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PARLOUR

Pickled asparagus Royal quiche | 240 kcal

Mediterranean tart with sundried tomato,
SUMMER OF SPORTS stracciatella & basil | 220kcal
AFTERNOON TEA Tarragon chicken salad on brioche | 197kcal
Prawn cocktail on pain de mie |160 kcal

Prosciutto, fig gel & rocket on croutons | 100kcal

)
WARM BREAK BRIOCHE & SCONE i»
CENTRE COURT EXPERIENCES | BN
(e

Lemon curd brioche & freshly baked scone | 290kcal

CLASSIC AFTERNOON TEA| £65
Cornish clotted cream,lemon curd &
TIPSY TEAPOT AFTERNOON TEA | £75 L
homemade summer berries jam | 590Kcal
served with your choice of Teapot Punch

MATCH POINT | TEA CAKE PASTRIE
CHAMPAGNE AFTERNOON TEA | £80 CH PO | C S & PAS S

served with a glass of Veuve Clicquot Yellow Label Brut, NV Game, Set, Cream | Strawberries & cream popsicle |64kcal

Summer Whites Couture | Peach & Lemon Verbena Bakewell | 240kcal
All Afternoon Teas are served with a carefully curated selection

) ) ] o ) ) ) Court No.1 | Vanilla cremeux & Pistachio Praline Entremet | 190kcal
of exceptional Jing teas, including iced tea with berries & mint.

FRESHLY BAKED SCONES | £12
THE PARLOUR TRADITIONAL CREAM TEA | £20

A 13.5% discretionary service charge will be added to your final bill. Please inform a member of

the team of any dietary requirements or allergies. Our dishes celebrate seasonally led ASSORTMENT OF SAVOURIES | £35
ingredients sourced from a carefully curated selection of local producers who share our passion
for quality and sustainability. TEA CAKES & PASTRIES | £35
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“A very British love affair with spice”

Rooted in British heritage, The Parlour offers a modern expression of flavor guided by;'

spice and seasonality. Our menus evolve with the finest locally sourced ingredients,
thoughtfully crafted by our Chefs. A relaxed and refined setting to be enjoyed

throughout the day.



