
F R A N C I A C O R T A  R O S É 
A F T E R N O O N  T E A

Served with a glass of Ferghettina Rosé Brut
£35 per person

C H A M P A G N E  A F T E R N O O N  T E A
Served with a glass of Lallier Grand Cru Brut NV

£37 per person

L O O S E  L E A F  T E A
English Breakfast, Earl Grey, Camomile, 

Green, Peppermint

Bakery
P L A I N  &  S U L T A N A  S C O N E S

Served with strawberry jam, 
Cornish clotted cream 

Deli Selection
P A R M A  H A M  B R U S C H E T T A

Spicy ‘nduja, Italian honey, pistachio

T R U F F L E  C R E A M  C H E E S E
Pickled cucumber on wholemeal bread 

L I G H T L Y  C U R E D  L O C H  D U A R T  S A L M O N
Crème fraiche, dill on toasted Italian 

ciabatta bread

E G G  M A Y O N N A I S E
Watercress, mustard butter on white bread 

Sweet Treats
C H O C O L A T E  &  H A Z E L N U T  C H E E S E C A K E

Ferrero Rocher 

P A N N A  C O T T A
Strawberries & amaretti

L E M O N  &  B L U E B E R R Y  T A R T
Italian meringue 

T I R A M I S Ú
The ultimate Italian dessert

Afternoon Tea
£29 Per Person

Please always inform your server of any allergies before placing your order as not  
all ingredients can be listed and we cannot guarantee the total absence of allergens  

in our dishes. Detailed allergen & nutritional information is available on request.  
An optional service charge will be added to your bill. 
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Created by Gino and prepared in 
our restaurant by our amazing chefs, 
using the best seasonal ingredients. 

Gino’s Afternoon Tea


