure 
cane sugar syrup, lime juice, lime zest 
 

Old Fashioned 
Bulleit Bourbon, pure cane sugar 
syrup, angostura bitters, orange zest 
 

Aperol Spritz                         
3 parts Prosecco, 2 parts Aperol, 1 
part soda water, orange wedge 
 

Whispering Angel Rosé Spritz 
Cîroc Vodka, Whispering Angel Rosé, 
soda water, grapefruit liqueur, 
grapefruit wedge 
 

St. Germain                            
St. Germain elderflower liqueur, 
Prosecco, soda water, lemon twist, 
edible flowers 

 

Glamour Star Martini 
Everleaf Forest non-alcoholic aperitif, 
passion fruit puree, vanilla syrup, 
passionfruit juice, lime juice, Wild 
Idol non-alcoholic sparkling wine 
 

Cosnopolitan  
Everleaf Forest non-alcoholic aperitif, 
cranberry juice, lime juice, pure cane 
sugar syrup, orange zest 
 

Nojito                                 
Everleaf Marine non-alcoholic aperitif, 
pure cane sugar syrup, lime juice, mint 
leaves, soda water, lime wedge, 
mint sprig 
 

Virgin Daiquiri 
Everleaf Forest non-alcoholic aperitif, 

lime juice, honey syrup, lime zest 
 

Virgin Strawberry Daiquiri                    
Everleaf Mountain non-alcoholic aperitif, 
lime juice, strawberry puree, lime zest 
 

Virgin Metropolitan Martini 
Tanqueray 0.0% non-alcoholic gin, 
jasmine syrup, blood orange syrup, lime 
juice, elderflower cordial, pineapple 
juice, gold dust 
 

Virgin Spicy Margarita 
Everleaf Marine non-alcoholic aperitif, 
lime juice, agave honey, spicy syrup, 
ginger syrup, fresh chilli 
 

Nogroni                       
Tanqueray 0.0% non-alcoholic gin, 
Lyre’s aperitif rosso, Gifford rhubarb 
syrup, Everleaf Mountain, Monin bitter, 
orange zest 
 

Forever 16 
Everleaf Mountain non-alcoholic aperitif, 
elderflower cordial, strawberry puree, 
apple & lime juice, pure cane sugar 
syrup, Franklin & Sons raspberry 
lemonade, fresh raspberries, mint sprig 
 

 



 

AFTERNOON TEA 
 
Savoury 
Corn-fed chicken, gem lettuce and Caesar dressing on a soft white roll 

Egg mayonnaise with chive and chopped shallot on a brioche roll 

Smoked salmon and chive cream cheese on wholemeal bread 

Cucumber and cream cheese with dill and mint on granary bread 

Sweet 
Coffee and hazelnut financier 

Pear and ginger choux 

Eggnog macaron 

Mince pies 

 

Served with warm scones, preserve and clotted cream 

 

Traditional Afternoon Tea                                                £27.95 
Served traditionally with your choice of one of our speciality teas 
(coffees also available) 
 

Champagne Afternoon Tea                                             £32.95 
Served with a glass of Laurent-Perrier Brut NV (125ml) 

or make it an occasion with a bottle of Laurent-Perrier Brut NV               (+£55) 
 
Bottomless Prosecco Afternoon Tea £45 
Unlimited Prosecco with your traditional afternoon tea (free-flowing for 1.5 
hours) 

 

 

 

 

 

Specialty Teas 
Tea from the Manor 
 

English Breakfast 
Blend of Ceylon and Assam tea; full bodied with a coppery coloured brightness 

Earl Grey Flower 
Large leaf black China tea; scented with bergamot coupled with delicate blue cornflower 
petals 

Camomile Flower 
Infused with lemongrass, essential oils in flowers produce a pleasant aroma and a fruity 
character; a beautiful yellow cup, which gives way to a sweet, juicy flavour of camomile 

Peppermint 
With green tea leaves; famous for its refreshing virtues and with a delicate, natural mint 
scent 

Chun Mee 
An incredibly smooth tea with a subtle sweetness; it leaves a refreshing aftertaste, 
reminiscent of plum 

Red Berries & Rose Petals 
Fruit blend with hibiscus, rosehip, apple pieces and orange peel; rounded off with 
delicate edge of rose petals 

Vanilla Chai 
Special chai blend mixed with vanilla black tea 

Passionfruit, Guava & Mango 
Flavoured with three of the most renowned tropical fruits 

James Martin Special Blend 
Jasmine infused with rose petals and rose buds; a delicate tea with a light, floral and 
natural jasmine taste 

 
Additional teas priced at £4 each 
Coffees also available

Some of our dishes may contain allergens. Not all ingredients are listed in the main descriptions, if you have intolerance to any food 
or drink please ask your server for further advice. A discretionary service charge of 12.5% will be added to your final bill. 
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