
28th November 2024 – 5th January 2025

A  S E L E C T I O N  O F  SA N DW I C H E S

Lapsang Souchong Smoked Scottish Salmon

Organic Egg Mayonnaise, Black Truffle & Chives

Coronation Chicken on Walnut Bread

Classic Cucumber

S CO N E S

Warm Freshly Baked Plain & Candied Apple & Cinnamon Scones 
Cornish clotted cream and salted caramel ganache

JA M S

Bergeron Apricot - London Marmalade - Raspberry Deluxe Rhubarb
Redcurrant & Vanilla - Strawberry

Jams especially selected by our Executive Chef to complement our freshly baked scones.
Please choose two jams per table from our selection.

F E ST I V E  D E SS E R TS

Valrhona Milk Chocolate Mousse, Mandarin Gel, Cocoa Shortbread 

Mont Blanc Tart with Blackcurrants, Chestnuts & Vanilla Ganache

Pistachio Victoria Sponge, Cranberry Jam & Glaze 

Christmas Pudding & Mascarpone Mousse, Redcurrants, Cinnamon Biscuit 

F E ST I V E
A F T E R N O O N  T E A  M E N U

Lallier R.019 Champagne Afternoon Tea £92 

Taittinger Champagne Afternoon Tea £102

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.


