
We are delighted to source our ingredients from an array of local suppliers. We strive 
to source fish and seafood from sustainable origins. Our beef is matured on the bone 

for a minimum of 28 days and is sourced from British heritage breeds reared in Surrey, 
Cornwall, Scotland, and The Welsh Valleys. We use free-range and Red Tractor-

certified poultry, whilst our cheese is sourced from West Country cheeses. Our trusted 
fruit and vegetable suppliers work closely with British producers and source all our 
seasonal produce for our menus, forming a ‘field to farm’ relationship with chefs.

Some of our dishes contain allergens, please ask your server for a copy of our 
allergen menu should you have any special requirements. Gluten free, vegan and 

dairy options are all available. Pre booking is required. A discretionary 10% service 
charge will be added to the final bill.

Prince Street, Bristol, BS1 4QF 

doylecollection.com/bristol  |  +44 117 923 0333  |  @thebristolhotel

AFTERNOON TEA



BIRD & BLEND TEAS 

The Bristol is proud to present our unique blend of 
teas created in partnership with The Bird & Blend 
Tea Co, located on Park Street, Bristol. The leaves 

used in these teas have been carefully selected and 
hand-blended with premium ingredients, creating 

the perfect combination of flavour and depth.

TRADITIONAL BLENDS 
Great British Cuppa, Indian Assam Black Tea, 

Ceylon Black Tea, Chinese Yunnan Tea 
Earl Grey Crème, Black Tea, Bergamot, Blue Corn Flowers  

Sunny Sencha, Sencha Green Tea, Sunflower Petals

CONTEMPORARY BLENDS 
Jasmine Poached Pears, Green Tea, Jasmine Blossom, Pear 

Eton Mess, Strawberries, Sweet Meringue, Cream 
Deckchair Dreaming, Chamomile, Apple, Rosehip

 BRISTOL BLENDS 
Bristol Breeze, Green Tea, Apple, Blackberry 

Heart of the Carnival, Hibiscus, Orange Peel, Coconut,  
Pineapple, Rose Petal 

Proper Mint, Peppermint, Eucalyptus, Echinacea, Chilli

COFFEE 

Espresso | Latte | Mocha | Americano | Flat White  

Hot Chocolate | Cappuccino Macchiato | Liqueur Coffee £7

AFTERNOON TEA

SAVOURY DELIGHTS 

Cucumber & Mint Soft Cheese Double Decker on White Bread 

Ham, Wholegrain Mustard & Mayonnaise on Brown Bread 

Smoked Salmon & Chive Mousse Brioche 

Tomato, Spinach & Ricotta Quiche 

SCONES 

Warm Plain & Fruit Scones 
served with Strawberry Jam & Clotted Cream 

SELECTION OF DESSERTS 

Passionfruit Tart, Vanilla Ganache 

Lemon & Rhubarb Posset 

Brownie, Lavender Chantilly Cream 

Raspberry Swiss Roll

Classic Afternoon Tea  |  £ 27.95 per person 

Add a glass of English Sparkling Wine  |  £15  

Add a Classic Cocktail  |  £12


