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SANDWICHES

Tomato, mozzarella and homemade pesto

Turkey ham focaccia with red pesto and roasted red pepper

Smoked salmon with rocket and cream cheese

SWEETS

Pistachio Cannoli

Passionfruit Cheesecake

Tiramisù Trifle

SCONES

Traditional and Cinnamon Scone

Strawberry Jam
 

Clotted Cream

CLASSIC AFTERNOON TEA
£40  per guest

CHAMPAGNE AFTERNOON TEA
INCLUDING GLASS OF TELMONT RESERVE BRUT CHAMPAGNE

OR WILD IDOL NON-ALCOHOLIC SPARKLING WHITE

£45  per guest

SPECIALITY TEA

HEART OF PERSIA
A signature blend of Ceylon black tea, saffron, cardamom, rose

SILK ROUTE
A light black tea blend featuring berries, flowers, and fruits

CEYLON BLACK TEA
100% pure black tea blend of highest quality

SPICED CARAMEL
Black tea, star anise, nutmeg, cinnamon, caramel

LEMONGRASS & GINGER
A fragrant, zesty infusion with a spicy finish

FIRST ROMANCE
A delicate fusion of black tea, strawberry, orange peel, floral petals

TROPICAL PUNCH
A vibrant blend of rosehip, lemongrass, hibiscus, blackcurrant, tropical fruit flavours

COFFEE

ESPRESSO  /  DOUBLE ESPRESSO

LONG BLACK

AMERICANO

MACCHIATO

CORTADO

FLAT WHITE

LATTE

CAPPUCCINO

MOCHA
If you have any food allergies, please advise a member of our team. Due to the style of cooking,

we cannot guarantee that any dishes are 100% free from allergy or intolerance causing ingredients.

A discretionary 12.5% service charge will be added to your bill.

A Venetian twist on a British tradition. Our afternoon tea brings 
together Italian elegance and Eastern spice - from our signature 
saffron and cardamom tea blend to delicate pistachio cannoli.


