
FINGER SANDWICHESFINGER SANDWICHES

Suffolk Cured Ham with Piccalilli

Cucumber with Dairy Free Mint Cream Cheese

Legbar Blue Hen’s Egg Mayonnaise with Watercress

Fortnum’s Smoked Salmon with Samphire

Coronation Chicken

SC ONESSC ONES

Presented with  
Fortnum’s Strawberry & Wild Blueberry Preserves                                             

served with Vegan Cream Cheese

PÂTISSERIESPÂTISSERIES

Chocolate Raspberry Mousse

Lemon & Cashew Nut Cheesecake

Meringue with Mango & Passionfruit

Almond Cake with Salted Caramel

Red Velvet Cake

To start, may we suggest 

A Glass of Fortnum’s Blanc de Blancs, Grand Cru, Hostomme NV for £15.50  
or a Glass of our Organic Sparkling Tea 0% ABV for £7.25

Our products are made in an environment where allergens are present, resulting in a risk of cross contamination. For 
more information about a specific allergen, please speak to a member of staff. All prices include value added tax at the 
prevailing rate. A discretionary 12.5% Service charge will be added to all restaurant bills. All prices include Value Added 

Tax at the prevailing rate. 05/2018. Vintages subject to change.

Served with a Pot of Fortnum’s Tea  
£62.50 per person

Cocktail Menu 

Enhance your Afternoon with  
a Tea inspired Cocktail                     

from £12.50

Expert Tea Tasting 

Enjoy a unique tasting with      
our Tearista at your table

£6 per person
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