
It was in 1840 that Anna,  
the seventh Duchess of Bedford,  
noticed she felt a ‘sinking feeling’  

around mid-afternoon. Once served  
with a pot of Darjeeling tea, 

some bread, butter and biscuits, 
she felt decidedly better. 

The afternoon tea was born.

A F T E R N O O N



A F T E R N O O N  T E A

AT  T H E  C R Y S TA L  M O O N  L O U N G E



C H A M PAG N E S  B Y  T H E  G L A S S  A R E  S E RV E D  A S  1 5 0 M L  M E A S U R E S . 

P L E A S E  N O T E  T H AT  V I N TAG E  M AY  VA R Y  D U E  T O  T H E  L I M I T E D  P R O D U C T I O N  O F  

S E V E R A L  O F  O U R  W I N E S . A N  E X T E N S I V E  W I N E  L I S T  I S  AVA I L A B L E  O N  R E Q U E S T.

C H A M PAG N E

•

L A U R E N T- P E R R I E R   150ml  Bottle

Laurent-Perrier, Héritage, Brut NV 27.5 119

Laurent-Perrier, Cuvée Rosé, Brut NV 35 155

Laurent-Perrier, Grand Siècle Iteration Nº26, Brut MV 55 255

Laurent-Perrier, Cuvée Alexandra Rosé, Brut 2012  475

B I L L E C A R T- S A L M O N   Bottle

Billecart Salmon, Brut Réserve, Brut NV  130

Billecart Salmon, Brut Rosé, Brut NV  160

L O U I S  R O E D E R E R   Bottle

Louis Roederer, Rosé, Brut 2016  180

Louis Roederer, Cristal, Brut 2015  485

D O M  P E R I G N O N   Bottle

Dom Pérignon, Brut 2015  395

Dom Pérignon, Plénitude ‘P2’, Brut 2004  695

Dom Pérignon, Rosé, Brut 2008  800

R U I N A R T   Bottle

Ruinart, Blanc de Blancs, Brut NV  225

Ruinart, Rosé, Brut NV   230

E N G L I S H  S PA R K L I N G  
 

•          

Gusbourne Brut, NV Kent 2021                                      24             120 

Gusbourne 'Blanc de Blancs' Brut, Kent 2020                  25             125 

Gusbourne Rosé, NV Kent 2019                                                   125 

                            



A F T E R N O O N  T E A 

Traditional Afternoon Tea

75  P ER  P ERS O N

Champagne Afternoon Tea 

served with a glass of Laurent-Perrier Héritage, Brut NV  

102  P ER P ERS O N

 

 
 

C AV I A R  C O U R S E

• 
King’s Oscietra Caviar 30g 

Blini & Sour Cream 

190 

Oscietra caviar reigns as a culinary masterpiece.  
�e magni�cent Oscietra sturgeon requires up to 18 years to mature before reaching  

the pinnacle of harvest. Behold the resplendent fruits of their labour,  
as velvety eggs shimmer in an exquisite array of amber to deepest mahogany,  

earning it the moniker the pinnacle of caviar perfection.

 
King’s Beluga Caviar 30g 

Blini & Sour Cream 

360 

Considered the King of Caviar due to its rarity, Beluga has the largest eggs  
of a steely grey colour, a walnut and cream �avour and texture.

C H A M PAG N E S  B Y  T H E  G L A S S  A R E  S E RV E D  A S  1 5 0 M L  M E A S U R E S . 

A L L  P R I C E S  A R E  I N C L U S I V E  O F  VAT.



A F T E R N O O N  T E A

•

Enjoy a selection of Finger Sandwiches

Marinated roast beef with horseradish cream 
on malted brown bread

Clarence Court egg mayonnaise salad with mustard cress 
on sundried tomato bread

Coronation chicken 
on brown seeded bread

Cucumber with mint and goat's curd 
 on turmeric bread

Secret Smokehouse salmon with lemon cream 
on buttered brioche

F O O D  A L L E R G I E S  A N D  I N T O L E R A N C E S :  S H O U L D  Y O U  H AV E  A N Y  Q U E S T I O N S  R E G A R D I N G 

T H E  C O N T E N T  O R  P R E PA R AT I O N  O F  A N Y  O F  O U R  F O O D  P L E A S E  A S K  O N E  O F  O U R  T E A M . 

A  1 5 %  D I S C R E T I O N A R Y  S E RV I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  F I N A L  B I L L . 

A L L  P R I C E S  A R E  I N C L U S I V E  O F  VAT.



A F T E R N O O N  T E A

•
Plain and Sultana Scones 

Served with Organic Strawberry Jam, Elderflower and Lemon Curd,  
and Cornish Clotted Cream

 

 

Indulge in a choice of 

Sweet Delicacies inspired by the Season

  
Apricot Bakewell tart 

Kentish raspberry cheesecake, speculoos sablé

 
Dark chocolate and salted caramel choux

 
Highgrove honey puff pastry  

 
Elderflower cake

 

 

F O O D  A L L E R G I E S  A N D  I N T O L E R A N C E S :  S H O U L D  Y O U  H AV E  A N Y  Q U E S T I O N S  R E G A R D I N G 

T H E  C O N T E N T  O R  P R E PA R AT I O N  O F  A N Y  O F  O U R  F O O D  P L E A S E  A S K  O N E  O F  O U R  T E A M . 

A  1 5 %  D I S C R E T I O N A R Y  S E RV I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  F I N A L  B I L L . 

A L L  P R I C E S  A R E  I N C L U S I V E  O F  VAT.



C O P E N H AG E N  S PA R K LI N G  T E A

Sparkling Teas are based on a blend of high-quality organic teas,  
from the delicate white teas to the more intense and full-bodied black teas. 

A bottle of Sparkling Tea contains of up to 13 different tea sorts, which creates the nuanced  
and complex taste. Each version of Sparkling Tea has its very own unique character.

•

‘‘LYSEGRØN’ ’ 0% ABV

Sencha | Green Tea | Citrus

1 5 0 M L  1 2 . 5 

75 0 M L 55



C O R I N T H I A  L O N D O N  T E A  B LE N D S

•
�e strength of tea is often obtained by the amount of tea leaves  

used while its potency depends on the length of the brewing process involved.

Precision timing is required in brewing, as if it is done longer  
than necessary, it can result in undesirable �avours.

Here at the Crystal Moon Lounge, we di�erentiate 
the strength by adjusting the blends of our afternoon tea. 

 

 

T E A  
 

TWG is one of the finest luxury tea brands in the world, recognised globally  
for its exceptional quality, heritage, and artistry in blending and serving tea.  

High grade leaves from small-scale tea gardens and cooperatives around the world.  
Environmentally conscious, ethically sourced and always delicious. 

 
 

S E A S O N A L  T E A  B LE N D 
 
•  

S A K U R A !  S A K U R A !

A light, elegant green tea perfumed with cherry blossoms.  
Evocative of the streets of Kyoto. 

 
S I N G A P O R E  B R E A K FA S T 

An exotic breakfast blend combining black & green teas, vanilla, and spices that is 
sweet, complex, and lingering.



B L AC K  T E A  B LE N D S

•

A LF O N S O 

Black tea with rare mango, fruits and flowers. Fragrant, smooth and comforting. 
 

1 8 3 7  B L AC K  T E A 

A signature black blend with ripe berries, anise and caramel. Bold yet balanced. 
 

I M P E R I A L  L A P S A N G  S O U C H O N G 

Deeply smoky and rich, with pine aroma and full-bodied smoothness. 
 

C O M P T O I R  D E S  I N D E S 

Spiced black chai. Rich, warm and elegantly balanced. 
 

F R E N C H  E A R L  G R E Y 

A refined Earl Grey with citrus lift and the delicate bloom of blue cornflower. 
 

C H O C O L AT E  E A R L  G R E Y 

Black tea with bergamot and dark chocolate. Rich, aromatic and indulgent. 
 

H A R M U T T Y 

Malty Assam second �ush that is strong, rich, and perfect for the morning.

DA R J E E LI N G  B R I TA N N I A

Darjeeling blend of �rst and second �ushes. Full-bodied, elegant and timeless. 
25
 

DA R J E E LI N G  P R I N C E S S 

First flush Darjeeling black tea blended with ripe orchard fruits.

E N G LI S H  B R E A K FA S T 

A strong, full-bodied black tea with a hint of floral notes. Perfectly suited for breakfast.

M I D N I G H T  H O U R  D E CA F 

A decaffeinated blend of black tea and tropical fruits that is smooth,  
dreamy, and rejuvenating.



G R E E N  T E A

•

J A S M I N E  P E A R L S 

Delicate green “pearls” scented with jasmine blossoms. Elegant, floral and soothing.

G E I S H A  B L O S S O M 

 A refined green tea blend with ripe peach and floral tones  
that is calming and fragrant.

M AT C H A  N A R A 

Ceremonial-grade powdered green tea. Frothy, vegetal and deeply satisfying.

S I LV E R  M O O N 

A Green tea meets berry and vanilla. Luxurious, special, with a dash of spice.

G E N M A I C H A 

Green tea blended with roasted rice. Mild, toasty, comforting.

M O R O C CA N  M I N T  

Crisp green tea with vibrant Sahara mint. Classic, refreshing, bold.

S E C R E T  N E E D LE S 

A green tea with silvery tips from Simao. Sweet, fresh, rich and nutty.

 



O O L O N G

•

M I LK  O O L O N G 

A lightly fermented Chinese oolong with creamy milky notes and gentle  
toasted aroma. Soft, mellow and elegant.

B L U E  C L O U D 

Very lightly oxidised oolong with apricot aroma and mild, delicate flavour  
that is refined and refreshing. 

40

( N AT U R A LLY  CA F F E I N E  F R E E )

•

C H O C O  M I N T  T R U F F LE 

Decadent rooibos with chocolate, vanilla and a cool mint twist.  
Dessert in a cup.

 
R E D  BA LL O O N

Theine-free red tea with sweet blueberries and crisp nashi fruit.  
Playful, bright, and comforting.

 

C H A M O M I LE 

Gentle chamomile blossoms. Soothing, mellow, and caffeine-free.

LE M O N  B U S H

A zesty, caffeine-free rooibos blend with wild citrus that is invigorating and crisp.  

E T E R N A L  S U M M E R 

 A floral, berry-laden rooibos that finishes sweet and peachy.  
Summer in a cup.

JA D E  O F  A F R I CA 

Light, fruity rooibos with soft berry notes and sunny petals that is gentle and elegant. 


