





MAISON
POMMERY &
ASSOCIES

Founded in 1836 in Reims, Maison Pommery & Associés is
a distinguished Champagne house renowned for elegance,
precision and innovation. Guided by a legacy of
craftsmanship and a commitment to quality, the Maison
continues to express a refined vision of sparkling and still
wines shaped by terroir, balance and finesse.

PINK FLAMINGO GRIS DE CAMARGUE

Born from the sunlit sands of the Camargue, this delicate
rosé reveals fresh red berries and a whisper of sea breeze
on the finish.

LOUIS POMMERY ENGLAND ROSE
SPARKLING WINE NV

Crafted in England using the traditional method, Louis
Pommery England Rosé expresses precision and finesse.
Fine bubbles and vibrant red fruit aromas create a
graceful, celebratory finish, bridging French heritage with
English terroir

POMMERY BRUT ROSE ROYAL

A refined Champagne with fresh red berry notes, hints of
citrus, and a delicate floral touch. Crisp and well-
balanced, it offers a lively mousse and a clean, elegant
finish



AFTERNOON TEA
OFFERINGS

BLUSH CLASSIC

40 per person
A refined interpretation of the classic Afternoon Tea,
featuring delicate savouries, freshly baked scones and
exquisite patisserie. Served with a refreshing Pink
Flamingo Rosé spritz, adding a light and celebratory
touch to a timeless ritual.

ROSE COLLECTION

45 per person

Our signature Afternoon Tea is elevated with a delicate
Louis Pommery England rosé. Each pour is
thoughtfully selected and made using the traditional
method to complement the delicate savouries and elegant
sweets, creating a layered and indulgent tasting
experience.

ROSE PRESTIGE

52 per person

Our classic Afternoon Tea accompanied by a glass of
Pommery Brut Rosé Royal. Fine bubbles and subtle red
fruit notes bring a graceful vibrancy to the occasion,
transforming tradition into a refined celebration.

Prices include VAT at the current rate; Food allergies, please ask a member of our team for
information on allergens contained in our dishes. Dishes may contain nuts.
A discretionary 12.5% service charge will be applied to your bill



AFTERNOON TEA

A SELECTION OF SANDWICHES
Poached salmon and dill creme fraiche on Granary Bread
Beetroot hummus, rocket and feta on white bread
Sliced gammon and wholegrain mustard on Granary bread
Lemon and thyme grilled chicken, coronation mayonnaise on
white bread

FRESHLY BAKED SCONES
Fruit scone with clotted cream and Bonne Maman jam

AN ASSORTMENT OF BAKED CAKES

Raspberry and vanilla Battenberg
Strawberry and Darjeeling éclair
Rosé Champagne macaron
Red velvet raspberry and cream cheese delice

A RANGE OF PREMIUM LOOSE LEAF TEA
choose from our wide selection of loose leaf tea

Prices include VAT at the current rate; Food allergies, please ask a member of our team for
information on allergens contained in our dishes. Dishes may contain nuts.
A discretionary 12.5% service charge will be applied to your bill



VEGETARIAN
AFTERNOON TEA

A SELECTION OF SANDWICHES

Beetroot hummus, rocket and feta on white bread
Cucumber and mint creme fraiche on Granary bread
Barber's cheddar with tomato chutney on white bread

Egg mayonnaise with rocket on Granary bread

FRESHLY BAKED SCONES

Plain and sultana scones served with
Devon clotted cream and strawberry jam

AN ASSORTMENT OF BAKED CAKES

Raspberry and vanilla Battenberg
Strawberry & Darjeeling Eclair
Red velvet raspberry and cream cheese delice
Rosé Champagne macaron

A RANGE OF PREMIUM LOOSE LEAF TEA

choose from our wide selection of loose leaf tea

Prices include VAT at the current rate; Food allergies, please ask a member of our team for
information on allergens contained in our dishes. Dishes may contain nuts.
A discretionary 12.5% service charge will be applied to your bill



ABOUT
JING TEA

"JING EXISTS TO CHANGE THE WAY THE WORLD
EXPERIENCES TEA *

At the heart of our Afternoon Tea experience is JING
Tea, a brand dedicated to crafting truly memorable
drinking moments. Sourcing from the world's finest tea
gardens and working closely with producers who share
their commitment to craft, JING selects each tea at its
seasonal peak, choosing only leaves that express
exceptional flavour, clarity and character.

Quality and sustainability sit at the core of their
philosophy.  Through long-term  partnerships and
responsible sourcing practices, JING works to preserve
the integrity of the tea gardens and protect the natural
environment for future generations. Every tea is chosen
not only for its taste, but for the story it tells, reflecting
its origin, the expertise behind it and the care taken at
every stage.

The result is a collection of teas that are as visually
beautiful as they are flavourful, refined, expressive and
thoughtfully crafted, turning each cup into a small work
of art.



OUR TEAS

ASSAM BREAKFAST

A full-bodied single-origin English breakfast tea from
Assam, with rich honeyed malty notes

EARL GREY

A refined Earl Grey blending bold Assam tea with bright
Calabrian bergamot for a rich, balanced infusion

ORGANIC JADE SWORD

A refreshing green tea with sweet spring flavour, fresh
character, and delicate umami depth

ORGANIC DARJEELING EMPYREAN

A light, fragrant Darjeeling with grape sweetness, muscatel
notes, and a delicate toasted finish

MOROCCAN MINT

Inspired by Morocco's souks, this blend pairs rich Sichuan
green tea with vibrant peppermint, delivering grassy depth,
cooling freshness, and a crisp, clean finish

BLACKCURRANT & HIBISCUS

A vibrant infusion of blackcurrant and hibiscus with bold
flavour and a gentle tartness

ROOIBOS

A tangy yet mellow rooibos with Seville orange notes and a
rich, characterful infusion

CHAMOMILE

Soothing chamomile with mellow straw-like notes, crafted
from slowly dried whole flowers to preserve delicate floral
aromas



CHAMPAGNE &
SPARKLING
WINE 25m 750 m

LOUIS POMMERY ENGLAND 15.00  79.00
BRUT

A rich array of fragrances that include acacia
blossoms, honey, and apricot. The palate is soft
and smooth, yet at the same time crisp and dry

LOUIS POMMERY ROSE 16.00  85.00
ENGLAND BRUT
A rich array of fragrances that include acacia

blossoms, honey, and apricot. The palate is soft
and smooth, yet at the same time crisp and dry

POMMERY BRUT ROYAL 18.00  95.00
BRUT NV

The signature cuvee of the house, an exquisite
balance of fruit and toasted brioche flavours,
making it the perfect aperitif

POMMERY BRUT ROSE ROYAL 21.00  115.00

Pinot noir grapes selected from the grand cru
village of ‘Bouzy', make this very elegant , light
rosé champagne, absolutely delicious

Prices include VAT at the current rate; Food allergies, please ask a member of our team for
information on allergens contained in our dishes. Dishes may contain nuts.
A discretionary 12.5% service charge will be applied to your bill



ROSE WINES o m

175 ml 750 ml

CHATEAU LA GORDONNE 11.00 44.00
‘VERITE DE TERROIR', COTES
DE PROVENCE, FRANCE

Delicious, classic Provence dry rose with
wonderful herbal, lavender notes

PINK FLAMINGO ORGANIC 11.50 46.00
GRENACHE, GRIS ROSE,
SABLES DE CAMARGUE, FRANCE

Blush rosé from night-harvested Grenache
Gris, with peach and red berry notes

CHATEAU LA GORDONNE, LA 79.00
CHAPELLE, COTES DE
PROVENCE, FRANCE

Refined Provence rosé with bright raspberry
and gentle herbal notes

COLD INFUSIONS

EARL GREY 6.00
JING Earl Grey tea, Simple Syrup, Lime Juice

BLACKCURRANT & HIBISCUS 6.00
JING Blackcurrant & Hibiscus tea, London

Essence Grape Fruit Soda

DARJEELING 6.00
JING Darjeeling Empyrean tea, Elderflower
Cordial

Prices include VAT at the current rate; Food allergies, please ask a member of our team for
information on allergens contained in our dishes. Dishes may contain nuts.
A discretionary 12.5% service charge will be applied to your bill









