
All prices are inclusive of V.A.T at current rate and are subject to discretionary service charge at 12.5%. 
All produce is prepared in an area where allergens are present. For those with allergies, intolerance and 

special dietary requirements who may wish to know about the ingredients used, please ask a member 
of the Management Team. 

A F  T E R N O O N  T E A

F I  N G E R  S A N D W I C H E S

Forman's London cured smoked salmon with lemon dill crème fraîche on wholemeal 
bread Roasted Hereford striploin of beef, horseradish and watercress on white bread 

Pickled cucumber with cream cheese and chive on caraway bread
Truffled egg mayonnaise with watercress on brioche buns

Coronation chicken on white bread

(543 kcal) 

C A K E S  A N D  P A S T R I E S  

Candied orange and manjari chocolate opera slice
Bromley apple and cinnamon crumb tart
Espresso coffee and chestnut choux bun
Mulled cranberry and almond macaroon

(488 kcal)

S C O N E S  S E L E C T I O N

Plain scones
Golden raisin scones

Chocolate scones
Blueberry and lemon

Raspberry and white chocolate

Served with

Devonshire clotted cream 
Seasonal fruit jam

 Lemon curd
Hazelnut chocolate spread

(228 kcal)

A ft e r n o o n  Te a
£60

B o tto m le ss  B  ollinge r  A fte r n o o n  Te a
£95

G l a  ss  of   B  ollinge r  S p e ci al  C uvé e  B  r ut  NV  
£15

I N F I N I tea


