royal afternoon tea

v e g e ta r i a n r o ya l a f t e r n o o n t e a

open sandwich

open sandwich

Scottish lobster, radish, mustard cress, saffron aioli

Heritage baby beetroot, radish, mustard cress, saffron aioli

finger sandwiches

finger sandwiches

Honey-roast English ham, salted truffle butter, white bread

Grilled English asparagus, salted truffle butter, white bread

Butter-poached chicken supreme, coronation dressing, tomato bread

Hen’s egg, coronation dressing, tomato bread

Smoked salmon, citrus and dill cream cheese, wild watercress, Champagne bread

Roasted courgette, citrus and dill cream cheese, wild watercress, poppy seed bread

English cucumber, mascarpone cream, garden mint, granary bread

English cucumber, mascarpone cream, garden mint, granary bread

scones

scones

Plain and raisin buttermilk scones,
Devonshire clotted cream, homemade seasonal British preserve

Plain and raisin buttermilk scones,
Devonshire clotted cream, homemade seasonal British preserve

cakes

&

pa s t r i e s

cakes

&

pa s t r i e s

Passion fruit and wild raspberry cake

Passion fruit and wild raspberry cake

Malibu coconut delice

Malibu coconut delice

Pistachio and seasonal strawberry opera

Pistachio and seasonal strawberry opera

Organic cherry and tonka bean slice

Organic cherry and tonka bean slice

Queen’s chocolate biscuit cake

Queen’s chocolate biscuit cake

£48 per person

£48 per person

£65 per person with a glass of R de Ruinart Champagne

£65 per person with a glass of R de Ruinart Champagne

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.
Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.
Prices include VAT. Prices include VAT. A service charge of 12.5% will be added to your bill.

tea selection
our bespoke blend

No.1 Park Lane

Flavoured black tea from Sri Lanka using Sri Lankan vanilla and large leave tea from Ceylon,
this distinctive scented tea has a sweet and creamy character.

black teas

&

black tea blends

Royal Breakfast

This blend has teas selected from the misty hill of Ceylon, known for their brightness and floral
notes, and from the lush estates of Assam to bring out malty and rich characters.

Royal Flush, Sri Lanka

white teas

Nepal Spring

From the new growth of the spring’s first flush, this delicate white tea consists solely of
the silvery and fine tippy leaf and a bud, producing a sweet flavour and flowery aroma.
Low in caffeine and high in antioxidants.

In 1954, Queen Elizabeth II and Prince Philip made their first state visit to Ceylon, and our Royal
Flush black tea is harvested from bushes propagated from the original bush planted by HRH Prince
Philip during their visit. This well-balanced Orange Pekoe is bright, delicate and beautifully smooth.

Assam Second Flush TGFOP

Spring White with rose buds

This Assam tea is notable for its beautiful leaf-style. The rich black tea comes from a single estate in
Assam, with the highest tippy leaves, brewing a deep copper liquid with a smooth and malty body.

Silver Needle with jasmine flowers

A bright, delicate second flush picked from The East India Company’s private reserve in
Darjeeling’s Namring Estate. An abundance of silver tippy leaf, produces the signature muscatel note.

Delicate and floral white tea buds from Nepal with the sweet aroma of Iranian rosebuds.
This tranquil tea is light and fragrant and the perfect accompaniment to delicate pastries.
A blissful combination of Chinese white tea with fragrant jasmine - an ideal blend for relaxing.

Darjeeling Director’s Reserve Namring Estate

The Staunton Earl Grey

green teas

Lung Ching Dragonwell

Named after the Dragon Well village in Hangzhou, China, this variety of green tea was once a favourite of emperor Kang Xi. Pressed and fired in a wok, it has a refreshingly sweet and delicate flavour.

Using an authentic recipe, first described by The East India Company’s officer, George Staunton,
in 1700’s China, this tea blends the finest neroli and bergamot oils to create a distinctive Earl Grey.

Imperial Qing Lapsang Souchong

From the Fujian province of China, this black tea is dried over a pine fire, to give a sweet, smoky flavour.

Sencha

Sencha, or “new tea”, is made from the first harvest or flush of spring, full of nutrients developed over
their dormancy period in winter. With grassy and vegetal notes, it’s an ideal tea to revitalise the mind.

Traditional Karak

Fragrant ginger and a blend of natural spices of peppercorn, cardamom and cloves give this
Sri Lankan black tea intense and warming flavours.

Premium Gyokuro

Gyokuro, or “jade dew”, is one of Japan’s most precious teas. These tea bushes spend a minimum of
three weeks in the shade before being harvested, yielding a distinct sweet and grassy flavour.

infusions

Nile Chamomile

This infusion has an apple-like taste, and has been used for centuries for its medicinal properties.

Matcha

A vibrant and smooth green brew that provides a unique experience in the world of tea.
With a creamy froth on top, its scent is subtle with a mix of grassy, nutty and earthy notes.

English Peppermint

Made from the finest English Mitcham black peppermint, this infusion is fresh and aromatic.

Lemongrass & Ginger

oolong teas

A soothing base of spicy ginger with uplifting lemongrass.

Dragon Eye

A semi-fermented Oolong or ‘Wu Long’ meaning ‘Black Dragon’, is a light-bodied tea,
high in antioxidants and delicate buttery notes.

Tropical Punch

A blend of hibiscus, rosehip and orange peel with sweet tropical fruit aromas.

Mi Lan Dan Cong

With subtle fruit notes, this smooth Oolong comes from a plantation on the lower slopes of China’s
Wu Dong mountain. The leaves are fermented and baked, making a rich, floral and honeyed tea.

Whole rosebuds

An entrancing, sweet and delicate aroma that makes a light and soothing cup.

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.
Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.
Prices include VAT. Prices include VAT. A service charge of 12.5% will be added to your bill.

