


Afternoon Tea Inspired by Charlie and the Chocolate Factory

Vegetarian Menu

Sandwiches and Savoury
Cheddar cheese and homemade chutney on wholemeal bread
Cucumber and chive créeme fraiche on tomato bread
Egg mayonnaise with watercress
Vegetable Wellington
Leek, walnut and Montgomery cheddar quiche

Sweet
Golden chocolate egg filled with vanilla cheesecake and mango
Chocolate caramel milk
Lemon and white chocolate cake pop
Homemade candy floss
Blackberry and apple Eton mess
Cocoa bean financier
Blueberry brioche

Warm scones served with summer berry jam, apple and meadowsweet compote,
Devonshire clotted cream

Tea Selection
Mango Noir
Enjoy this silky smooth, fine black China tea with a soft, malty flavour lifted by intense mango notes.
Made with high grade fruit oil, the mango tea has a deliciously long, sweet, lingering aftertaste.
Chocolate Tea
A sensational blend of Indian Assam, Chinese Yunnan black, Peruvian cocoa nibs and Madagascan vanilla pod.
[t is smooth, deep, rich and moreish - a sophisticated hit of dark cocoa with a velvety mouthfeel.
Lychee Rose Noir
A velvety smooth, deliciously fruity, aromatic blend. Enjoy the deep, rich flavour of this fine black China tea,
lifted by intense lychee and rose notes that linger on the tongue giving a deliciously sweet, subtle aftertaste.
Moroccan Mint
An authentic blend of high grade, gunpowder green tea with organic peppermint and spearmint leaves,
creating a sweet and intensely refreshing tea, with a rounded mint flavour.
Jasmine Pearls

Hand rolled young green tea buds, sweet and creamy soft with the delicate fragrance of fresh jasmine blossom.

With a glass of Lallier Grande Réserve Champagne or a Cocktail Charlie.

Cocktail Charlie

Dalmore whisky mixed with Merlet Soeurs Cerises cherry liqueur, chocolate bitters, grapefruit juice

and cherry syrup. Topped with Champagne.

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

Please inform your waiter regarding any allergies or dietary requirements.



