A delicious twist on our traditional Afternoon Tea,
which swaps our elegant finger sandwiches for one of a
selection of decadent savoury dishes - including our delectable
Victoria Lobster Omelette and irresistible Halibut with

Champagne Velouté.

@Diamond]ubileeTeaSalon | #Fortnums




A Glass of Fortnum’s Blanc de Blancs, Grand Cru, Hostomme NV for £19.50
or a Glass of our Sparkling Tea 0% ABV for £9.50

Victoria Lobster Omelette, Black Truffle
Baked Diver Caught Scallop, Potato and Leek Cream
Seaweed and Tomato Crusted Halibut, Champagne Velouté
Twice Baked Tomato Souffle with Parmesan Sauce

Cumbrian Beef Wellington, Pea Purée, Beef Jus

Plain and Fruit Scones _ %
Served with

Fortnum’s Strawberry Preserve

Somerset Clotted Cream

Rose Eclair

Honey and Apricot Mousse

Strawberry and Vanilla Tart
Redcurrant Cheesecake

Chocolate Orange Loaf

A Pot of Fortnum’'s Tea for £86 per person

Enjoy a unique tasting with Fomey, e el e

Tearista at tabl Champagne,
r Tear r
our Tearista at your table Vodka. Peach
£8
per person £19.50

Our products are made in an environment where allergens are present, which will result in a risk of
cross-contamination. For more information about a specific allergen, please speak to a member of staff. Adults need
around 2000 kcal per day, kcal information is available at the back of the menu. A discretionary 12.5% service charge

will be added to all restaurant bills. All prices include Value Added Tax at the prevailing rate. 202606V01




