
Before the short, stout, handle-and-spouted teapot of   

today, there was just a bowl; a simple clay Chinese vessel 

that was made to hold and infuse tea leaves in hot water, 

before it was poured through a hole or strainer. It took 

until the 16th Century for the first actual teapot to appear,                                                                 

in Yixing, China: a town now famed for its teapots.

   @DiamondJubileeTeaSalon | #Fortnums 



To start, may we suggest
A Glass of Fortnum’s Blanc de Blancs, Grand Cru, Hostomme NV for £18.50 

or a Glass of our Sparkling Tea 0% ABV for £7.95

FINGER SANDWICHES

Cucumber with Lemon and Mint

Cotswold Legbar Egg Mayonnaise

Rachel Cheese and Fortnum’s Pickle 

Courgette with Sun-Dried Tomato

Artichoke with Basil Pesto Spread

SCONES

Plain and Fruit Scones

Fortnum’s Strawberry Preserve or Orange Curd

Served with

 Somerset Clotted Cream

PÂTISSERIES

Rose Éclair

Chocolate Mousse

Lemon Meringue Tart

Rhubarb Cheesecake

Blueberry Loaf

Served with 

A Pot of Fortnum’s Tea for £82  per person

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. 202503
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EXPERT TEA TASTING 

Enjoy a unique tasting with      
our Tearista at your table

£6  per person

SEASONAL COCKTAIL

Delphinium with Darjeeling 
Infused Gin, Honey  

Vermouth and Orange 
 

£16.50


