THE

PARLOUR

AFTERNOON TEA

Experience a culinary delight like no other with The Parlour’s Afternoon Tea, an
innovative collaboration between the prestigious Great Scotland Yard Hotel and
the renowned perfumery Floris London. As the only Royal Warrant holder for the
perfumery, Floris London’s legendary fragrances provide the inspiration for this
multi-sensory Afternoon Tea, artfully crafted by the talented head pastry chef

Veronica Garrido Martinez.

The tradition of Afternoon Tea dates back to the early 19th century in England,
when the Duchess of Bedford began hosting mid-afternoon tea and snacks to
alleviate her hunger between meals. The custom soon caught on and evolved into
the quintessential British experience of indulging in a variety of sweet and savory

treats over a steaming pot of tea.

At The Parlour, this beloved tradition is elevated to new heights with a unique twist
that combines the aromas and flavors of Floris London’s iconic fragrances with
exquisite pastries and teas. The relaxed lounge setting is the perfect venue to
unwind and indulge, whether you’re catching up with friends over coffee, enjoying a

light lunch with a favorite book, or sealing a business deal over dinner.

Don’t miss the opportunity to savor this one-of-a-kind Afternoon Tea at
The Parlour, where sophistication and innovation meet to create a truly

unforgettable experience.




“Yes, that’s it! Said the Hatter with a sigh, it’s always tea time.”
Lewis Carroll, Alice in Wonderland
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Autumn Afternoon Tea - Tuberosein Silk Eau de ParFum| FlorisLondon

AFTERNOON TEA £59

CHAMPAGNE AFTERNOON TEA £70
served with a glass of Veuve Clicquot Yellow Label Brut, NV

INFINITE CHAMPAGNE AFTERNOON TEA* £89

SAVOURY
Wild mushroom and rocket quiche | 170kcal
Chicken coronation on brown bread | 190kcal
Smoked salmon, caviar, horseradish cream on malted bread | 190kcal

Egg truffle mayo and chives on pain de mie (V) | 164kcal
Chestnuts and Montgomery cheddar Yorkshire Pudding (V) | 253kcal

WARM SCONES

Freshly baked plain and raisin scones

Cornish clotted cream and blackberry and apple jam | 590kcal

ASSORTMENT OF TEA CAKES & PASTRIES

Pumpkin, bergamot and clove mousse | 195 keal
Apple, sesame and orange whipped ganache tart | 202 kcal

Vanilla, jasmine, blackberry and hazlenut entremet | 104 kcal
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A13.5% discretionary service charge will be added to your final bill. All prices are inclusive of VAT. If you have a
food allergy or intolerance, please inform our colleagues. Statement of daily calorie needs: adults need approx.

2,000kcal.

*For the amount of time allocated with your booking.



“You can never get a cup of tea large enough or a book long enough to suit me.”

C.S. Lewis




OUR TEA SELECTION

BLACK TEA

Assam Breakfast
Assam, India
Full-bodied and rich with honeyed malt flavour.
Enjoy with or without milk

Earl Grey
Ruhuna, Sri Lanka
Smooth and full-bodied Ceylon tea lifted with fragrant and zesty bergamot.
Enjoy with or without milk

Organic Darjeeling Second Flush
Barnesbeg, Okayti & Pussimbing Estates, Darjeeling, India
From historical estates in Darjeeling, a light, refreshing black tea with notes of hay
and grape sweetness.
Enjoy with or without milk

OOLONG TEA

Ali Shan
Chenjia Garden, Ali Shan, Taiwan

Uniquely creamy with tropical, fruit and floral notes

Traditional Iron Buddha (Tieguanyin)
Dazhai Garden, Fujian, China

Deep and warming with rich notes of roasted nuts and baked fruit

Phoenix Honey Orchid
Shuangji Garden, Guangdong, China

Bright floral orchid and exotic fruit notes lead to a warming, mineral finish

Please be informed that arg\/ of our teas can be experienced hot or cold. Ask your server with any
enquiries and do let us know of any allergies or dietary requirements.

A13.5% discretionary service charge will be added to your final bill. Al prices are inclusive of VAT.



“I got nasty habits — | take tea at three.”
Mick Jagger



OUR TEA SELECTION

GREEN TEA

Organic Jade Sword
Liwu Garden, Zhejiang, China
A refreshing, sweet, organic green tea; the essence of spring.

Fresh and grassy with sweet vegetal notes

Organic Genmaicha
Marusen Isagawa Cooperative, Shizuoka, Japan
A warming blend of organic green tea with high quality, roasted and

puffed organic rice for a delectable warming flavour

Organic Hojicha
Yamaguchi, ljichi & Kumada Gardens in Kagoshima, Japan
A unique green tea crafted from the roasted stems of leaf tea production,

mellow and smooth with a warm caramel sweetness

WHITE TEA

Jasmine Silver Needle
Mengjiao Garden, Yunnan, China
Delicate white tea buds, traditionally scented by laying whole, natural jasmine flowers with
the tea during the drying process to give an intense floral aroma

Organic Yunnan White Peony
Da Hei Garden, Yunnan, China
A sweet white tea with both buds and leaves, delightfully refreshing with hints of

rose and gooseberry

Please be informed that any of our teas can be experienced hot or cold. Ask your server with any
enquiries and do let us know of any allergies or dietary requirements.

A13.5% discretionary service charge will be added to your final bill. All prices are inclusive of VAT.



“Tea is one of the main stays of civilization in this country. ”

George Orwell




OUR TEA SELECTION

HERBAL INFUSIONS

Whole Peppermint Tea Leaf
Bavaria, Germany
Slow-dried, whole peppermint leaves that give an intensely refreshing,
menthol taste with a lasting, cooling finish

Whole Chamomile Flowers
Podravina, Slavonia, Croatia
Elegant, floral and soothing whole Chamomile flowers with fresh-meadow
sweetness and buttery texture

Lemongrass and Ginger
Thailand
Whole lengths of lemongrass and pieces of dried ginger. Spicy and warming
with an invigorating, lively aroma

Organic Rooibos
Cederberg, South Africa
Long cut Rooibos leaf that gives a smooth and rich infusion with notes of vanilla

and Seville orange. A comforting, caffeine-free alternative to breakfast tea

Blackcurrant & Hibiscus
South Africa & Poland
A bold, deeply fragrant infusion with whole blackcurrants, berries & cracked
hibiscus shells full of juicy and tart fruit notes

Please be informed that any of our teas can be experienced hot or cold. Ask your server with any
enquiries and do let us know oFany allergies or dietary requirements.

A13.5% discretionary service charge will be added to your final bill. All prices are inclusive of VAT,



“My dear if you could give me a cup of tea to clear my muddle of a head [ should better

understand your affairs.”

Charles Dickens
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SPARKLING WINE

125ml bottle

Veuve Clicquot Yellow Label Brut, NV £18 £95
Champagne, France
Veuve Clicquot Rosé, NV £20 £110
Champagne, France

WHITE WINE
Villa Canlungo Pinot Grigio, Eugenio Collavini, 2021 £12 £60
Friuli-Venezia Giulia, ltaly
Domaine de la Rossignole Sancerre Blanc, Pierre Cherrier & Fils, 2021 £14 £75
Loire Valley, France
Domaine Jean Goulley Chablis 1er Cru, Montmains, 2020 £15 £85
Burgundy, France

ROSE WINE
Caves d’Esclans Whispering Angel Rosé, 2022 £14 £72
Provence, France

RED WINE
Badiola Rioja Alavesa, Las Parcelas, 2019 £12 £60
Rioja, Spain
Terrazas de los Andes, Malbec, 2020 £12 £69
Mendoza, Argentina
Castello Vicchiomaggio Chianti Classico Riserva, Agostino Petri, 2019 £14 £75
Tuscany, Italy
Chateau Cantemerle, Les Allées de Cantemerle Haut-Meédoc, 2016 £15 £85

Bordeaux, France

A13.5% discretionary service charge will be added to your final bill. All prices are inclusive of VAT.

If you have a food allergy or intolerance, please inform our colleagues.



“There is something in the nature ofteo that leads us into a world ofquiet
contemplation of /ife"

Lin Yutang
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BEER (330mb

Curious Brew Lager Kent, England

Camden Pale Ale London, England

BrewDog Elvis Juice Grapefruit Infused IPA Ellon, Scotland

Lucky Saint Unfiltered Lager 0.5% ABV Bavaria, Germany

SOFT DRINKS

Coke £45  Lemonade
Diet coke £45  Ginger beer
Tonic £45  Soda
Slimline Tonic £45  Fresh Juice

Please ask for our daily changing selection

£7
£7
£7
£7

£4.5
£4.5
£4.5

£4

A13.5% discretionary service charge will be added to your final bill. All prices are inclusive of VAT.

If you have a food allergy or intolerance, please inform our colleagues.
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