AFTERNOON TEA

£3b per person
Including your choice of tea (see over)

PRELUDE

Cauliflower and hazelnut panna cotta

SAVOURY

Smoked salmon, créme fraiche cone
Cacklebean egg mayo, cress, focaccia
Duck liver, orange, charcoal mini brioche
Smoked chicken breast, Japanese mayo, kimchi wrap
Nduja sausage roll

SWeEe"

Carrot cake, mascarpone
Chocolate, orange opera
Mini rum baba
Macaroon
Homemade fruit and plain scones, clotted cream, jam

CHAMPAGNE

VEUVE CLICQUOT, YELLOW LABEL BRUT NV
Champagne, France
£18.5+ £100

VEUVE CLICQUOT, BRUT ROSE
Champagne, France
£21+ £150

Please inform us of any allergies, intolerance or dietary requirements you may have.
Allergen information is available for each item on our menu and can be obtained by asking
a member of staff. Whilst the utmost care will be taken in preparation, we cannot guarantee

there will not be traces of other products due to the nature of our production area.

We have applied a 12.5% service charge to you bill.
100% of all service goes to your staff. VAT is included at the standard rate.




TEAS BY

PEKOETEA

Breakfast
Full bodied, strong, robust, rich blend of Assam & Darjeeling

Decaf Breakfast
Classic breakfast blend, medium body, balanced astringency

Chamomile Flowers
Whole flowers from Egypt, mild & sweet honey-like flavour

Cloud Catcher
100% natural ingredients, fruity punch, apple, cranberry

Chai Black
Indian chai tea, intense, smooth flavour (try with a touch of milk)

Earl Grey Blue Flower
Chinese blend, Black Assam, Nilgiri teas, blue corn flower petals

Highland Whisky
Blended with highland single malt whisky

Peppermint
Natural caffeine free infusion made from leaves of

peppermint plant

Rose Gin
Unique and delightful blend of black tea, rose and

gin botanicals

Leith Lights
Caffeine free infusion, turmeric and juicy tropical
natural flavourings

Jasmine Yin Hao
Top grade Chinese Jasmine green tea with white tips

Black Forest Gateau
This blend brings together layers of carefully selected black

teas with fruit pieces and chocolate




