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AFTERNoON TEA
NWoNDERLAND

SCONES

QUEEN’S RECIPE DROP SCONES
Plain, Chocolate Chip and Golden Sultana
Cornish Clotted Cream and Strawberry Preserve

CAKES AND PASTRIES
DRINK ME
Strawberry Potion

POCKET WATCH
Bubble Gum Macaroon

CATERPILLAR’S MUSHROOM
Raspberry Marshmallow

QUEEN OF HEARTS
Mango Tart

DODO’S
Watermelon Jelly

TEA CUP
White Chocolate Mousse

FINGER SANDWICHES

ALICE
English Cucumber and Cream
Cheese on Beetroot Bread

BIRD IN THE TREE
Chicken and Sultana on Carrot Bread

FOOTMAN
Tua Mayonnaise on White Bread

LORY
Cornish Yarg and Tomato
with Redcurrant Jelly

PROSECCO AFTERNOON TEA
Add a glass of Prosecco for £5

Please let us know if you have any dietary requirements.
The Afternoon Tea in Wonderland is available as a vegetarian option.
A 12.5% discretionary service charge will be added to your bill.
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Drink Me

Shots of Salty Caramel Lassi with Chikki Toffee Crunch (v)

Darbari 54%%44;

Spiced Creamed Cheese, Kachumbar Pinwheel in Beetroot Bread (v)

Curried Egg Mayo Pinwheel in Sun-Dried Tomato Bread (v)

@4/ Neankeens

Chicken Tikka Wrap
Spiced Paneer Bhurjee Puffs (v)
Spiced Potato Toast with Fig Chutney (v)

The Rey Collection
Gold Leaf Gulab Jamun and Cheesecake (v)
Gajar Halwa Macaroons (v)

Pistachio Crusted Fruit and Cardamon Flavoured Srikhand Tarts (v)
Short Glasses of Royal Saffron Rice Pudding and Chandni Foam (v)

i

Chocolate Rasmalai Cups (v)
7 Anglo Indian Rose de Cookies (v)

=~ Smwé@ Meethe

Gulabi Scones with Kismis and Almonds, served with

Qm

Homemade Alphonso Mango Compote, Cinnamon Clotted Cream (V)

(v) Suitable for vegetarians
Menus can be tailored to your requirements.
Please let us know your preferences.

A 12.5% discretionary service charge will be added to your bill.
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Candy Striped Carousel Afternoon Tea

Must be booked at least 24 hours in advance

Drinks on Wheels
Creamy mango shake, marbled brownies,
textures of chocolate, vanilla cream & macaron lollies

Candy Carousel Savouries
Scottish smoked salmon, quail eggs & lemon cream on rye bread
Open faced pie with roasted chicken mousse & kalamata olives
Roast beef & horseradish cream cheese rolls on brioche with English mustard
Thyme grilled vegetables & tomato chutney on carrot bread (V)
Cornish Yarg cheese, cucumber & redcurrant jelly on tomato bread (V)

Merry-Go-Round
The Magic Umbrella - banana and passion fruit compote on chocolate sphere
Jacket & Bow - pineapple, red currant & raspberry mousse on striped almond sponge
Carousel - crunchy coconut dacquoise on mango & coconut bavarois
Spoonful of Love — mini strawberry and rose flavoured fromage gateaux
on decorative mock-chocolate spoon

Mary's Hat - salted caramel ganache with crumble hazelnut genoise
17 Cherry Lane - pistachio & Fraises des Bois tower

with strawberry meringue

Scones
Traditional orange & chocolate chip scones

with Devonshire clotted cream & homemade fig preserve

(v) Suitable for vegetarians.
Before placing your order, please let us know if you have any dietary requirements.



