
Welcome to an afternoon tea fit for royalty.  
Join us on a journey through the opulent world of British royalty, 
where gastronomy meets regality for a truly majestic experience!

Choose from our Crown, Vegetarian,  
or a child’s Princess & Prince’s Afternoon Tea. 

Served with or without a glass of Charles Heidsieck Brut NV  
or Rosé Champagne, a glass of Wild Idol alcohol free sparkling rosé, 
or accompanied by our Royal Tea Pot Tails with or without alcohol.

Afternoon   Tea



ALLERGY KEY 
Crustaceans (C)  Celery (Ce)  Milk (M)  Eggs (E)  Fish (F)  Peanuts (P)  Gluten (G)  Lupin (L)  
Nuts (N)  Molluscs (Mo)  Mustard (Mu)  Soya (S)  Sulphur dioxide (Sd)  Sesame seeds (Se)

If you have any specific dietary requirements or allergy, please let your server know. While we will do our very best  
to accommodate you, unfortunately we cannot guarantee that our kitchen or our suppliers are 100% allergen-free.

A discretionary 12.5% service charge will be added to your bill. Prices are inclusive of VAT.

£49.50 per person

£59.50 with (non alcoholic) Royal Tea Pot Tails

£64.50 with a glass of Charles Heidsieck Champagne brut  
or Royal Tea Pot Tails

£69.50 with a glass of Charles Heidsieck Champagne rosé

THE CRO N

 
BUTTERMILK SCONES

Plain & raisin, Cornish clotted cream,  
           Earl Grey jelly, and strawberry jam (E,M,G)

 
PASTRIES

Chocolate Sceptre
     Dark chocolate  

            & salted caramel (M,S)

 Royal Coin
     Vanilla shortbread,  

        salted caramel & dark chocolate (M,G,S)

 The Sovereign’s Orb
      Raspberry & orange blossom mousse,  

                 Genoise sponge, chocolate glaze (M,G,E)

 Strawberry Victoria cake
     Vanilla sponge, strawberry butter cream,  

               strawberry pipette, marzipan (M,G,N,E)

 Apple & blackberry gateau
Butter sponge, blackberry jelly, 

             Pink Lady apple mousse (M,G,N,E)

Afternoon   TeaAfternoon   Tea

TEA SELECTION
Your choice of tea 

orROYAL 
SAVOURIES  

Windsor
Roast beef, horseradish,  

              Yorkshire pudding, gravy (G, E, Sd)

Kensington
Smoked salmon, herb cream cheese,    
             wholemeal bread (F, S, G, M)

Balmoral
Truffled egg mayonnaise,  
           brioche bun (E, G, M)

Clarence
Coronation chicken vol-au-von,  

             mango chutney (E, G, M, Sd) 

VEGETARIAN 
ROYAL SAVOURIES

Balmoral
Truffled egg mayonnaise,  
          brioche bun (E, G, M)

Highgrove
Cucumber & herb cream cheese,  

       radish (G, M) 

Sandringham
Goat cheese, roasted red pepper,  
                   walnut (G, M, S, N, Sd)

Tamarisk
Avocado & tomato bruschetta,  

         pickled shallots (G, Sd)



ALLERGY KEY 
Crustaceans (C)  Celery (Ce)  Milk (M)  Eggs (E)  Fish (F)  Peanuts (P)  Gluten (G)  Lupin (L)  
Nuts (N)  Molluscs (Mo)  Mustard (Mu)  Soya (S)  Sulphur dioxide (Sd)  Sesame seeds (Se)

If you have any specific dietary requirements or allergy, please let your server know. While we will do our very best  
to accommodate you, unfortunately we cannot guarantee that our kitchen or our suppliers are 100% allergen-free.

A discretionary 12.5% service charge will be added to your bill. Prices are inclusive of VAT.

PRINCESS & PRINCE’S
 

£37.50 per child

ROYAL HOT CHOCOLATE
      with marshmallows and chocolate sprinkles (M, S) 

 
SAVOURIES  

                   Sausage roll, ketchup (G, M, E, S, Sd)

        The King’s jam sandwich (G, M) 
             Crown cheese straw (M, G, Mu)

 
BUTTERMILK SCONES

Plain & raisin, Cornish clotted cream & strawberry jam (E,M,G)

 
PASTRIES

Royal jammy dodger (G,M,E)   

Strawberry & white chocolate cake pop
Chocolate caramel sceptre 

Raspberry sphere, chocolate crown

 
ROYAL TREASURE CHEST

 Chocolate gold coins (M, S)

THE CRO N 
 

£19.50 per person

£xx.xx with a glass of Charles Heidsieck Champagne brut

£xx.xx with a glass of Charles Heidsieck Champagne rosé

TEA SELECTION
Your choice of tea  

 
BUTTERMILK SCONES

Plain & raisin, Cornish clotted cream,  
           Earl Grey jelly, and strawberry jam (E,M,G)

Afternoon   TeaAfternoon   TeaCream   TeaCream   Tea



ENGLISH BREAKFAST
ASSAM – INDIA

Blended from selected gardens  
in Assam for a satisfying robust 

black tea with honeyed malt richness. 

CEYLON BREAKFAST
RUHUMA / DIMBULA SRI LANKA

Lively and rich with sweet citrus 
resonance. Enjoy an aromatic infusion 

that has ample flavour and body.

JASMINE SILVER NEEDLE
YINPAN GARDEN, 
YUNNAN – CHINA

Sweet, spring pickled white tea 
buds scented with fresh jasmine 
flowers. Notes of honeyed apple 
and an intense jasmine aroma.

PEPPERMINT, BAVARIA
GERMANY

Deep green, whole dried peppermint 
leaves offer an intensely refreshing 
infusion that exudes an engaging 

and cleansing menthol aroma, with 
an invigorating cooling finish.

LEMONGRASS  
& GINGER

Comprising two simple, natural 
ingredients – intensely fresh lemongrass 

and satisfying warm ginger. A bright, 
zesty and invigorating infusion.

EARL GREY, RUHUNA
SRI LANKA

Black tea lifted by fresh and exuberant 
citrus. For supreme texture and flavour, 

a touch of natural bergamot extract 
tempers the tea’s inherent richness.

DARJEELING 2ND FLUSH
DARJEELING – INDIA
Energising and flagrant  

with notes of crisp,  
fresh grapes and alpine flowers.

JADE SWORD GREEN TEA, 
BAOTIAN GARDEN

HUNAN – CHINA
Bursting with sweet spring flavour, 

and selected for its succulent 
fresh taste. A refreshing infusion 

with sappy top notes.

CHAMOMILE, SLAVONIA
CROATIA

Soothing late-summer  
chamomile blooms in whole leaf  

dried slowly to retain their  
essential oils, delicate flavours  

and floral aroma.

BLACKCURRANT 
& HIBISCUS

A quenching, vivacious blend  
of juicy blackcurrants  

and dried roselle hibiscus  
in whole leaf.

Tea Selection Royal Tea Pot Tails 
£64.50 per person

 £59.50 per person (non-alcoholic) 

Served as an alternative to Champagne  
with The Crown Afternoon Tea

 
THE CORONATION

Sherry, dry vermouth, Luxardo Maraschino & Angostura bitters

(Non alcoholic) Seedlip Garden, pear jam, lemon juice

 
ROYAL TRIFLE  

     Sapling Raspberry jelly vodka, custard cream, vanilla & lime foam (M, E)

     (Non alcoholic) Raspberry jelly, custard cream, vanilla & lime foam (M, E)

 
KING’S BLEND

Apple eau de vie, Lavender tea syrup, St Germain liqueur

(Non alcoholic) Hibiscus tea, Everleaf Forrest, lemon & lime juice

ALLERGY KEY 
Crustaceans (C)  Celery (Ce)  Milk (M)  Eggs (E)  Fish (F)  Peanuts (P)  Gluten (G)  Lupin (L)  
Nuts (N)  Molluscs (Mo)  Mustard (Mu)  Soya (S)  Sulphur dioxide (Sd)  Sesame seeds (Se)




