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by Mauro and Daniel

WINNERS OF BAKE OFF:
THE PROFESSIONALS 2023
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AFTERNOON TEA

Selection of Sandwiches
Lapsang Souchong Smoked Scottish Salmon
Organic Egg Mayonnaise, Black Truffle and Chives
Coronation Chicken on Walnut Bread
Classic Cucumber

=

Candied Apricot and Marzipan Scones

Paired with a velvety chocolate spreadable ganache
with hints of hazelnut to finish

=
Inspired Desserts by Mauro and Daniel
Chocolate, Salted Caramel Swiss Roll, Banana Crémeux and Peanut Butter
Raspberry and Lemon Pavlova, Créme Fraiche
White Chocolate and Ginger Cheesecake, Pears, Yuzu

Vanilla Custard, Almond Choux, Passion Fruit, Coriander

£70

With a glass of Taittinger With a glass of Taittinger
Brut Réserve NV for £83 Prestige Rosé NV for £93

For further information on food allergens, please ask one of our team members. All prices are

inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.





