
Festive Afternoon Tea

Lapsang Souchong Smoked Scottish Salmon

Organic Egg Mayonnaise, Black Truff le and Chives

Coronation Chicken on Walnut Bread 

Classic Cucumber

A  S E L E C T I O N  O F  S A N D W I C H E S

Specially selected by our Executive Chef to complement

our freshly baked scones, please choose from our selection of:

Bergeron Apricot - London Marmalade - Strawberry 

Rhubarb, Redcurrant & Vanilla - Raspberry Deluxe

W A R M  F R E S H L Y  B A K E D  P L A I N  S C O N E S  A N D 
C H R I S T M A S  S P I C E D  M A N D A R I N  S C O N E S 

S E R V E D  W I T H  C O R N I S H  C L O T T E D  C R E A M  A N D 
V A L R H O N A  C H O C O L A T E  &  H A Z E L N U T  S P R E A D

Valrhona Chocolate, Soured Cherry and Gingerbread Opera

Christmas Pudding Mousse, Mandarin, Hazelnut Sablé 

White Chocolate, Clotted Cream and Redcurrant Yule Log

Vanilla Poached Pear, Choux, Honey Crème Fraîche 

F E S T I V E  D E S S E R T S

The Landmark London proudly supports local food producers and suppliers to celebrate 
the Best of British Seasonal produce and sustainable practices.  

For further information on food allergens, please ask one of our team members. 
All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.

£88

Including a glass of Taittinger Brut Réserve or 

£98 including a glass of Taittinger Prestige Rosé NV 


