
Afternoon Tea 

Layers of salted caramel and

chocolate ganache in a tart
G, M, E, Su, 110 Cal

Sweet and tangy grapefruit curd

filled in a crispy choux bun 

G, M, E, Su, 90 Cal

Coconut & Lychee Cube

Rich creamy coconut infused

mousse with chopped lychee
G, E, M, Su, 80 Cal

Passionfruit Cheesecake
Set cheesecake covered with

passionfruit glaze 

G, M, 75 Cal

Dark Chocolate Salted
Caramel Tart

Choux Bun with
Pink Grapefruit

C – Celery, Cr – Crustacean, E – Eggs, F – Fish, G – Gluten, L – Lupin, M – Milk, 

Mo – Molluscs, Mu – Mustard, N – Nuts, P – Peanuts,  S – Sesame, So – Soya, Su – Sulphites,  

V – Vegetarian, Ve – Vegan

A 13.5% discretionary service charge will  be applied to your bill .  VAT is charged at the current rate. (v2) 

Served with 

jam & clotted cream
G, M, E, 263 Cal

Homemade Scones

S A N D W I C H E S

P A S T R Y

Served on rye bread with

lemon, dill  & Crème Fraiche 

G, F, M, L, Su, N, 75 Cal

H. Forman & Sons
Smoked Salmon

Egg 
Mayonnaise

Served on brown bread

with watercress
G, E, L, Mu, N, 65 Cal

Roast Chicken
Served on granary bread with

truffle mayonnaise and baby

gem lettuce

G, L, E, M, Mu, Su, N, 53 Cal

English Cucumber

Served on white bread with

cream cheese & dill  

G, M, N, 58 Cal



Afternoon Tea 

T E A S

Assam

English Breakfast

Earl Grey

Darjeeling

Organic Jade Sword
Green Tea

Peppermint

Chamomile

Rooibos

Lemongrass & Ginger

Blackcurrant &
Hibiscus


