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Welcome to the quintessential English afternoon
tea experience at The Biltmore Mayf‘air’s Tea
Lounge, showcasing Boodles - the iconic British

jeweller since 1798.

Boodles is known for its exquisite craftsmanship
and timeless designs. Each piece embodies luxury
and elegance, making Boodles a curator of

extraordinary moments.

Experience this 1egacy at The Biltmore Mayfair's
Tea Lounge with a limited-edition afternoon

tea, Where e]egance meets indu]gence.
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Classic Afternoon Tea
£80

Nyetimber Sparkling Wine Afternoon Tea
£95

Bottomless Prosecco Afternoon Tea
€115

Available from 23rd September to 20th November 2024

All produce is prepared in an arca where allergens are present. For those with
allergies, intolerances and special dictary requirements who may wish to know
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discretionm‘y service churge will be added to your final bill.
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Hereford toast beef, onion chutney, grain mustard mayo, micro rocket,
brioche onion bread

Cucumber, harissa and honey Greek yoghurt, brown bread

Baba ghanoush, grilled vegetables, labneh on basil and spinach bread

Gravlax salmon with dill citrus cream on a puff roll bun

Crab tartlet, crush avocado, kaffir lime, yuzu gel and pickled mustard seeds
Chicken terrine, parmesan sablés, chive mayo

Tomato tartare, burrata, crispy basil, black olive tapenade tartlet

Starca

Warm sultana & plain buttermilk scones
Served with Cornish Clotted Cream, Raspberry & Strawberry Preserves

Llosns

Flower Choux
Choux with Jivara milk, chocolate ganache montée, blueberry gel, dried meringue

Apple & Vanilla Pearl

Opalys white chocolate ganache montée, slow-cooked apple compote, chocolate pearls
on a vanilla sable

Pear & White Chocolate Heart
Opalys white chocolate mousse, caramelised pears on a vanilla sable
Chocolate Explosion

Guanaija chocolate mousse, hazelnut praline, crystallised chocolate, brownie cake, sugar
flower

Lemon & Chamomile Shortbread



TZ

C Z mZ

The teas offered are sourced by The Rare
Tea Company. A percentage of all tea
sales is donated to Rare Charity.

Chinese Emperor’s Breakfast Black Tea
Remarkably smooth with flavours of rich toffee, butterscotch
and vanilla.

Earl Grey
A malty base with exhilarating cifrus nofes. It can be
enjoyed with or without milk, or a twist of lemon zest.

Indian Cloud Black Tea
Floral and bright with deep, malty notes, and rich dark
chocolate.

Chinese Emerald Green Tea
Soft hay with notes of apricots and an elegant and
lingering buttery finish.

Nepalese Himalayan Spring Green Tea
Tropical fruit notes of mango, cooked pineapple and
lychee, yet low in acidity.

New Zealand Waikato Oolong
The fresh-asting leaves are unroasted giving a green,
slightly mineral note, with a longasting sweetmess.

Silver Tip Jasmine White Tea
A deep and heady aroma with a light, gentle flavour and
a natural sweetness.

Malawi Peony White Tea
Aromas of hay, peach & stewed apricots with a subtle
umami note.

English Peppermint
The menthol ails infuse more easily from the dried ledf,
giving a brighter, cleaner flavour than fresh mint.

Sri Lankan Lemongrass
A rich and exceptionally bright herbal infusion with grassy
nofes of fresh hay and lemon drops.

Bespoke Tea, made to your 1iking
Please speck to one of Tﬁe team, who will be more than
hoppy fo advise and arrange a bespoke tea made fo your

liking.
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NYETIMBER ENGLISH
SPARKLING WINE MENU

For over 35 years, Nyetimber has had a single aim: crafting
exceptional English sparkling wine that rivals the very best in the world.

A true pioneer, Nyetimber was the first producer of English sparkling
wine to exclusively grow the three celebrated grape varieties:
Chardonnay, Pinot Noir, and Pinot Meunier.

Regarded as England's finest sparkling wine, Nyetimber is made from
one hundred percent estate-grown grapes.

Sparkling Wine Afternoon Tea paired with
Nyetimber Cuvee Chérie Multi-Vintage

£95

Classic Cuvee Multi-Vintage | £20 per glass
Rosé Multi-Vintage | £22 per glass
Blanc de Blancs 2016 | £145 per bottle
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