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Choose between a wine or beer afternoon tea
for you and your loved one
£138 for two

WINES

With sandwiches

Riesling, Grand Cru Saering 2014
Schlumberger domaines 75 ml

A classic Alsatian Riesling with distinctive
elegance and power, tremendous amounts of
freshness and complexity.

With scones

Gewdlirztraminer, Grand Cru Kessler 2014
Schlumberger domaines 75ml

Bright golden yellow colour with notes of sweet
peaches and rose petals

With pastries

Pinot Gris, Grand Cru Kitterle 2010
Schlumberger domaines 75 ml

Golden yellow colour with a charming bouquet
of lemon confit, juicy peaches and rich, nutty
aromas of cashew and hazelnuts.

BEERS

With sandwiches

Mikkeller Peter Pale and Mary Gluten Free
American style Pale Ale, Denmark, 330 ml
Caramel toasted malts and grapefruit and citrus
on the nose with citrus and stone fruit (peaches
and apricots).

With scones

Partizan Porter

Porter, England, 330 ml

Roasted caramel and coffee notes in the aroma
move into the taste with some dark dried fruits.

With pastries

Tynt Meadow

English Trappist Ale, England, 330 ml
Clear, bright deep red to dark brown in
appearance with a beige head.

SANDWICHES

Chicken, charred corn
with shitake mushroom

Finest Cotswold egg with black truffle
Spicy tuna, wasabi with wakame

Salmon, teriyaki, asparagus
with roasted sesame

Portland crab, crayfish, wasabi tobiko, miso
with yuzu

Foie gras, confit duck, pickled cherries

FRESHLY BAKED
RAISINS & PLAIN SCONES

Accompanied by Devonshire clotted cream,
strawberr)éjam, rose petal jelly
lemon curd

HAND-MADE PASTRIES

Fuji In Love
Raspberry Roulade
Cherry Blossom
Iwa
Cupid'’s Heart

Mignardises

Pastry Chef: Paul Thieblemont

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus.

Kindly note that our dishes are not produced in an entirely allergen free environment.

Although every care is taken during preparation all crab rolls / sandwiches may contain traces of shell. Our wines and beers ABV is bertween

4.6% and 15%. Feel free to ask us for more detailed information.

Please note that all prices are inclusive of VAT at the current rate. A discretionary service charge of 12.5% will be added to your bill.



