
A F T E R N O O N  T E A
Executive Chef  - Jason Atherton

INCLUDES THE FOLLOWING SAVORY & SWEET SELECTIONS
ALONG WITH A COMPLIMENTARY TEA OF YOUR CHOICE

55 PER PERSON

S A V O R Y

S W E E T

EGG SALAD, SCALLIONS 

CUCUMBER, CREAM CHEESE

ROAST BEEF,  FOIE GRAS

SMOKED SALMON, EVERYTHING BAGEL

PROSCIUTTO, MUSTARD, PRETZEL

RASPBERRY POP TART

NEW YORK CHEESECAKE

RED VELVET CAKE

BLACK & WHITE COOKIE

NUTMEG DONUT

SELECTION OF SCONES 
with clotted cream and fruit preserves



B L A C K  T E A

G R E E N  T E A

W H I T E  T E A

SINGLE ESTATE ENGLISH BREAKFAST – LOST MALAWI 
Hand crafted black tea blended from harvests across a small, 
independent estate in the Shire Highlands. The oldest tea estate 
in Malawi and still family run. Deep, rich and malty, it has notes of 
caramel and burnt sugar.  Delicious black, becoming sweet and 
chocolaty with the addition of milk. 
Satemwa Estate, Shire Highlands, Malawi 
 
2ND FLUSH MUSCATEL SIKKIM 
High in the Indian Himalayas, at the border with Darjeeling and Tibet 
lies the secret region of Sikkim. Not as famous as its Darjeeling 
neighbours, but making a black tea of such delicious delicacy that 
makes the heart soar. This tea has a heady, floral aroma with soft 
notes of muscatel grapes. 
Best enjoyed without milk. 
Temi Estate, Sikkim, India 
 
EARL GREY 
A traditional Earl Grey blended with pure bergamot oil from the 
ancient orchards of Calabria. This is a classic British tea made to 
exacting standards. A clean and exceptionally bright infusion with 
exhilarating citrus notes. It can be enjoyed with or without milk, or a 
twist of lemon zest. 
Satemwa Estate, Malawi and Reggio Calabria, Italy

GENMAICHA 
Top grade Sencha with organic, Japanese brown rice. Crafted by 
Moriuchi-san - one of the most revered tea masters in Japan, on 
his 200-year-old, family run, tea garden. This Sencha is remarkably 
complex and deep. Rich, verdant notes with a deep comforting 
aroma of popcorn. 
Shizuoka, Kyoto Prefecture, Japan

MALAWI ANTLERS TEA  (5 SUPPLEMENT) 
Rather than being made from the leaves of the tea bush, this 
incredibly rare white tea is made from the velvety stem of finely 
plucked spring shoots. These ‘antlers’ wonderfully express the 
unique terroir of an extraordinary tea garden. Only a few kilos can be 
produced each year from only one field. The tea is satin smooth with 
remarkable flavours of ripe stone fruit; peach and apricot over mellow 
woody depth. 
Satemwa Estate, Shire Highlands, Malawi

ENGLISH PEPPERMINT 
A rare English Peppermint grown on the private botanical garden of 
the Tregothnan Estate. Counter-intuitively, the menthol oils infuse 
more easily from the dried leaf, giving a brighter, cleaner flavour than 
fresh mint. Powerful and uplifting with a gentle approach leading to a 
long finish.    
Tregothnan Estate, Cornwall, UK 

CORNISH MANUKA 
A unique Manuka tea made with the leaves and stem of this rare 
New Zealand plant. It was brought to Cornwall 200 years ago 
and flourishes in the soft Cornish climate. It has a light sweetness 
with deep woody notes and a subtle hint of ginger. The flavour is 
incomparable and utterly delicious. 
Tregothnan Estate, Cornwall, UK 
 
We proudly pour tea from Rare Tea Company, London England

I N F U S I O N S


