
ROYAL AFTERNOON TEA

“There are few hours in life more agreeable than the hour dedicated to the ceremony known as 
afternoon tea.”

Henry James 

Classic cocktails are a real passion for us, if you do not see your 
favourite drink listed, we will be more than happy to mix one up for 
you.

Iced Gin Martini 

Bombay Sapphire gin, vermouth, lemon zest, olives We freeze our gin for 24 hours before 
pouring into that iconic glass, served with a selection of olives and a lick of lemon zest

                Old Fashioned Bourbon

Sugar, bitters Our bourbon is infused for weeks in advance to marry the flavours 
and ensure you are not waiting an age for your drink to be mixed

Champagne Mojito 

Dark rum, lemon, vanilla sugar, Champagne How do you improve on a perfect cocktail? 
You can’t go far wrong by adding some Champagne to it, a Cuban classic by way of north-
eastern France

Pelle Melle Seedlip Garden
Gin, soda, cucumber, lime The game was played on the tree-lined baroque avenue in 

front of the St. James’s palace followed by refreshments in the Royal Garden

Our selection of cocktails do not need an occasion or celebration, any 
excuse is fine by us if you feel like treating yourselves.  

£18



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

Please advise your waiter if you have any allergens or dietary requirements. Gluten-free and 

vegan options available upon request

WARM SCONES 
Vegan Scones

Plain and raisin scones with almond cream and strawberry preserve

SAVOURIES

Vegan Coronation Brioche
Spiced vegan filling in soft brioche

Cucumber & Vegan Cream Cheese
Cucumber with vegan cream cheese on wholemeal bread

Carrot ‘Smoked Salmon’
Marinated carrot with cucumber on potato bread

Vegan Egg Mayonnaise
Tofu with vegan mayo and mustard on sourdough

Strawberry Jam Sandwich

White bread with vegan spread, jam, and strawberries

Served with a glass of Mumm Cordon Rouge - Champagne, France NV

PATISSERIES

Chocolate & Raspberry Mousse
Dark chocolate mousse with raspberry

Carrot Cake
Carrot cake with chocolate and orange mousse

Blueberry Cheesecake
Cashew cheesecake with blueberry

Mango Tart
Mango cream tart with fresh fruit

£65 per person

VEGAN AFTERNOON TEA

WARM SCONES 
Freshly Baked Scones

Plain and raisin scones with clotted cream and strawberry jam

SAVOURIES

Cucumber & Cream Cheese
Cucumber with cream cheese on soft sourdough

Smoked Salmon & Lemon Butter
Scottish smoked salmon with lemon butter on baguette

Egg Mayonnaise & Cress
Egg mayonnaise with fresh cress on wholemeal bread

Coronation Chicken Brioche
Coronation chicken in soft brioche

Strawberry Jam Pennies

White bread with strawberry jam, mascarpone, and fresh strawberries

Served with a glass of Mumm Cordon Rouge - Champagne, France NV

PATISSERIES

The Hat
Earl Grey mousse with vanilla, blueberry, and lemon

The Rose
Rose mousse with raspberry

The Corgi
Milk chocolate and espresso mousse with hazelnut

The Crown
Dark chocolate mousse with cream

£65 per person

AFTERNOON TEA 



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

Please advise your waiter if you have any allergens or dietary requirements. Gluten-free and 

vegan options available upon request

A classic, hand-rolled green tea with 
the delicate and clean scent of 

Jasmine. Made from organic, whole-
leaf tea

This is a smooth, mellow tisane with a 
subtle flavour. Only the finest whole 

chamomile heads have been selected for 
this organic infusion, producing a light 

and delicate brew.

This rare, smoky blend has deep 
aromas, unique flavours and sparkling 

liquor. The Lapsang Souchong is 
grown in China and is a single-estate 

tea.

This green tea is hand-rolled in a hot, dry 
wok by the tea master, which helps to 

capture the full complexity of taste. When 
brewed, it releases notes of chestnut and 

the sweet aromas of a freshly mown 

Chamomile

Lapsang SouchongJasmine

Green 
Tea

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

Please advise your waiter if you have any allergens or dietary requirements. Gluten-free and 

vegan options available upon request

TEA SELECTION

The Guardsman is very proud to serve Hope & Glory tea. This British 

company produces unique, hand picked, loose leafed teas. Ingredients 

are sourced from ethical growers across the world. Their motto is: 

Never take for granted those daily cups of tea – don’t settle for less, let 

your tea be the best it can be!

A lively, full-bodied blend of Assam and 
Ceylon organic black teas. Assam 

provides body and thickness to the tea 
while Ceylon gives it brightness and 
citrus character. This blend is best 

served with milk

This premium-quality Earl Grey tea is 
scented with natural Bergamot oil, which 
is made from a hybrid of sweet lime. This 

lends a distinct citrus character to Earl 
Grey.

Known as the Champagne of teas, Darjeeling 
represents less than 5% of Indian tea 

production, but is the country’s most famous 
tea, and is renowned the world over for its 

muscatel, fruity and floral character. 

This smooth, mellow tisane is made from the 
finest organic leaves of the Roobois or Red 
Bush plant in the Cederberg mountains of 

South Africa. Rooibos produces a wonderful, 
deep amber brew that is naturally sweet and 

smooth.

Earl Grey

English breakfast Darjeeling

Rooibos

COFFEE SELECTION

Americano, Cappuccino, Latte, Flat White or Espresso Available 

with whole, semi, skimmed milk, oat, almond or soya alternatives 
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