eridian
Lounge

Afternoon Tea Menu




Made with Love...

Embrace the cozy charm and crimson hues of autumn with a delightful spread that celebrates the
season's finest flavours. Indulge in the exquisite taste of delicate pastries adorned with ripened

fruits and expertly crafted sandwiches bursting with the essence of the season.

Afternoon Tea at Meridian Lounge is a cherished tradition amoung both travelers and locals,
offering a precious moment to pause, reflect, and savour the ever-changing beauty of autumn along

the banks of the River Thames.

Our delectable offerings are prepared daily by our Executive Pastry Chef, Amit Arya, and his
dedicated team. Chef Amit, who has served as a guest judge and pastry expert alongside Kirstie
Allsopp on Channel 4's 'Kirstie's Handmade Christmas' in 2021 and 2022, pours his passion and

creativity into every aspect of his work, and his Autumn Afternoon Tea creations this season reflect

that same love and ingenuity.

Kindly advise your server should you have any food allergies or dietary requirements.
Please note that a discretionary service charge of 12.5% will be added to your bill.
All prices are inclusive of VAT at a prevailing rate.



Champagne Afternoon Tea

Packages

Accompanied by free-flowing 1.5 hours Lanson Rosé Champagne Experience: £155
Accompanied by free-flowing 1.5 hours Lanson Brut Champagne Experience: £132
Accompanied by a glass of Laurent-Perrier Rosé: £72

Accompanied by a glass of Laurent-Perrier Brut: £70

Seasonal Afternoon Tea with unlimited fragrant tea selection and soft drinks: £52
Cream Tea (Hot Scones, Jam, Cream) Hot Drink : £12.00

Sandwiches

Oak-Smoked Salmon, Lemon Mascarpone Cheese With Dill on Brown Bread

(510 keal)
(Gluten, Fish, Dairy)

Saffron Egg Mayonnaise on White Bread (384 kcal)
(Gluten, Egg)

Smoked Chicken and Tarragon on Caraway Bread (383 kcal)
(Gluten, Egg, Dairy)

Cucumber, Creme Fraiche, Radish, on Basil Bread (45 I'kcal)
(Gluten, Dairy)

Pumpkin and Goat Cheese Quiche (343kcal)
(Gluten, Egg, Dairy)

Desserts

Pear and Blackberry Tart (104 Cal)
(Gluten, Eggs, Nuts, Dairy)

Pumpkin Spiced Cheesecake (291 Cal)
(Gluten, Eggs, Dairy)

Chocolate and Hazelnut Rocher (1242 Cal)
(Gluten, Egg, Nuts, Soya, Dairy)

Yuzu and Passion Fruit NamelakaChoux (164 Cal)
(Gluten, Egg, Soya, Dairy)

All are served with plain and ginger spiced scones served with strawberry

preserve and Cornish clotted cream
(Gluten, Dairy, Egg) (121 kcal)

Kindly advise your server should you have any food al
Please note that a discretionary service charge of 12

All prices are inclusive of VAT at a prevailing rate.

For the Champagne packages, you may order one drink per person at a time. Drinking to excess will

lergies or dietary requirements.
5% will be added to your bill.

not be permitted and participants are required to drink responsibly at all times
www.drinkaware.co.uk
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Tea Pairing Recommendations

White Apricot

A Great Taste award-winning fusion tea that combines the
refined character of a white tea with the honey-like
sweetness of apricot pieces. The flowery undertones of
marigold and rose complete the flavour, creating a truly

delightful and refreshing tea.

Jasmin Pearls

A harmonious blend of whole leaf green tea and fragrant
jasmine blossom, rolled into pearls that unfold to release a

delicate and soothing scent.

Whole Rosebuds

Light, delicate and fragrant with a sweet rose aroma.

Chocolate Tea

The unmistakable flavour of chocolate without all the
calories. A medium-bodied blend of Chinese and Ceylon
black teas that has been combined with chocolate chips
and coconut to produce a wonderfully light black tea with

a strong aroma and undertones of chocolate.

Vanilla Tea

Vanilla Tea is a high-grade blend of aromatic and spicy
Assam and Ceylon teas which provide a lovely depth to
the brew. This blend of teas is complemented with slightly
spicy vanilla pieces which combine wonderfully to produce

a very mellowing and enjoyable cup.




Tea

Meridian Blend

This signature fusion black tea has been exclusively designed and hand-
blended by Camellia's Tea House. The high-grade blend of aromatic and

spicy Assam and Ceylon black teas provides a lovely depth to the brew.

Breakfast Blend

Our finest English Breakfast tea is a delicious combination of high altitude
grown broken orange pekoe black teas which have been blended to

produce a full-bodied tea with delicate flowery and spicy undertones.

Assam Dejoo

Dejoo is a bold, rounded black tea with a deep, burgundy-red cup and
not overly pungent flavour. Its rich aroma is more scratchy sweet than
malty, like roasted plantains. This tea is solid, friendly Assam, from the

well-regarded tea garden.

The Staunton Earl Grey

Using an authentic recipe, this tea blends the finest Neroli and
Bergamot oils to create a distinct and different Earl Grey. With an
exceptional aroma and flavour profile that is light, sweet, floral and

delicate this tea produces a perfect cup for any time of the day.

Vanilla Tea

Vanilla Tea is a high-grade blend of aromatic and spicy Assam and
Ceylon teas which provide a lovely depth to the brew. This blend
of teas is complemented with slightly spicy vanilla pieces which combine

wonderfully to produce a very mellowing and enjoyable cup.

Kindly advise your server should you have any food allergies or dietary requirements.
Please note that a discretionary service charge of 12.5% will be added to your bill.
All prices are inclusive of VAT at a prevailing rate.



Tea

Chocolate Tea

The unmistakable flavour of chocolate without all the calories!

A medium-bodied blend of Chinese and Ceylon black teas that
has been combined with chocolate chips and coconut to produce
a wonderfully light black tea with a strong aroma and undertones
of chocolate.

Chai

A touch of the South East — this is an Indian black tea that has
been infused with a range of traditional spices to produce a

deliciously spicy and warming brew.

Cinnamon Tea

A classic, medium-bodied Chinese black tea has been enriched
with crushed cinnamon pieces, a once rare and sought after spice.
The rich, red-brown cup is characterised by its unmistakable spicy

and warm aroma, creating an invigorating and exotic tea.

Darjeeling First Flush

From the Himalayan foothills, this first harvest tea of the spring
captures light, brigh, floral and delicate characteristics with earthy,
grassy notes. This particular First Flush is one of the finest teas from
the region — a connoisseur's delight.

Decaffeinated Loose Leaf Black Tea

Ceylon

Bright, full-flavoured and well-balanced this naturally decaffeinated Ceylon

stays true to the traditions and flavours of this famous tea country.

Kindly advise your server should you have any food allergies or dietary requirements.
Please note that a discretionary service charge of 12.5% will be added to your bill.
All prices are inclusive of VAT at a prevailing rate.



Tea

Loose Leaf Green Tea

Dragonwell Lung Ching

This tea has a distinctive broad and flat shape leaf, a result of being
laboriously hand-dried in a wok. On brewing, this tea produces a
refreshingly smooth, sweet and delicate character, amongst the very

best of Chinese teas.

Dragon Jasmine Pearls

A harmonious blend of whole leaf green tea and fragrant jasmine blossom

rolled into pearls that unfold to release a delicate and soothing scent.

Loose Leaf White Tea

White Oolong

Visually beautiful — the shaped, colourful leaves produce a mild, flowery,
aromatic cup. Both the leaves and infusion have Autumn hay flavours

creating an intense aromatic tea with notes of wild honey.
White Apricot

A Gold Taste Award winning fusion tea that combines the refined
character of a white tea with the honey-like sweetness of apricot pieces.
The flowery undertones of marigold and rose round of the flavour,
creating a truly delightful and refreshing tea.

Caffeine-Free Loose Leaf Infusions
Whole Rosebuds

Light, delicate and fragrant with a sweet rose aroma.

Peppermint

Cool and refreshing with a touch of sweetness.

Chamomile flowers

A sweet fruity taste, chamomile originated in Egypt where it has a history
going back to the Pharaoh.

Kindly advise your server should you have any food allergies or dietary requirements.
Please note that a discretionary service charge of 12.5% will be added to your bill.
All prices are inclusive of VAT at a prevailing rate.



Champagne by the glass

Laurent-Perrrier Brut: Glass: £20 | Bottle: £100
Laurent-Perrrier Rosé: Glass: £22 | Bottle: £120
Lanson Pere Et Fils Brut: Bottle: £ 85

Lanson Le Rosé: Bottle: £1 10

Soft Drinks

London Essence Tonic 200ml 28 kcal £4.00
London Essence Ginger Ale 200ml 20 kcal £4.00
Coke 200ml 42kcal £4.00
Diet Coke 200ml 0.4 kcal £4.00
Lemonade 200ml 18 kcal £4.00
Soda Water 200ml 0 kcal £4.00
Hildon Still, Sparkling water 330ml O kcal £3.50

Hildon Still, Sparkling Water 750ml O kcal £5.50

Kindly advise your server should you have any food allergies or dietary requirements.
Please note that a discretionary service charge of 1 1l be added to your bill.
All prices are inclusive of VAT at a prevailing rate.
For the Champagne packages, y 3 person at a time. Drinking to excess will
not be permitted and participants are required to drink responsibly at all times
www.drinkaware.co.uk
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