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In tea, just as in wine, terroir is all – that unique 
combination of climate, soil and altitude that together 
create the diverse and distinctive flavour profiles of 

different teas across the world. From the crispness of 
an exceptional Darjeeling to the tropical character of a 
fantastic Yunnan, it’s this all-important terroir that gives 

tea its unique personality and charm.

“Tea runs through Fortnum’s veins like white water 
through Darjeeling ravines.”  

– Tom Parker Bowles, Time for Tea Cook Book
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To start, may we suggest 
A Glass of Fortnum’s Coronation Champagne, Jacques Picard NV for £17.50 

or a Glass of our Organic Sparkling Tea 0% ABV for £7.50

A CHOICE OFA CHOICE OF

Victoria Lobster Omelette with Truffle

Hafod Cheese Soufflé with Honey Vinaigrette

Welsh Rarebit with Oven Dried Tomato and Charred Leeks

Cornish Turbot, Asparagus and Wild Garlic Butter Sauce

Crispy Hen’s Egg with Pancetta and Pea Velouté

Rhug Estate Lamb and Spring Green Risotto

SCONESSCONES

Plain and Fruit Scones

Fortnum’s Strawberry Preserve and Lemon Curd

 Served with Somerset Clotted Cream

PÂTISSERIES PÂTISSERIES 

Rose Éclair

Dark Chocolate and Raspberry Cup

Elderflower Jelly and Meadowsweet Cream Tartlet

Earl Grey Mousse with Bergamot Jelly

Black Cherry Mousse

Made in a kitchen that handles all allergens. 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. 202304. 

Served with a Pot of Fortnum’s Tea 
£82 per person

Expert Tea Tasting 

Enjoy a unique tasting with      
our Tearista at your table

£6 per person

The Delphinium

A cocktail created to 
celebrate the Coronation of 

His Majesty The King 

£15.50



KCA L I N FOR M AT IONKCA L I N FOR M AT ION

Discover the kcal content of the items on our menu

CL ASSIC AFTERNOON TEA

Finger Sandwiches 561 kcal

Scones 419 kcal / Pâtisseries 686 kcal

SAVOURY AFTERNOON TEA

Finger Sandwiches 561 kcal

Savoury Scones 388 kcal / Savoury Pâtisseries 612 kcal

HIGH TEA

Victoria Lobster Omelette with Truffle 319 kcal

Hafod Cheese Soufflé with Honey Vinaigrette 295 kcal

Welsh Rarebit with Oven Dried Tomato and Charred Leeks 564 kcal

Cornish Turbot, Asparagus and Wild Garlic Butter Sauce 255 kcal

Crispy Hen’s Egg with Pancetta and Pea Velouté 433 kcal

Rhug Estate Lamb and Spring Green Risotto 679 kcal

Scones 419 kcal / Pâtisseries 686 kcal

VEGETARIAN AFTERNOON TEA

Finger Sandwiches 698 kcal

Scones 419 kcal / Pâtisseries 687 kcal

MADE WITHOUT GLUTEN AFTERNOON TEA

Finger Sandwiches 552  kcal

Scones 89 kcal / Pâtisseries 626 kcal

CAKE TROLLEY 

Battenberg 298 kcal

Honey and Chamomile 517 kcal

Berry 432 kcal

DRINKS

Organic Sparkling Tea / Organic Rosé Sparkling Tea 0% ABV 19 / 15 kcal

Countess Grey / Strawberry Iced Tea 30 / 41 kcal

Fortnum’s Fresh Lemonade / Fresh Orange Juice 44 / 73 kcal per glass

Coca Cola / Diet Coke 135 / 3 kcal

Single Espresso / Double Espresso/ Macchiato 12 / 12 / 44 kcal

Americano / Cappuccino / Caffè Latte / Flat White 14 / 173 / 173 / 136 kcal

Dark Hot Chocolate 414 kcal

Whole Milk / Semi Skimmed / Skimmed / Oat 13 / 9 / 8 / 20 kcal




