AFTERNOON TEA
Afternoon Tea 50

SNACKS

Beef and horseradish choux bun
Iberico ham croquettes, sun-dried tomato mayonnaise

Pear and blue cheese quiche (V)

FINGER SANDWICHES

Smoked salmon, cream cheese and dill on wholemeal bread
The perfect egg and cress on white bread (V)
Chicken Caesar on onion bread

Goats' cheese, roast pepper and rosemary on fomato bread (V)

SCONES

Scones, clotted cream, homemade joms (V)

SWEETS

Lemon tart (V)
Coconut and orange mousse, saffron ganache
Pistachio and chocolate macaroon (VE)

Victoria sponge (V)

(V) suitable for vegetarians (VE) suitable for vegans. Should you have any food allergies or special dietary requirements please inform your waiter.
Please note that allergens are used on our premises. All prices are inclusive of V.AT. A discrefionary service charge of 13.5% will be added to your
bill. To view our ALLERGEN menu please speak to your server.



ENGLISH SPARKLING AND CHAMPAGNE

125ml Bottle
Rathfinny, Wine Esfate, Classic Cuvée, Brut, Sussex, 2019 15 75
Dom Pérignon, Brut, 201/ (VE) 58 400
Llouis Roederer, Collection 246, Brut, NV 21 130
Moét & Chandon, Rosé Imperial, Brut, NV (VE) 23 150
ALCOHOL FREE SPARKLING
Natureo, Torres, Sparkling Muscat, Spain, NV 10 40

COCKTAILS

OXO CHAMPAGNE COCKTAIL 1/.5
Harvey Nichols x Hine cognac, infused with orange zest, vanilla and a fouch of bitters

then topped up with Harvey Nichols Champagne.

LAND OF APHRODITE 18.5
Freshly made rhubarb and vanilla cordial, shaken with vodka and rhubarb liqueur,

charged with Nyetimber Demi-Sec Chérie English Sparkling.

MOCKTAIL

VIRGIN BELLINI @

Non-alcoholic Chardonnay, sweetened with peach. « sica



