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ClassiC CREAM TEA
Fruit or plain scones, clotted cream & strawberry jam,
Bakewell tart and salted caramel chocolate brownie with
your choice of our speciality teas.

MAL Afternoon TEA

The classic afternoon tea, re-imagined.

Fruit or plain scones, clotted cream & strawberry jam,
smoked salmon, cucumber & cream cheese bagel,
egg mayonnaise sub roll, Louisiana slider, seasonal
cheesecake, salted caramel chocolate brownie, Bakewell tart, 
double chocolate cupcake & seasonal fruit shake with your 
choice of our speciality teas.

Tea

Core to this afternoon ritual, tea takes centre stage.

Traditional breakfast tea
Naturally decaffeinated breakfast
Earl Grey
Afternoon Darjeeling
Green tea with jasmine
Green tea with lemon
Organic chamomile
Organic peppermint
Blackberry & raspberry
Lemon & ginger

Cocktail AFTERNOON TEA

For the louche and the vivacious, afternoon tea with
a cocktail or three. Our latest twist on the classic 
afternoon tea, accompanied by one cocktail per person 
from the list below.

Orange Brûlée, Disaronno, Cointreau, Grand Marnier, 
Hennessy VS, cream, chocolate dust

Black Forest Martini, Butterscotch Schnapps, Cherry  
Heering, blackberries, raspberries, grenadine, cream

Hendrick’s G&T, Hendrick’s gin, St-Germain elderflower 
liqueur, blackberry and elderflower tea, syrup, lemon 
juice, tonic

Classic Espresso Martini, Absolut vodka,
coffee liqueur, espresso

PROSECCO AFTERNOON TEA
Our latest take on afternoon tea with a glass
of Prosecco.

CHAMPAGNE AFTERNOON TEA
Our latest take on afternoon tea with a glass
of Mumm NV Champagne.

Add a second. or third...
Glass of Prosecco
Cocktail from choice above
Glass of Mumm Cordon Rouge NV Champagne

LET
THEM
EAT
CAKE

£12

£19.95

£27

£25

£27

£6
£8.5
£8.5

Vegetarian and gluten free options available for our cream and afternoon teas.
All our prices include VAT at the prevailing rate. A discretionary service charge of 10% will be added 
to your bill. For special dietary requirements or allergy information, please speak with our staff before 
ordering. Although we endeavour to do so, we cannot guarantee that any of our dishes are allergen 
free due to possible cross contamination in our kitchen environments.



“ONE DAY I  DECIDED TO TRY TO
HAVE A COMPLETE DAY WITHOUT TEA. 
I  WAS QUITE SHAKEN. I  WAS QUITE 
DISTURBED.”

Steven Morr issey


