
A F T E R N O O N  T E A



Please inform your server if you have any allergies or require information on ingredients used in our dishes. 
v = vegetarian   pb = plant based. There is a discretionary 14.5% service charge added to your bill, 

all of which is distributed among staff. All above prices are inclusive of VAT.

C H A M PAG N E  A F T E R N O O N  T E A 

With a glass of Thiénot, Brut NV	 85                                                                                  

With a glass of Thiénot Rosé, Brut NV	                           94

With a glass of Domaine Evremond, Kent, Brut NV    	                           94

With a glass of Perrier-Jouët, Brut NV	 97

With a glass of Perrier-Jouët  Blanc de Blancs, Brut NV	 105

With a glass of Dom Pérignon, Brut 13	 130

A F T E R N O O N  T E A  P R I C I N G 

Traditional Afternoon Tea 			                       	               75

Vegetarian Afternoon Tea

Vegan Afternoon Tea 

A L L  P R I C E S  A R E  PE R  PE R S O N  

A D D I T I O N A L  G L A S S E S  

Thiénot, Brut NV							        18

Thiénot Rosé, Brut NV              					                  19

Domaine Evremond, Kent, Brut NV			                             19

Perrier-Jouët, Brut NV							       25

Perrier-Jouët Blanc de Blancs, Brut NV					     32

Dom Pérignon, Brut 13 			                      	                           65

M I L L I E ' S  F E S T I V E 
A F T E R N O O N  T E A 

Expect classic finger sandwiches with seasonal fillings including  
roast turkey, honey-glazed ham and smoked salmon. Then savour 
festive sweet treats such as chocolate yule log, gingerbread men  

and mini mince pies.

Pair with a selection of teas for £75 per person or add a glass of 
Champagne for £85.



  Soy, almond, oat & coconut milk available ~ Decaf available

T E A  & C O F F E E  S E L E C T I O N

The Ned's English Breakfast ~ Robust Kenyan black tea blended with  
Assam and Ceylon

English Breakfast Decaffeinated ~ A smooth rich & bright black tea grown 
in the Great Rift Valley of Kenya

Earl Grey ~ An iconic Earl Grey blend is infused with bergamot oil &  
sweet marigold

Jade Tips Green ~ Grown high in the Bai Yun, these leaves produce a  
clean, floral aroma lingering almond sweetness. A delicious, refreshing,  
everyday green tea

Jasmine Pearls Green ~ Delicate, floral and aromatic these tightly rolled pearls 
produce a delicate, smooth & irresistible fragrant cup.

Peppermint ~ Extremely soothing, relaxing & delightful tea, made from the 
most luxurious and freshest mint leaves (herbal)

Chamomile ~  A naturally mellow, delicate & silky infusion, complemented 
with light hay & apple (herbal)

Darjeeling ~ Harvested in the peak 2nd flush period offering notes of apricot, 
stone fruits & a taste of the very highest grade of tea. 

Assam ~  Harvested at its peak flush, offering a highly malty, earthy, 
invigorating  & smoky black tea  

White Peony ~ A delicate infusion with notes of honey and melon. A perfect 
introduction to white tea.

Lemongrass  ~ Grown on a small farm in Northern Thailand. Caffeine free 
with a sweet, lemony freshness.

Hibiscus ~ A refreshingly tart and bright tea bursting with notes of 
blackcurrant. (herbal)

Gingerbread man

Mandarin cheesecake 'gift box'

Chocolate & red currant Santa belly

Chestnut & white chocolate yule log 

Mini mince pies

C A K E S 

T R A D I T I O N A L  S A N DW I C H E S ,  S CO N E S ,  &  C A K E S 

A F T E R N O O N  T E A 

Plain scones 

 Cranberry & orange scones

served with clotted cream, seasonal jam

S C O N E S 
 

Roast turkey, pork stuffing, cranberry sauce

 Truffled Burford Brown egg mayonnaise, chives 

Cheddar, spiced apple & pear chutney

 Smoked salmon, horseradish crème fraîche, pickled cucumber 

Honey glazed ham, whole grain mustard, pickles

S A N DW I C H E S   

Espresso
Macchiato

Latte
Beetroot Cacao Latte

Matcha Latte

Americano
Flat White

Hot Chocolate
Mocha
Hojicha

Cappuccino
Golden Turmeric Latte

Chai Latte
Filter coffee

Filter coffee for two



Please inform your server if you have any allergies or require information on ingredients used in our dishes. 
v = vegetarian   pb = plant based. There is a discretionary 14.5% service charge added to your bill, 

all of which is distributed among staff. All above prices are inclusive of VAT.

V E G A N  S A N DW I C H E S ,  S CO N E S ,  &  C A K E S 

V E G A N  A F T E R N O O N  T E A 
V E G E TA R I A N  S A N DW I C H E S ,  S CO N E S ,  &  C A K E S 

V E G E TA R I A N  A F T E R N O O N  T E A 

Please inform your server if you have any allergies or require information on ingredients used in our dishes. 
v = vegetarian   pb = plant based. There is a discretionary 14.5% service charge added to your bill, 

all of which is distributed among staff. All above prices are inclusive of VAT.

C A K E S

Plain scone & Fruit scone 

Cranberry & orange scones, clotted cream, seasonal jam

S C O N E S

Cucumber, cream cheese, horseradish, dill 

Vegan cream cheese, spiced apple & pear chutney

 Vegan stuffing & cranberry 

Spiced beetroot, spinach

 Truffled vegan 'egg' mayonnaise & cress

S A N DW I C H E S  

Cucumber, cream cheese, horseradish, dill 

Vegan cream cheese, spiced apple & pear chutney

 Vegan stuffing & cranberry 

Spiced beetroot, spinach

 Truffled vegan 'egg' mayonnaise & cress

S A N DW I C H E S 

Vegan scone

 Vegan cream & seasonal jam

S C O N E S  

C A K E S  

Gingerbread man

Mandarin cheesecake 'gift box'

Chocolate & red currant Santa belly

Chestnut & white chocolate yule log 

Mini mince pies

Gingerbread man

Mandarin cheesecake 'gift box'

Chocolate & red currant Santa belly

Chestnut & white chocolate yule log 

Mini mince pies


