
 

Please advise a team member before ordering if you have any food allergies or special dietary 
requirements or require further information on ingredients used in our dishes. 

All prices are in £ sterling and include VAT at the standard rate. A discretionary service charge of 
12.5% will be added to your final bill. 

 

Afternoon Tea (12 pm – 5 pm) 

 

Traditional Afternoon Tea £45 
With Glass of Champagne £55 

 

Savoury  

Roast beef & horseradish 

Smoked Salmon & Cream cheese 

Mini Coronation Chicken Bun  

Free range egg mayonnaise & cress (V) 

Sweets 

Passion fruit & Mango tart  

Valrhona Chocolate & Dulce de Leche Mousse 

Apple Pie Choux Au Craquelin & spiced Custard  

Honey & orange blossom cake, raspberry & white chocolate ganache  

Scones  

Plain & sultana scones with clotted cream & jam       



 

Please advise a team member before ordering if you have any food allergies or special dietary 
requirements or require further information on ingredients used in our dishes. 

All prices are in £ sterling and include VAT at the standard rate. A discretionary service charge of 
12.5% will be added to your final bill. 

Chelsea Harbour Selection 

of teas & infusions  
We are delighted to partner with Hoogly Tea, an independent British tea company 

inspired by the Danish concept of hygge—a feeling of warmth, comfort, and well-being. 
Hand-blended in the UK using ethically sourced ingredients, Hoogly’s unique infusions 

combine the finest natural herbs, fruits, and spices to create indulgent and soothing 
flavours. Our selection of Hoogly teas brings a contemporary, feel-good twist to this 

timeless tradition, and we are proud to serve them as part of our Afternoon Tea 
experience. 

 

Black Teas 
 
Pure Assam 

Grown alongside the mighty Brahmaputra River, in the shadow of the Himalayas, this malty little leaf yields a 
bold and gutsy flavour befitting of this spectacular landscape. 

 

Earl Grey 
A delicate blend of Sri Lankan tea leaves, infused with natural bergamot oil and combined with zesty lemon 

peel and sweet-scented orange blossom. 
 

Vanilla Chai 
Bold and fiery chai spices are perfectly tempered by smooth vanilla in this well-crafted combination. 

 

Around The Fire  
Gather around this cosy combination of smoky tea leaves and warming spices, licked by flames of safflower 

and sprinkled with crushed chilli for a hint of fiery charm 
 

Darjeeling Afternoon Tea 
Elegantly formed Darjeeling from the foothills of the Himalayas is blended with the finest Sri Lankan and 

Chinese Black teas yielding a refreshing liquor of delicate complexity 
 

English breakfast 
A classic combination of rich, malty Indian Assam with Sri Lankan and Kenyan black teas for bright character 

and wonderful depth of flavour. 

 
Decaf English breakfast 

A classic combination of rich, malty Indian Assam with Sri Lankan and Kenyan black teas for bright character 
and wonderful depth of flavour. 



 

Please advise a team member before ordering if you have any food allergies or special dietary 
requirements or require further information on ingredients used in our dishes. 

All prices are in £ sterling and include VAT at the standard rate. A discretionary service charge of 
12.5% will be added to your final bill. 

 

Green & White Teas 
Classic Green 

Pure green tea leaves from the Yunnan province of China. Beautifully clear in liquor, with a subtle sweet 
flavour and remarkable depth, this elegant tea will help bring clarity to any situation 

 

Apricot Blossom 
A subtle, complex blend of the downy young leaves and buds of Chinese Pai Mu Dan (White Peony) white tea 

and crisp green tea, drenched in sunny, ripe, soft stone fruit flavours. A truly elegant accompaniment to 
afternoon tea. 

 

Jasmine Dawn 
A delicate and alluring blend of jasmine, vanilla and rose that will seduce the senses and keep you coming 

back for more 
 

Rhubarb & Vanilla  
Tart rhubarb and sweet vanilla combine beautifully with Chinese green tea to produce a well-balanced blend 

that’s perfect in any situation  

 
Herbal Teas 

Berrylicious 
Bursting with luscious berries, this vibrant infusion builds to a fruity crescendo, before giving way to the rich, 

caramelised notes of roasted dandelion root. 

 
Lemon & Ginger 

Let go of your worries for a while and sink into the comforting warmth of this lemon and ginger infusion. A 
timeless marriage of flavour 

 

Marzipan 
Treat yourself to a cup of liquid luxury with this herbal rooibos blend, suffused with the rich and indulgent 

flavour of marzipan  
 

 

Chill Out Mint  
Packed full of invigorating menthol character, this uplifting blend brings together a selection of the freshest 

tasting herbs, for a brilliantly bracing combination   


