
Sweets & Shots

Spring Planter
Mint-flavoured chocolate mousse-filled pot with popping 
candy dirt and micro cress herbs. Boldly paired with the
Banana Republic cocktail. 

Queen Bee
White chocolate covered sponge cake, layered with lemon thyme, avocado,
pistachio and locally sourced honey from Walthamstow, topped with pandan 
icing and bee pollen. Freshly enlivened with the Hayfever cocktail.

Dew Drop
A delicate sphere of tomato, rose water and Tonka resting on a 
bed of Oreo and coffee soil. Watered down with the Purple Rain cocktail.

Every Cloud
A heavenly layer of carrot and cardamom cake sandwiched between two
crispy meringue clouds. Lightly matched with the Pull The Pin cocktail.

Sandwiches & Scones

Roast beef with Dijon mayo on onion bread.
Smoked salmon with cream cheese on cranberry bread.
Egg mayo with watercress on hazelnut & apricot sourdough bread. 
Scones with clotted cream and jam. 

     

A TIPSY TWIST ON THE AFTERNOON TEA

Served daily from 1PM - 5PM.
£37pp or £42pp including a glass of Prosecco.

INSPIRED BY THE ENGLISH GARDEN, EACH CAKE IS BOLDLY 
PAIRED WITH A CRYSTALLISED VERSION OF ONE OF OUR 
SIGNATURE COCKTAILS - A FRESH AND FLAVOURFUL FUSION 
TO AMPLIFY THE SENSES.

     

All prices include VAT. A discretionary service charge of 12.5% will be added to your bill. These dishes contain  
allergens. We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients. 
Please inform your order-taker of any allergens
    
                                                                                          or special dietary requirements that we should be made aware of, 
when preparing your menu request. 


