
FESTIVE AFTERNOON TEA 
Throughout December, The English Tea Room will be serving the 
award-winning Traditional Afternoon Tea with a festive twist, to the 
accompaniment of the resident pianist playing well-known Christmas carols. 
Festive Afternoon Tea - £55 per person Monday to Friday, and £65 per 
person on Saturdays and Sundays (served with a glass of Ruinart NV 
Champagne) 
Served with a glass of Ruinart NV Champagne - £65 per person 
Served with a glass of Ruinart Rosé Champagne - £68 per person 
The Festive Afternoon Tea will be served from 12 noon – 5.30pm Monday to 
Sunday 
 
CHRISTMAS DAY 
Ruinart Festive Afternoon Tea 
will be served from 12 noon at £75 per person 
NEW YEAR'S EVE AND NEW YEAR'S DAY 
Ruinart Festive Afternoon Tea 
will be served from 12 noon at £70 per person 
To make a booking please call +44 (0) 207 518 4155 
Advance bookings are highly recommended 
A discretionary service charge of 12.5% will be added to your bill 
Prices are inclusive of Value Added Tax 
 
TRADITIONAL AFTERNOON TEA 
A choice of teas and herbal infusions 
£52.50 
Burford Brown egg mayonnaise and watercress 
Watercress bread 
Aberdeenshire smoked salmon, cucumber and gentlemanʼs relish 
Malt bread 
Sugar pit beef brisket, pickled gherkin and Tewkesbury mustard 
White bread 
Atlantic prawn, avocado and spring onion 
Caraway maize bread 
Coronation chicken, coriander cress, yoghurt and golden raisin 
Bagel 
Whipped goatʼs curd, chilli jam, basil 
Tomato foccacia 
~ 
Freshly baked plain and sultana scones 
Served with homemade strawberry jam and Cornish clotted cream 
~ 
Lemon, lime and orange macaroon 
Chocolate and raspberry slice 
Lime and kumbawa cheesecake 
Strawberry and basil tart 
Carrot and walnut cake 
 



*CHAMPAGNE AFTERNOON TEA 
Indulge in a glass of "R" de Ruinart Champagne along with our traditional 
afternoon tea 
£62.50 
Burford Brown egg mayonnaise and watercress 
Watercress bread 
Aberdeenshire smoked salmon, cucumber and gentlemanʼs relish 
Malt bread 
Sugar pit beef brisket, pickled gherkin and Tewkesbury mustard 
White bread 
Atlantic prawn, avocado and spring onion 
Caraway maize bread 
Coronation chicken, coriander cress, yoghurt and golden raisin 
Bagel 
Whipped goatʼs curd, chilli jam, basil 
Tomato foccacia 
~ 
Freshly baked plain and sultana scones 
Served with homemade strawberry jam and Cornish clotted cream 
~ 
Lemon, lime and orange macaroon 
Chocolate and raspberry slice 
Lime and kumbawa cheesecake 
Strawberry and basil tart 
Carrot and walnut cake 
 
ROSÉ CHAMPAGNE AFTERNOON TEA 
Indulge in a glass of Ruinart Rosé Champagne along with our traditional 
afternoon tea 
£65 
Burford Brown egg mayonnaise and watercress 
Watercress bread 
Aberdeenshire smoked salmon, cucumber and gentlemanʼs relish 
Malt bread 
Sugar pit beef brisket, pickled gherkin and Tewkesbury mustard 
White bread 
Atlantic prawn, avocado and spring onion 
Caraway maize bread 
Coronation chicken, coriander cress, yoghurt and golden raisin 
Bagel 
Whipped goatʼs curd, chilli jam, basil 
Tomato foccacia 
~ 
Freshly baked plain and sultana scones 
Served with homemade strawberry jam and Cornish clotted cream 
~ 
Lemon, lime and orange macaroon 
Chocolate and raspberry slice 



Lime and kumbawa cheesecake 
Strawberry and basil tart 
Carrot and walnut cake 
 
GLUTEN FREE AFTERNOON TEA 
Gluten-free Afternoon Tea is available on request 
£52.50 
To make a booking please call +44 (0) 207 518 4155 
Advance bookings are highly recommended 
A discretionary service charge of 12.5% will be added to your bill 
Prices are inclusive of Value Added Tax 


