
What could be better than a chocolatey twist on the

traditional Afternoon Tea?

A feast on the senses, our decadently, delicious

afternoon tea is a real show stopper. Pairing

chocolate pastry treats and homemade chocolate

scones with savoury dishes that complement the

subtle tones of the cocoa nib.

 All you need is

Chocolate

Indulge in chocolate bliss…



dark chocolate - sponge, salted dulce de leche

white chocolate- apricot & orange slice

milk chocolate- praline mousse tarts

caramel chocolate - cremeaux, seabuckthorn gel, eclair

triple chocolate scones

raspberry preserve & clotted cream

BY GLASS

coronation chicken 

egg mayo & cress 

chocolate orange, confit duck bon bon 

chilli con carne choux bun 

pork & chorizo sausage roll

enjoy unlimited French cafetiere coffee or pot of tea

Prosecco, Cecilia Beretta, Treviso, Italy 

Laurent Perrier, Brut, Champagne, France 

Roku Gin & Tonic 

with a choice of seasonal essence

Signature Cocktail – Parisian Skies

Flor de Cana 12y Rum, Creme de Cacao Chocolate Liquor

Blue Caracao, cream, orange juice, vanilla syrup

Liquid Pavlova

Koko Kanu, Chambord, raspberry puree, cranberry juice,

raspberries & blackberries, double cream

Signature Mocktail - Raspberry Spice

apple juice, pineapple Juice, ginger syrup, raspberry puree,

lime juice, Sicilian lemonade

Indulge in a little glass of something special.

BY BOTTLE

Prosecco, Cecilia Beretta, Treviso, Italy                                            

Laurent Perrier, Rosé, NV                                                                   

Freda Rosé, Cecilia Beretta Veneto, Italy                                           

Ana Sauvingon Blanc, Eradus, Malborough, New Zealand            

Chardonnay, Ruca Malen, Mendoza, Argentina                              

If you have any food allergens 

or intolerances, please inform a member of staff

about your requirements. 

Sweets

Savouries

Sandwiches

    £40

£125

£45

£45

£55 

£9

£15 

£9 

£12.5

£14

£5.50

 


