NINE REGIONS
AFTERNOON TEA

£45 per person

£57 per person with
a glass of Herbert Galll, Brut, 2018, Kent, England
or
a Nine Regions cocktail

SAVOURIES

NORTH EAST
Crayfish cocktail crumpet

YORKSHIRE & HUMBER
Roast beef and creamed horseradish in a Yorkshire pudding

EAST MIDLANDS
Ploughman’s cheese and pickle toastie on wholegrain

WEST MIDLANDS
Cotswold chicken, pork stuffing, tarragon on white

LONDON
Smoked salmon, dill, lemon and cream cheese on rye

SWEETS

NORTH WEST
Sticky toffee pudding (v)

EAST OF ENGLAND
Cambridge burnt cream choux with rhubarb (v)

SOUTH WEST
White chocolate lemon posset (v cr)

SOUTH EAST
Sheppey tart (v)

Scones with clotted cream and preserves and
your choice of coffee, hot chocolate or tea
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NINE REGIONS COCKTAILS

NORTH WEST
Broken Clock vodka, English breakfast and rose tea cordial

NORTH EAST
Northumberland Wildflower sparkling mead, Spirit of Honey,
Rosebud Preserves pear, orange and ginger chutney,
lemon, egg white

YORKSHIRE & HUMBER
Slingsby rhubarb gin, Mr Fitzpatrick's rhubarb and rosehip cordial,
lemon, Fentimans Dandelion and Burdock soda

WEST MIDLANDS
Hogan's apple brandy, Hogan's cider vinegar,
Pixley Berries blackcurrant cordial, Hawkstone cider

EAST MIDLANDS
Shining CIiff spiced gin, sour apple, Belvoir ginger,
Hogg Norton cherry liqueur

EAST OF ENGLAND
The English Smokey whisky, The Norfolk PX, egg, freacle, nutmeg

LONDON
Sapling vodka, pepper spiced Ice-Cold Bear lager cordial,
London Essence Soda

SOUTH WEST
Cornish Twin Fin pineapple and pink grapefruit rum,
Country Cordial mulled apple, lime

SOUTH EAST
Foundry Corn whiskey, Asterley Bros. red vermouth,
Pleasant Land walnut liqueur
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TEAS & INFUSIONS

BREAKFAST TEA
A robust and malty black tea. Assam and Ceylon, have been
blended to create a full bodied, strong cup of breakfast tea. A
dark copper cup, with a hearty flavour

EARL GREY
A combination of high quality Chinese black tea and oil of
bergamot. A beautifully scented tea with bold citrus flavours

MYTHICAL CREATURES
Let your imagination wander to a land of Mythical Creatures by
Kit Kemp. A tea with oolong, sunflower blossoms, cornflower
blossoms and a touch of ripe green mango

MILKY OOLONG
This tfea has a delicious and distinctive buttery flavour with vanilla
undertones, characterised by a milky and creamy infusion

WHITE ROSE & RASPBERRY
A delightful fusion tea where the subtle beauty of white tea
leaves is balanced by a bold blend of apples, raspberries, roses,
and pink peppercorns, creating a delicate taste and aroma

We hope you enjoy your meal, Tim & Kit Kemp

@thesoho_hotel @firmdale_hotels
A discretionary 13.5% service charge will be added to your bill
Please speak to the team for information on allergens, dietary requirements or calories V - vegetarian VG - vegan GF - gluten free



