
All menu items listed without an individual price are included within the set price per guest. All prices are in Great British Pounds (GBP) inclusive of  VAT.  
A 15% discretionary service charge will be added to your final bill. Our kitchen handles multiple allergens; therefore, we cannot guarantee the 
absence of  cross-contamination. Some dishes may also contain raw (unpasteurised) milk products. If  you have any food allergies or intolerances and 

require further information, please inform your server.

Festive Afternoon Tea
1 0 5  p e r  g u e s t

Smoked Oscietra Caviar and Blini

SANDWICHES

Truff le Baron Bigod 
spiced quince on Japanese milk bread

Roasted Bronze Turkey Crown 
cranberry sauce, sage butter on granary bread

Wimbledon Smokehouse Smoked Salmon 
dill pressed cucumbers, sour cream on white bread

Honey Glazed Carrot 
grape mustard mayonnaise on granary bread

Pistachio Kakigori 
date ice cream, sticky toffee pudding sauce

SCONES

Plain and Raisin 
served with Devonshire clotted cream, 

strawberry jam and apple & cinnamon crumble jam

PASTRIES

Christmas Pudding 
rose, walnut and chamomile 

Chocolate Brioche 
chocolate ganache and Winter spices

Popcorn Cake 
caramel and rice

Blackcurrant Cake 
chestnuts
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