
As our food is prepared in kitchens where we handle various ingredients, we cannot guarantee that it is free from allergens.  
Therefore, it may not be suitable for those with severe allergies. Please make us aware if you have an allergy or intolerance at the point of service.  

A member of our team would be happy to assist you with more information on ingredients.

A SELECTION OF FINGER SANDWICHES  
AND SAVOURY BITES

The Golden Cornet 
Sumac Cured Scottish Salmon, Labneh, Coriander Emulsion, Pickled Lemon

The Coronation 
Arlington White Chicken, Curried Mayonnaise, Pickled Raisin Puree, Filo Tartlet, Smoked Almond

The Ras El Roll 
Romney Marsh Lamb Sausage Roll, Toasted Pistachios, Date & Harissa Ketchup

The Majlis Egg 
Burford Brown Egg & Saffron Mayonnaise, Summer Truffle, Loomi, Brioche Roll (v)

The Victorian and Arak Sandwich 
Compressed Cucumber, Za’atar & Picked Chilli Cream Cheese, Mint (v)

Warm Golden Raisin & Buttermilk Scones, Strawberry Preserve, Cornish Clotted Cream

A SELECTION OF SWEET TREATS

Brew ‘n’ Choux 
Hibiscus Tea Custard, Raspberry Confit

Peach Melba 
Pistachio Sponge, Whipped Peach Ganache

Meskouta 
Orange Frangipane, Cardamon Buttercream, Orange Confit, Blossom

Bitter and Bazaar 
Dark Chocolate Crémeux, Apricot Compote, Date, Tartlet

Served with your choice of Hope & Glory Tea

An optional 12.5% service charge will be added to your bill.

THE ROSE & CARDAMOM AFTERNOON TEA  
AT SOTHEBY’S 

A Quintessentially British Afternoon Tea with an Eastern Bloom

£45.00 per person

CARD PAYMENT ONLY


