Caster /?%f&uum Tea

SANDWICHES
Roast Chicken & Rocket Pesto on Onion Bread
Free Range Hen Egg & Vintage Cheddar Mayonnaise, Charred Gem Lettuce
on White Bread

Honey Glazed Gammon, Spiced Green Tomato Chutney on Swiss Bread
Oak Smoked Salmon & Dill Creme Fraiche on Malt Seed Bread

SCONES
Fruit & Plain Scones
Clotted Cream and Strawberry Preserve

PATISSERIE
Birds Nest With Chocolate Textures, Mini Eggs
Lemon Meringue Pie
Easter Delight With Rhubarb, Almonds

Coconut Macaroon

£38 Per Person

Please enjoy additional teas with our compliments, We are happy to refill any food items upon
request at an additional charge

We're delighted to offer our Champagne afternoon tea in partnership with Laurent Perrier. Founded
in 1812, Laurent-Perrier is one of the most distinguished, family-owned Champagne Houses. Based in
the heart of the Champagne region in Tours-sur-Marne, Laurent-Perrier has a pedigree for
innovation, handcrafting elegant champagnes using traditional, time-honoured methods.

From the multi-award-winning Laurent-Perrier range, we offer two outstanding Champagnes to
accompany your tea.

GLASS OF LAURENT-PERRIER LA CUVEE (125ML)
£19

GLASS OF LAURENT-PERRIER CUVEE ROSE (125ML)
£24
F=FISH, CR=CRUSTATION, MO=MOLLUSC, NU=NUTS, P=PEANUTS, MI=MILK
E=EGGS, SB=SOYBEAN, CE=CELERY, MU=MUSTARD, S$=SESAME SEED
L=LUPIN, SD=SULPHER DIOXIDE, G=GLUTEN

Caster /?/ﬁ/m Tea

OUR NEWBY TEA SELECTION

ENGLISH BREAKFAST TEA
Full-bodied & smooth with hints of
citrus fruit
ASSAM
A bright cup with a malty flavour and a
smooth finish
DARJEELING
Golden liquor with a muscatel fragrance
and floral aftertaste
EARL GREY
Full bodied with natural citrus
flavour of the bergamot orange
STRAWBERRY & MANGO
Finest black tea with sweet notes of berries

and tropical fruits

ROOIBOS ORANGE
A bright orange cup with refreshing citrus

overtones and a sweet aftertaste

PEPPERMINT
Sharp & cooling mint flavour with a

refreshing and clean aftertaste

GREEN SENCHA
Delicate early spring leaves with a delicious
hint of rice & a smooth silky finish
CAMOMILE
Floral flavour with a hint of sun baked
apples & mellow finish
ICED TEA

Strawberry & Mango Tea with Lemon and

Honey. Served over Ice £2 Upgrade

ADD A COPPER RIVET DISTILLERY...
Dockyard Damson Gin & Fever-Tree Ginger Ale +£13.95

Dockyard Strawberry Gin & Fever-Tree Mediterranean Tonic +£13.95
Dockyard Gin & Fever-Tree Grapefruit Soda +£13.95
Vela Vodka & Fever-Tree Mexican Lime Soda +£13.95
OR ADD A GLASS..
House Champagne +£15
Balfour Leslie’s Brut +£13.50
Prosecco Rosé +£9.80
Prosecco Brut +£9.50
Non Alcoholic Nozeco Brut + £7.50




V(&ym Caster A;#&uwm Tea

SANDWICHES
Roasted Parsnip & Pinenut Slaw with Barbecued Lemon Cabbage on White Bread
Cucumber & Herb Vegan Cream Cheese, on Swiss Bread
Roasted Sweet Potato, Chestnut & Cranberry with Caramelized Pecans on Onion Bread
Spiced Beetroot & Chickpea Hummus on Malt Bread

SCONES
Fruit & Plain Scones
Strawberry Preserve

PATISSERIE
Chocolate & Mango Dome
Rhubarb Tart
Lemon Drizzle
Roast Pineapple Panna Cotta with Shortbread

£38 Per Person
Please enjoy additional teas with our compliments, We are happy to refill any food items upon
request at an additional charge

CHAMPAGNE
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We're delighted to offer our Champagne afternoon tea in partnership with Laurent Perrier. Founded in 1812,
Laurent-Perrier is one of the most distinguished, family-owned Champagne Houses. Based in the heart of the
Champagne region in Tours-sur-Marne, Laurent-Perrier has a pedigree for innovation, handcrafting elegant
champagnes using traditional, time-honoured methods.

From the multi-award-winning Laurent-Perrier range, we offer two outstanding
Champagnes to accompany your tea.

GLASS OF LAURENT-PERRIER LA CUVEE (125ML)
£19
GLASS OF LAURENT-PERRIER CUVEE ROSE (125ML)
£24
F=FISH, CR=CRUSTATION, MO=MOLLUSC, NU=NUTS, P=PEANUTS, MI=MILK
E=EGGS, SB=SOYBEAN, CE=CELERY, MU=MUSTARD, SS=SESAME SEED

L=LUPIN, SD=SULPHER DIOXIDE, G=GLUTEN

T/@ww, Caster 4%%0&«/7% Tea

OUR NEWBY TEA SELECTION
ENGLISH BREAKFAST TEA ROOIBOS ORANGE
Full-bodied & smooth with hints of citrus fruit A bright orange cup with refreshing citrus
ASSAM overtones and a sweet dftertaste
A bright cup with a malty flavour and a PEPPERMINT
smooth finish Sharp & cooling mint flavour with a refreshing
DARJEELING and clean aftertaste
Golden liquor with a muscatel fragrance and GREEN SENCHA
floral aftertaste Delicate early spring leaves with a delicious
EARL GREY hint of rice & a smooth silky finish
Full bodied with natural citrus CAMOMILE
flavour of the bergamot orange Floral flavour with a hint of sun baked apples
STRAWBERRY & MANGO & mellow finish
Finest black tea with sweet notes of berries ICED TEA
and tropical fruits Strawberry & Mango Tea with Lemon and

Honey. Served over Ice £2 Upgrade

ADD A COPPER RIVET DISTILLERY...
Dockyard Damson Gin & Fever-Tree Ginger Ale +£13.95
Dockyard Strawberry Gin & Fever-Tree Mediterranean Tonic +£13.95
Dockyard Gin & Fever-Tree Grapefruit Soda +£13.95
Vela Vodka & Fever-Tree Mexican Lime Soda +£13.95
OR ADD A GLASS..

House Champagne +£15
Balfour Leslie’s Brut +£13.50
Prosecco Rosé +£9.80
Prosecco Brut +£9.50
Non Alcoholic Nozeco Brut + £7.50




Children' & /f]['r‘r/Wm Tea Pewa

SANDWICHES

Cheddar Cheese on White Bread

Honey Roast Ham on White Bread

Strawberry Jam on White Bread

SWEET TREATS
Birds Nest With Chocolate Textures, Mini Eggs
Lemon Meringue Pie
Easter Delight With Rhubarb, Almonds

Coconut Macaroon

Homemade Plain Scone with Clotted Cream & Strawberry Jam

SQUASH, BABYCCINO OR HOT CHOCOLATE

£18 per child aged 12 & Under

Some of our drinks and food may contain allergens. Please ask a member of staff

if you require further information. All prices at inclusive of VAT.
A discretionary 12.5% service charge will be added to your account.




