
AFTERNOON TEA
£78 per person with tea and coffee

£88 per person with a St-Germain cocktail, Saicho
Sparkling Tea or flute of Veuve Clicquot Rose Champagne

£109 per person with a flute of Champagne Louis Roederer Collection 246

FINGER SANDWICHES

Coronation Chicken
Raisins, Madras Curry, Caramelised Onion | H,3,6,13

Smoked Salmon
Dill Crème Fraîche, Lime Zest | H,3,7,9

Roasted Dry-Aged Beef
Horseradish & Watercress | H,3,6,8,11

Truffle Egg & Cress
St Ewe’s Organic Eggs, Baby Watercress | V,H,3,6,10

SAVOURY

Beetroot Muffin
Whipped Cream Cheese | H,V,3,6,9

Smoked Beef & Goat’s Cheese Quiche
St-Germain & White Balsamic Vinaigrette | A,3,6,9,10,13

SCONES

Plain & Raisin Scones
Strawberry Jam & Clotted Cream | V,H,3,6,9,13

SWEET

St-Germain Sunset Pavlova
St-Germain, Mango, Passionfruit | A,6,7,9

Pistachio Eclair
Caramelised Pistachios and Pistachio Cream | H,1,3,6,7,9

Strawberry Meadow
Strawberry and Basil Cheesecake | H,3,6,7,9

The following dishes are suitable for: (V) Vegetarians (H) Halal. The following dishes contain: (P) Pork, (A) Alcohol, (1) Nuts, (2) Peanuts or 
products, (3) Gluten, (4) Crustaceans, (5) Molluscs, (6) Egg or products, (7) Fish or products, (8) Soybeans or products (9) Milk or products, 

(10) Celery or products, (11) Mustard or products, (12) Sesame seeds or products, (13) Sulphur dioxide or products, (14) Lupin
TĪNG cannot take responsibility for food once it has left the premises. While we take great pride in using the freshest ingredients, our dishes 

are designed to be enjoyed immediately or stored with care to maintain their quality.
All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill. 



VEGAN AFTERNOON TEA
£78 per person with tea and coffee

£88 per person with a St-Germain cocktail, Saicho
Sparkling Tea or flute of Veuve Clicquot Rose Champagne

£109 per person with a flute of Champagne Louis Roederer Collection 246

FINGER SANDWICHES

Aubergine & Hummus
Aubergine with Ras el Hanout, Parsley | VE, H,3,12

Coronation Chickpea
Raisins, Madras Curry, Caramelised Onion | VE,H,3,13

Roast Portobello Mushroom
Mushroom Pâté, Tarragon | VE,H,3,8,13

Truffle “Egg” Tofu & Cress
Baby Watercress | VE,H,3,8

SAVOURY

Beetroot Muffins
Whipped Vegan Cream Cheese | VE,H,3

Seasonal Roll
Avocado, Semi-Dried Tomatoes | VE,H,3,13

SCONES

Vegan Raisin Scones
Strawberry Jam & Vegan Cream | VE,H,13

SWEET

St-Germain Sunset Tart
St-Germain, Mango, Passion fruit | VE,H

Green Oasis
Pandan, Coconut | VE,H

Strawberry Meadow
Vegan Strawberry and Basil Cheesecake | VE,H

The following dishes are suitable for: (V) Vegetarians (H) Halal. The following dishes contain: (P) Pork, (A) Alcohol, (1) Nuts, (2) Peanuts or 
products, (3) Gluten, (4) Crustaceans, (5) Molluscs, (6) Egg or products, (7) Fish or products, (8) Soybeans or products (9) Milk or products, 

(10) Celery or products, (11) Mustard or products, (12) Sesame seeds or products, (13) Sulphur dioxide or products, (14) Lupin
TĪNG cannot take responsibility for food once it has left the premises. While we take great pride in using the freshest ingredients, our dishes 

are designed to be enjoyed immediately or stored with care to maintain their quality.
All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill. 



Black Teas Masala Chai | Indian Black Tea with Traditional Spices 
Shangri-La Blend | Oolong Black Tea with a Sweet Infusion 
Himalayan | Luxury Black Tea with Medium Intensity 
Mango Tea | Sweet, Tropical Mango Notes
Darjeeling | Light, Floral & Muscatel Notes 
Assam | Strong, Malty & Bold

White Teas Snow Buds | Delicate with Floral & Sweet Notes
White Apricot | Blended with Apricot, Marigold and Rose; 
Floral & Honey-Like

Green Teas Jasmine Pearls | Hand-Rolled Green Tea Infused with 
Jasmine Blossoms
Japan Sencha | Smooth with Grassy & Fresh Notes 
Dragon Well | Nutty Taste with a Smooth Finish 
Cherry Blossom | Floral & Sweet

Oolong Teas

Rooibos Teas

China Milky | Smooth & Creamy with Sweet Notes
Tie Guan Yin | Fragrant & Floral with Buttery Undertones

Orange & Cactus Fig | Rooibos with Papaya, Liquorice & 
Orange; Sweet, Citrusy & Caffeine-Free

Infusion Teas Zest | Lemon, Ginger & Lemongrass; Tangy & Invigorating 
Rose Buds | Delicate Rose Infusion; Floral & Cleansing
Very Berry | Berry Infusion with Papaya & Hibiscus; Vivid & Fruity

COCKTAIL
£22 each

St-Germain Spritz
St-Germain, Sabate Mosset, Soda, Lemon Twist

St-Germain Hugo Spritz
St-Germain, Sabate Mosset, Soda, Mint, Lime

Wild Blossom
St-Germain, Bombay Sapphire Gin, Oolong Tea, Sichuan, Lime, 
Amaro

CHAMPAGNE Veuve Clicquot Rose Champagne £31 
Louis Roederer Collection 246 Champagne £36

SPARKLING TEA
£12 each

Saicho Sparkling Tea
Darjeeling or Jasmine

SPARKLING TEA 
COLLECTION PACK

£30

A curated trio of our signature sparkling teas to take home, perfect for sharing 
or gifting.
Hojicha | Darjeeling | Jasmine

RETAIL

SHANGRI-LA TEA 
BLEND

Cherry Blossom £15
Shangri-La Blend £18
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