
All produce is prepared in an area where all allergens are present. Please inform our team if you have any allergies, intolerances 

or special dietary requirements. Written allergen information is available on request.

Act Two

The Sweet Dilemma
The sweethearts take centre stage

The Lovers 
Homemade Fruit Scones, seasonal Jam & Clotted Cream

The Queen 
Layered Chocolate Brownie & Caramelised Popcorn with Gold Leaf

The Chorus 
Raspberry & Biscuit Macaron, Raspberry Jam, Shortbread Ganache 

Lemon Meringue Tartlet - Lemon Curd, Italian Meringue, Citrus Crisp

Act One

A Savoury Prelude
Discover the main characters: Who will grab your heart? Who can you trust? Who will you meet again?

The Hero 
Free Range Blythburgh Pork Sausage Roll, Piccalilli Ketchup

The Villain 
Spenwood and Thyme Tartlet, Chilli Jam, Nutmeg

The Femme Fatale 
Layered Prawn Cocktail, Avocado, Salmon Caviar

The Sidekick 
Cucumber, Cream Cheese, Dill and Horseradish Sandwich

All produce is prepared in an area where all allergens are present. Please inform our team if you have any allergies, intolerances 

 or special dietary requirements. Written allergen information is available on request.

Tea

Barista Specialty

Extract Tea is ethically sourced from the world’s finest tea gardens, plucked 

and processed by hand, then skilfully blended.

English Breakfast Tea

Our ethically sourced English Breakfast tea has a rich golden liquor, a bold, malty taste 

and extracts quickly and smoothly. A blend of two teas, the first from the Rutsiro Tea Garden 

in Rwanda. The second component comes from the Tonganagon Tea Garden in Assam. 

Darjeeling

This second flush Darjeeling is exclusive to Extract Tea. It’s full-bodied and has a gloriously rich 

amber colour with light floral notes. The Arya Tea Estate is one of the last family-owned single 

estates in Darjeeling and is famed for its award-winning organic teas grown at high altitudes. 

Earl Grey

The Earl Grey is blended with dried cornflowers to produce a bright golden liquor with a subtle 

bubblegum sweetness and floral notes. This delicate earl grey tea is from the Rutsiro Tea Garden 

in Rwanda, handpicked from young bushes at around 2340m above sea level.

Jade Tips Green

The Jade Tips Green is grown in yellow-black sandy loam soils in Xinyang. Young, tender leaves 

and buds are plucked from carefully selected plants. Leaves are pan-fired before being hand-rolled 

and dried. The tea has a clean floral flavour with a long-lasting sweet finish.

Mint

Our herbal mint infusion is a blend of three different types of mint. We love the balance 

between the heat of peppermint, the subtle sweetness of spearmint and lemon balm to 

create this delicious tasting mint tea.

Organic Ginger & Lemongrass
The ginger in this invigorating tea is sourced from organic farms in Kerala and Karnataka, 

where the humid climate makes ideal growing conditions.

Kao Shui Jasmine
Green tea is layered with jasmine flower buds and left for 12 hours overnight. During this time, 

the buds open, releasing their floral scent into the tea. The buds are removed, creating distinct 

floral notes of jasmine and a touch of green tea astringency.

We also serve a range of coffee for those who would prefer. Supplied by our partners 

Extract Coffee who travel the world sourcing the best Arabica beans.

Dairy Alternatives   Oat / Soya / Almond A discretionary 12.5% service charge will be added to your bill

Espresso

Americano

Flat White

Matcha

Cappuccino

Latte

Mocha

Hot Chocolate

Chai Latte

Showstopping Afternoon Tea  59
A showstopping taste extravaganza in two acts

Champagne Afternoon Tea  69
Served with a glass of Taittinger Brut Reserve NV or Wild Idol 0% Sparkling

Royal Afternoon Tea  66
Served with the Prince’s punch or King’s punch 0% cocktail

English Afternoon Tea  69
Served with a glass of Domaine Evremond, Classic Cuvée, English Sparkling
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