
I n  c o l l a b o r a t i o n  w i t h  S a i c h o  S p a r k l i n g  T e a

P I N K  A F T E R N O O N  T E A



I n  c o l l a b o r a t i o n  w i t h  S a i c h o  S p a r k l i n g  T e a
P I N K  A F T E R N O O N  T E A

The following dishes are suitable for:  (H) Halal ,  (V) Vegetarians, (VE) Vegan, (P) Pork, (A) Alcohol,  (1)  Nuts,  (2) Peanuts or products,  (3)
Gluten, (4) Crustaceans, (5) Mollusc, (6) Egg or products,  (7) Fish or products,  (8) Soybeans or products (9) Milk or products,  (10) Celery or

products,  (11)  Mustard or products,  (12) Sesame seeds or products,  (13) Sulphur dioxide or products,  (14) Lupin. 

Coronation Chicken 
Raisins,  Madras Curry,  Caramelised Onions 

(H, 3,  11 ,  13) 

Smoked Salmon & Cucumber 
 Dill  Créme Fraiche, Lime Zest

(H, 3,  7,  9) 

F I N G E R  S A N D W I C H E S

S A V O U R I E S  
Hummus Dog 

Beetroot Hummus, Vegan Feta, Mixed Seeds
(VE, H, 3,  6,  9,  12)

Pink Plain & Cranberry Scones
Cranberry Jam & Clotted Cream 

(V, H, 3,  6,  9,  13)

S W E E T S  

Parsnip & Truffle Burger
Parsnips Texture, Tarragon 

(V, H, 3,  6,  9,  13) 

Pink Rocher
Spiced Milk Chocolate Mousse, Mandarin 

(H, 1 ,  3 ,  6,  7,  8,  9)

Peony in Bloom
Chai Tea Mousse, Pear & Cardamon 

(H, 3,  6,  7,  8,  9)

Roasted Dry Aged Beef 
 Horseradish & Watercress 

(H, 3,  8,  10,  11 ,  13) 

Truffle Egg & Cress 
St Ewe’s Rich Yolk Eggs, Baby Watercress 

(V,  H, 3,  6,  10,  11 ,  13) 

Saicho’s Jasmine Delight
Infused with Saicho’s Jasmine Tea, Pink Buttercream 

(V, H, 1 ,  3 ,  6,9)

Pretty in Pink
Chestnut Mousse, Blackcurrant 

(H, 1 ,  3 ,  6,  7,  8,  9)

The Pink Shard 
(To Share)

Infused with Saicho’s Jasmine Tea & Bergamot 
(H, 6,  7,  8,  9)

S C O N E S

P r i c e d  a t  £ 7 9  o r  £ 8 9 ,  w i t h  a  f l u t e  o f  C h a m p a g n e  o r  a
S a i c h o  J a s m i n e  T e a  i n f u s e d  c o c k t a i l  i n c l u d e d .  

A percentage of proceeds from each pink afternoon tea experience will  be donated to Guy’s Cancer Charity to support the pioneering work of Guy’s
Cancer,  which offers l i fe-saving treatment to more than 900 patients with breast cancer every year.  

All  prices are inclusive of 20% VAT. A discretionary 15% service charge will  be added to your bil l .

W I T H  A  F L U T E  O F

W I T H  A  C O C K T A I L  W I T H  A  M O C K T A I L

Canard-Duchêne Charles VII  Grande Cuvée Rosé, NV - £91 (Additional f lute- £27)
Veuve Clicquot,  Yellow Label,  Brut,  NV - £89 (Additional f lute- £26)

Louis Roederer,  Carte Blanche, Demi-Sec, NV - £89 (Additional f lute- £24)
Louis Roederer,  Brut,  2015 - £98 (Additional f lute- £35)
Dom Pérignon, Brut,  2012 - £149 (Additional f lute- £85)

Balfour Hush Heath Estate, Blanc de Blancs, Brut,  Kent- £89 (Additional f lute- £26)
Wild Idol ,  naturally alcohol-free Sparkling Rosé- £83 (Additional f lute- £15)

Pink Warrior - £89 (Additional cocktail- £20)
Havana Rum, Cointreau, Lime Juice, Gomme Syrup,

Hibiscus Tea, Saicho Sparkling Jasmine Tea

Peach Punch - £81 (Additional mocktail- £12)
Italian Orange, Peach Purée, Lemon Juice, Orgeat

Syrup, Saicho Sparkling Jasmine Tea



I n  c o l l a b o r a t i o n  w i t h  S a i c h o  S p a r k l i n g  T e a
P I N K  V E G A N  A F T E R N O O N  T E A

The following dishes are suitable for:  (H) Halal ,  (V) Vegetarians, (VE) Vegan, (P) Pork, (A) Alcohol,  (1)  Nuts,  (2) Peanuts or products,  (3)
Gluten, (4) Crustaceans, (5) Mollusc, (6) Egg or products,  (7) Fish or products,  (8) Soybeans or products (9) Milk or products,  (10) Celery or

products,  (11)  Mustard or products,  (12) Sesame seeds or products,  (13) Sulphur dioxide or products,  (14) Lupin. 

Aubergine & Vegan Feta
Roasted Red Pepper,  Parsley 

(VE, H, 3,  13)
 

 Artichoke & Sun-Dried Tomatoes
 Basil ,  Garlic Oil  

(VE, H, 3,  13) 

F I N G E R  S A N D W I C H E S

S A V O U R I E S  
Hummus Dog

Beetroot Hummus, Vegan Feta, Mixed Seeds
(VE, H, 3,  12)

Pink Raisin Scones 
Cranberry Jam & Vegan Cream 

(VE, H, 13)

S W E E T S  

Parsnip & Truffle Burger
Parsnips Texture, Tarragon 

(VE, H, 3,  13) 

 Pink Rocher
Spiced Chocolate Mousse, Mandarin 

(VE, H, 8)

 Peony in Bloom
Chai Tea Mousse, Pear & Cardamon 

(VE, H, 8)

Roast Portobello Mushroom 
 Horseradish, Baby Watercress 

(VE, H, 3,  10,  11 ,  13) 
 

Truffle “Egg” Tofu & Cress 
Baby Watercress
(VE, H, 3,  8,  10,  13)

Saicho’s Jasmine Delight
Infused with Saicho’s Jasmine Tea, Vegan Pink Buttercream 

(VE, H)

Pretty in Pink
Vanilla Mousse, Blackcurrant 

(VE, H, 8)

The Pink Shard
(To Share)

Infused with Saicho’s Jasmine Tea & Bergamot 
(VE, H, 8)

S C O N E S

P r i c e d  a t  £ 7 9  o r  £ 8 9 ,  w i t h  a  f l u t e  o f  C h a m p a g n e  o r  a
S a i c h o  J a s m i n e  T e a  i n f u s e d  c o c k t a i l  i n c l u d e d .  

A percentage of proceeds from each pink afternoon tea experience will  be donated to Guy’s Cancer Charity to support the pioneering work of Guy’s
Cancer,  which offers l i fe-saving treatment to more than 900 patients with breast cancer every year.  

All  prices are inclusive of 20% VAT. A discretionary 15% service charge will  be added to your bil l .

W I T H  A  F L U T E  O F

W I T H  A  C O C K T A I L  W I T H  A  M O C K T A I L
Pink Warrior - £89 (Additional cocktail- £20)

Havana Rum, Cointreau, Lime Juice, Gomme Syrup,
Hibiscus Tea, Saicho Sparkling Jasmine Tea

Peach Punch - £81 (Additional mocktail- £12)
Italian Orange, Peach Purée, Lemon Juice, Orgeat

Syrup, Saicho Sparkling Jasmine Tea

Canard-Duchêne Charles VII  Grande Cuvée Rosé, NV - £91 (Additional f lute- £27)
Veuve Clicquot,  Yellow Label,  Brut,  NV - £89 (Additional f lute- £26)

Louis Roederer,  Carte Blanche, Demi-Sec, NV - £89 (Additional f lute- £24)
Louis Roederer,  Brut,  2015 - £98 (Additional f lute- £35)
Dom Pérignon, Brut,  2012 - £149 (Additional f lute- £85)

Balfour Hush Heath Estate, Blanc de Blancs, Brut,  Kent- £89 (Additional f lute- £26)
Wild Idol ,  naturally alcohol-free Sparkling Rosé- £83 (Additional f lute- £15)



I n  c o l l a b o r a t i o n  w i t h  S a i c h o  S p a r k l i n g  T e a
P I N K  A F T E R N O O N  T E A

P r i c e d  a t  £ 7 9  o r  £ 8 9 ,  w i t h  a  f l u t e  o f  C h a m p a g n e  o r  a
S a i c h o  J a s m i n e  T e a  i n f u s e d  c o c k t a i l  i n c l u d e d .  

W E L C O M E  T E A S

W I T H  A  B O T T L E  ( 2 0 C L )  O F
 Saicho Sparkling Tea - £84 / £16 for an additional bottle

Non-alcoholic,  Single Origin
Jasmine (China) or Darjeeling (India) or Hojicha (Japan)

A L L  P R I C E S  A R E  I N C L U S I V E  O F  2 0 %  V A T .  A  D I S C R E T I O N A R Y  1 5 %
S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L .

Peach, Mint,  Peach Purée

B L A C K  T E A S
Masala Chai

Indian black tea with a range of traditional spices

Shangri-La Blend
Oolong black tea, blended to a sweet infusion 

Himalayan
Luxury black tea with a medium intensity

Mango Tea 
Sweet,  tropical mango notes

Darjeeling
Light,  f loral and muscatel notes

Assam
Strong with a malty and bold flavour

W H I T E  T E A S
Snow Buds

Delicate with floral and sweet notes

G R E E N  T E A S
Jasmine Pearls

Green tea hand-rolled and infused with jasmine blossoms

Japan Sencha
Smooth with grassy and fresh notes

Dragon Well
Nutty taste and a smooth finish

Cherry Blossom
Floral and sweet notes 

O O L O N G  T E A S
China Milky

Smooth and creamy with sweet notes 

Tie Guan Yin
Fragrant and floral with buttery undertones


