
From the Editor 

The French Chef  
“We must re-invent Afternoon Tea...” 

as he was presented with thoughts of an afternoon tea…

Seasons on, the French chefs at 9 Conduit St have continued  

to tweak, twist and adapt traditional recipes…  

An afternoon tea re-imagined… 

Now a sketch tradition…



Our chefs have crafted our afternoon tea menus with love and care, 
we are unable to offer alternative to our recipes.

To minimise the risk of cross contamination, our allergen afternoon tea menus  
have been prepared in seperate areas of our kitchen, therefore, menu items cannot be substituted.

Spring Afternoon Tea
 £85



The Cork Popper

English Sparkling
2015 Breaky Bottom, Cuvée Jack Pike, Brut Sussex £25 £115

2018 Balfour, Le Blanc de Blancs, Sweet Kent £26 £125

Bottle150ml

Alcohol-Free
French Bloom, Le Blanc  (0% ABV) Languedoc £19 £85

French Bloom, Le Rosé  (0% ABV) Languedoc £21 £95

Bottle150ml

Ordering subsequent glasses will incur an additional charge

Champagne
Pommery, Brut Royal £24 £110

Pommery, Brut Rosé £27 £130

sketch, Premier Cru, Le Blanc de Blancs, Brut £29 £140

2009 Pommery, Grand Cru, Brut £30 £145

Bottle150ml

Afternoon Tea Served With A Glass...

French Bloom, Le Blanc  (0% ABV) Languedoc £101

French Bloom, Le Rosé  (0% ABV) Languedoc £101

Balfour, Leslie’s Reserve Gold, Extra Dry Kent £101

Pommery, Brut Royal Champagne £105

2020 Balfour, Brut Rosé Kent £105

2015 Breaky Bottom, Cuvée Jack Pike, Brut Sussex £109

2018 Balfour, Le Blanc de Blancs, Sweet Kent £110

Pommery, Brut Rosé Champagne £111

sketch, Premier Cru, Le Blanc de Blancs, Brut Champagne £113

2009 Pommery, Grand Cru, Brut Champagne £114



Vegetarian

Assorted Sandwiches

Vegan Coronation Chicken  
Vegan Chicken  |  Apricot  |  Pickled Red Onion  |  Malted Bread 

Vegan Smoked Salmon 
Vegan cream cheese  |  Rye Bread

Egg Mayonnaise & Alfalfa 
Egg Mix  |  Alfalfa  |  White Bread 

Green Asparagus Tart 
Green asparagus  |  Goat’s cheese mousse

Cucumber and Mint Cream Cheese 
Cream Cheese  |  Cucumber  |  White Bread

Petits Gâteaux 
            Lemon Battenberg 

    Sketch Opera 

     Pineapple & Coconut Tart 

     Rhubarb Choux 

     Strawberry Verrine

Scones 

Sultana and Plain 

Cornish Clotted Cream,  

Organic Strawberry Preserve



Assorted Sandwiches

Vegan Coronation Chicken  
Vegan Chicken  |  Apricot  |  Pickled Red Onion  |  Malted Bread 

Vegan Smoked Salmon 
Vegan cream cheese |  Rye Bread 

Avocado and Tomato 
Avocado  |  Tomato  |  Malted Bread 

Vegan Asparagus Tart 
Green asparagus  |  Vegan cheese mousse 

Cucumber and Mint Cream Cheese 
Vegan Cream Cheese  |  Cucumber  |  White Bread

Petits Gâteaux 
Lemon Battenberg 

Sketch Opera 

Pineapple & Coconut Tart 

Rhubarb & Vanilla Choux 

Strawberry Verrine

Scones 

Sultana and Plain 

Crematta Spread,  

Organic Strawberry Preserve

Vegan & Dairy-Free



Gluten-Free
Assorted Sandwiches
Smoked Salmon 
Ricotta cream  |  Salmon roe

Coronation Chicken 
Free-range chicken  |  pickled red onion  |  apricot

Cucumber and Mint Cream Cheese 
Cream Cheese  |  Cucumber

Egg Mayonnaise & Alfalfa 
Egg Mix  |  Alfalfa|  

Vegan Asparagus Tart 
Green asparagus  |  Vegan cheese mousse 

Petits Gâteaux 
Lemon Battenberg 

Sketch Opera 

Pineapple & Coconut Tart 

Rhubarb & Vanilla Choux 

Strawberry Verrine

Scones 

Sultana and Plain 

Cornish Clotted Cream,  

Organic Strawberry Preserve



Pescatarian

Assorted Sandwiches
Smoked Salmon 

Ricotta cream  |  Salmon Roe  |  Rye bread 

Egg Mayonnaise & Alfalfa 
Egg Mix  |  Alfalfa  |  White Bread 

Vegan Coronation Chicken  
Vegan Chicken  |  Apricot  |  Pickled Red Onion  |  Malted Bread 

Cucumber and Mint Cream Cheese 
Cream Cheese  |  Cucumber  |  White bread

Green Asparagus Tart 
Green asparagus  |  Goat’s cheese mousse

Petits Gâteaux 
Lemon Battenberg 

Sketch Opera 

Pineapple & Coconut Tart 

Rhubarb Choux 

Strawberry & Basil Cheesecake

Scones 

Sultana and Plain 

Crematta Spread,  

Organic Strawberry Preserve



Nut-Free

Assorted Sandwiches
Smoked Salmon 
Ricotta cream  |  Salmon Roe  |  Rye bread 

Egg Mayonnaise & Alfalfa 
Egg Mix  |  Alfalfa  |  White Bread 

Coronation Chicken 
Free-Range Chicken  |  Pickled Red Onion  |  Apricot  |  Malted bread

Cucumber and Mint Cream Cheese 
Cream Cheese  |  Cucumber  |  White bread 

Vegan Asparagus Tart 
Green asparagus  |  Vegan cheese mousse 

Petits Gâteaux 
Lemon Battenberg 

Sketch Opera 

Pineapple & Coconut Tart 

Rhubarb & Vanilla Choux 

Strawberry Verrine

Scones 

Sultana and Plain 

Cornish Clotted Cream,  

Organic Strawberry Preserve

Potato and Dill Croquette



Hopscotch
Greygoose vodka, Adriatico,  
orgeat, passionfruit
£18

‘Untitled’
Bombay gin, St Germain, blackberry, 
raspberry, apple, chai tea, basil, mint, 
lime, Prosecco
£17

Lightness of Being
Planteray Rum Three Stars,  
white port, lime, grapefruit soda
£16

Sketch Spritz No.5
Grand Marnier, Tanqueray 0.0% gin, 
grapefruit, orange spritz, grenadine, 
Prosecco
£17

Marshmallow
Tanqueray gin, Aperol, cinnamon,  
blood orange, lemon
£18

Light is Love
Patrón Silver, guava, lime,  
salted lemon foam 
£19

Work No. 1347
Bulleit Rye, RinQuinQuin, lemon, 
passionfruit, Prosecco
£17

Simply Utopia
Tanqueray 0.0% gin, lychee,  
raspberry, lime, vanilla
£13

Mango Tango
Mango, lime, grenadine, honey,  
Oak Smoke Droplets, soda water
£11

The Shaker

Spiritless



Pick Your Pot
Black   5 mins

Chai
Assam, India

A Pure Assam black breakfast tea 

blended 
with cardamom, cinnamon and ginger 
spices: sweet and highly aromatic

Earl Grey
Ruhuna, Sri Lanka 

A smooth Ceylon black tea, delicately 
perfumed with zesty bergamot

Organic Darjeeling 2nd Flush
Okayti & Pussimbing Gardens - Darjeeling, India

Light, aromatic black tea from high-
altitude gardens: grapey, fresh and 
fragrant, with brisk, refreshing flavours

Organic Yunnan Breakfast
Da Hei Garden, Yunnan, China

Single-garden organic black tea from 
Yunnan’s cloud mountains: aromatic, 
full-bodied and rich

Vanilla Black
Ruhuna, Sri Lanka

An elegant Ceylon black tea, subtly 
flavoured with haunting vanilla

Assam Breakfast
Assam, India

A robust black breakfast tea:  
rich, malty and rousing

The art of making a good cup of tea is balancing the flavour and texture. This happens by controlling the 

temperature of the water and the time that the leaves are left to infuse. Green and white teas give their bright, 

spring-fresh flavours when made with lower temperatures; the best cups of black and oolong teas are made with 

very hot water.  

Tea is served between 80°c and 100°c, depending on the variety. If you would prefer your tea brewed at a higher 

temperature than we suggest, please inform your waiter.

Green   3 mins

Jade Sword
Liwu Garden, Zhejiang, China

Bright, grassy twists of organic green tea: 
fresh yet succulent, with a faint umami 
note 



Oolong   3 mins

Traditional Iron Buddha
Dazhai Garden, Fujian, China

A classic large-leaved Iron Buddha 
Tieguanyin oolong from Fujian: limpid  
and nourishing, with flavours of leaf  
and stone

Yellow Gold
Dazhai Garden, Fujian, China

A full-bodied sweetness combined with
sumptuous notes of fresh meadow grass, 
linseed and golden syrup

Herbal & Floral   3 mins

Lavender, Chamomile & Lemongrass
Multi-Origin

This alluring combination of pure flowers 
and herbs is both seductive but refreshing 
and calming, too

Fennel, Ginger & Peppermint
Multi-Origin

This combination of soothing fennel with 
ginger spice and peppermint refreshment 
is perfect to aid digestion

Rooibos
Cederberg, South Africa

Tangy and mellow, full of red-bush 
warmth; grown in the remote 
Cederberg Mountains of the Cape

Blackcurrant & Elderberry
Ruhuna, Sri Lanka

An explosion of red-berry fruits with a 
floral note, too, thanks to the inclusion 
of hibiscus

White   3 mins

Organic Yunnan White Peony
Dahei Garden, Yunnan, China

Downy white tea buds blended  
with sun-dried Funding leaf: delicate,  
rounded, rose-like and graceful



Strawberry jam penny?...  
A royal currency?... No, a monarch’s treat. 
Buttered bread with jam,cut into circles the size of an old English penny,  
the late Queen’s favourite as a little girl. 

Children’s Afternoon Tea

Raw Cucumber and Carrot Sticks with a Cream Cheese Dip

Assorted Finger Sandwiches 

Chicken 

Ham and Cheese 

Jam Penny 

Sweet Treats 

Lemon Battenberg 

Chocolate sketch « Opera » 

Pineapple and Coconut Tart 

Strawberry and Basil Cheesecake 

Choice of Juice 

Apple 

Mango 

Passionfruit 

Orange

£55 

Including a Pat the Bear


