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NoMAD

TRADITIONAL VEGAN ENGLISH PICNIC AFTERNOON TEA
50 per person

ENGLISH SPARKLING AFTERNOON TEA
served with a glass of Pelegrim, Westwell, Kent
60 per person

CHAMPAGNE AFTERNOON TEA
served with a glass of Perrier Jouét, Brut, NV
65 per person

A SELECTION OF TRADITIONAL SANDWICHES

TOMATO & AUBERGINE QUICHE
vegan parmesan

CUCUMBER & HERB CREAM CHEESE
on white bread

TEMPURA CAULIFLOWER ROLL & COCKTAIL SAUCE
on a sweet roll

TOFU MAYONNAISE SALAD & CRESS
on whole grain bread

CORONATION JACK FRUIT
on white bread

INDULGE IN SWEET DELICACIES INSPIRED BY THE SEASON

COCONUT & FLAXSEED SCONES
served with strawberry jam and coconut cream

MANGO PAVLOVA
RASPBERRY MOUSSE
CHERRY BAKEWELL TART
CHOCOLATE & MINT CREMEUX

NOMAD TEA SELECTION

The NoMad Hotel has proudly partnered with the Rare Tea Company to procure the world’s best loose leaf tea,
which are responsibly and ethically sourced direcly from farmers and their tea gardens

WHITE
SILVER TIP Fujian, China *£2
JASMINE SILVER TIP Fujian, China
WHITE PEONY Shire Highlands, Malawi

YELLOW
HWANGCHA Jangsung garden, Jeolla-namdo, South Korea

GREEN
SENCHA Shizuoka, Japan
GENMAICHA Shizuoka, Japan
EMERALD GREEN Guizhou, China
ZEALONG ORIGINS Waikato, New Zealand *£3

OOLONG
IRON GODDESS OF MERCI Fujian, China
BIG RED ROBE Fujian, China
PIPACHA Fujian, China/ Porto, Portugal *£2

BLACK
FIRST FLUSH HIMALAYAN Himachal Pradesh, India *£2
KEEMUN Anhui, China
SECOND FLUSH MUSCATEL Sikkim, India
NOMAD ENGLISH BREAKFAST BLEND Sikkim, India/Shire Highlands, Malawi
TARRY LAPSANG SOUCHONG Fujian, China
EARL GREY Shire Highlands, Malawi/ Calabria, Italy
VANILLA BLEND Sabaragamuwa, Sri Lanka

PU’ER
LEAFY PU’ER Satemwa Estate, Shire Highlands, Malawi

HERBAL
PEPPERMINT Cornwall, England
CHAMOMILE Slavonija & Podravina, Croatia
GINGER & LEMONGRASS Sikkim, India/ Uva, Sri Lanka

WILD ROOIBOS Western Cape, South Africa

HONEYBUSH Western Cape, South Africa

KOSERET Butajira, Ethiopia
CHERRY BLOSSOM Dhankuta, Nepal *£3

*supplement

X

Please ask your server for information regarding allergens & ingredients.
A discretionary service charge of 15% will be added to the final bill.



