
          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

  

         
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Milestone Hotel  

1 Kensington Court  W8 5DL 

Phone 020 7917 1000   Email: bookms@rchmail.com 

 
 

 
 

 
 
 

 
 

 

 

Art Deco  

Afternoon Tea Menu  

 
 
 
 
 
 

 
Follow us on Twitter, Facebook & Instagram 

We’d love it if you shared your photos using #MilestoneHotel 
 

 

 

Facebook.com/milestonehotel    @milestone_hotel @milestonehotel 

 
 
 



  

~ Herbal ~ 

 
Jasmine Green 

Gunpowder green tea married with jasmine flowers to create a delicate  

and superbly fragrant tea. 

 

Peppermint Leaves 
A herbal tea that leaves a fresh minty tang in the mouth. 

 

Yellow Flower Burst Flowering Tea 
A light green tea wrapped around a bulb of marigold in the base of an arch of 

pure jasmine blossoms and an amaranth flower which blooms when infused. 

 

Rooibos 
Unique to the Western Cape of South Africa, this is a bright orange non-caffeinated 

infusion that is rich in Vitamin C, iron and magnesium. 

 

Cinnamon & Apple 
A blend of Orange Pekoe, Sri Lankan cinnamon and dried apple with plenty of 

warmth to the palate with a dry finish. 
 

Lemon Grass & Ginger 
Sweet, spicy and warm infusion with a refreshing citrus nose and spicy finish. 

 

 

 

 

~ Seasonally picked Single Estate Teas ~ 
 

Lovers Leap Tea Estate - Nuwareliya 
This is a wispy tea which boasts an inimitable mentholated essence and aroma.   

It is best drunk plain without milk for an immeasurable taste. 

 

New Vithanakande Tea Estate – Sri Lanka 
This is a glorious leafy tea that, when infused, gives a complex caramel  

flavour with hints of forest fruits.   
 

Darjeeling Okaye Tea – Darjeeling, India 
Light floral flavours, hay and the unforgettable muscatel flavour from Darjeeling  

are present.  Best enjoyed without milk. 

 

St James Tea Estate – Sri Lanka 
Aromatic with a strong bouquet and hint of wintergreen flavour, the classic 

characteristics of a well made seasonal Uva tea. 

 

 

 

 

The Origins of Afternoon Tea 
 

Afternoon Tea as a specific meal did not evolve until the beginning of the 19th 

century, although the drink had been popular since its introduction in 1559. 

Anna, Duchess of Bedford, invented the meal to fill the time between early 

luncheon 

 and late dinner which she felt proved to be the low point of  

many a country house party. 

 

As time progressed, it became a meal surrounded by etiquette and very 

strange customs; silver teapots, delicate china, cake stands, starched napkins, 

whether 

 to pour the milk before or after the tea? 

 

The heyday of Afternoon Tea was in the days of the British Empire when the 

“Sahib” and his family, having taken early luncheon, would have to wait until 

the  

cool of the late evening to take dinner. 

 

Afternoon Tea once again filled the gap - when they returned home they 

brought the ceremony back home with them. It was at this point that the 

fashionable hotels took whole-heartedly to the serving of traditional afternoon 

and  

Devonshire cream teas. 

 

~ 
 

 
“Tea! Thou soft, thou sober, sage and venerable liquid, 

Thou female tongue-running, smile-smoothing, 

Heart-opening, wink-tipping cordiale, to whose glorious insipidity  

owe the happiest moment of my life,  

let me fall prostrate” 
 

“The soothing rite that calms the soul, lifts the spirit 

and makes any afternoon an extraordinary event” 

 
~ Colley Cibber: The Lady’s Last Stake, 1708 

 



 Our Champagne Selection 

 

Turn your Afternoon Tea experience into a real celebration by adding a little fizz!   

We have a range of Champagnes available for your enjoyment, by  

the glass or per bottle. All served in unique, 1920 style champagne coupes.  

 

  Glass 

125ml 
   

Lanson Père et Fils  

Lanson Rose Label 

Ruinart Blanc de Blanc 

Ruinart Brut Rosé 

Lanson Extra Age, Brut 

NV 

NV 

NV 

NV 

NV 

20 

22 

28 

30 

30 

                                                                                                              

  Bottle 

   

Lanson Rose Label 

Lanson Pere et Fils 

NV 

NV 

115 

105 

Joseph Perrier “Cuvée Royale”, Brut Rosé NV 130 

Laurent Perrier “Cuvée Rosé”, Brut Rosé 

Veuve Clicquot 

NV 

NV 

130 

135 

Ruinart Blanc de Blanc 

Bollinger “Grande Année”, Brut 

Cuveé  Dom Pérignon  

 

NV 

2004 

200 

175 

265 

450 

 

        Cocktails 

 

With over 100 years since the Prohibition era, take yourself back and allow one of 

our team to create one of the below famous cocktails for you, perfect for those who 

are looking for something different to a glass of fizz. 
 

The Boulevardier     18 
The Negroni was invented at the tail end of the 1910s, but this whiskey-based variation first 

appeared in 1927 at The New York Bar in Paris. By switching out gin for American whiskey, 

bartender Harry McElhone created a more rounded drink with a subtle bite on the finish. While 

not as popular today as the original Negroni, the Boulevardier is a great alternative, with an 

even fancier name. 

 

Grasshopper      16 
This creamy classic dessert cocktail was invented at Tujague’s Restaurant in New Orleans in the 

early 1920s. Crème de menthe lends the drink its signature green hue, and combines with 

heavy cream and crème de cacao to create a liquid after-meal treat. 

 

 
 

 

Our Tea Selection 

 

~ The Planters’ Range ~ 
 

PMD’s planters range is named and built around the day of a Tea Planter. 
 

Planters’ Breakfast 
The perfect conditions for creating this rich, full taste tea are found in the Dimbula 

Valley where the award-winning Planters’ Breakfast is hand-picked. 

 

Planters’ Organic Afternoon 
The traditional afternoon tea of cakes and sandwiches is best taken with a bright & 

fragrant tea. The award-winning afternoon tea is handpicked on the rolling hills of 

Ceylon’s Uva region. Ideal on its own or with a splash of milk. 
 

Planters’ De Caf 
Same great taste as the Breakfast tea – minus the caffeine.   

 

Planters’ Earl Grey 
Infused with the unmistakeable aroma of bergamot, the citrus notes are  

balanced by a bold tea.   
 

Planters’ Green  
A large leaf tea curled and pan-heated to produce a light, mellow brew  

with a delicate flavour and aroma. 
 

Planters’ Mistress 
A light, golden tea scented with bergamot, orange and lemon peel that leaves the 

pallet felling refreshed with a pleasant citrus flavour. 

 

 

~ Unusual & Exciting Teas ~ 
 

Silver Tips 
The Silver Tips are hand-picked before sunrise on the Brunswick Estate, Maskeliya.  

There is a subtlety to this tea which contains an aromatic scent and a matchless 

taste that varies with each brew. 
 

Souchong Serendipity 
A tea which flourishes at sea level and is gently smoked over cinnamon wood.   

A whisper of spicy sweetness and splendour. 

 

Oolong Tea Rod 
Hand picked in an abandoned tea forest, and hand processed. Every step of the 

making of a tea rod is done by hand. The expert Tea maker of Forest Hill Tea estate, 

picks the finest two leaves and a bud and expertly hand rolls to make each rod. 

 

 
 

https://www.supercall.com/recipe/negroni-recipe
https://www.supercall.com/spirits/whiskey/whiskey-101
https://www.supercall.com/entertaining/sweet-and-creamy-dessert-cocktails


 

  
 

Art Deco Afternoon Tea 

 

Return to the roaring 20’s with an Art Deco inspired afternoon tea experience at The 

Milestone Hotel & Residences. 

 

Feast on a decadent selection of hand-crafted pastries, referencing five of our 

newly designed and stunning suites at the Milestone 

Our pastries will include a Salted Pistachio Cube, paying homage to our beautifully 

designed Hermes Suite. The glamorous spirit of this Suite is superbly recreated with an 

intricate colour scheme and a strong resemblance to the iconic bronze four poster 

bed in the room. 

 

The Ruhlmann Suite, our newest Suite, is represented with a Caramelia Chocolate 

Dome, using the finest Valrhona chocolate. Inspired by the work of renowned 

French Art Deco artist Emile-Jacques Ruhlmann, the Suite is pure Art Deco and our 

pastry is as delicious as it looks. 

 

A Blood Orange Meringue Lollipop was chosen by our talented Pastry team to 

represent the intense colour schemes of our beloved Mistinguett Suite. Inspired by 

the French actress and singer Mistinguett, who appeared in prestigious venues such 

as Moulin Rouge, this meringue represents the elegance of French glitz and glamour 

with a playful air of sophistication. 

 

Other delectable pastries include a Red Velvet Cupcake, to portray our spectacular 

retro Erte Studio, with strong resemblance to the elaborate red and charcoal 

scheme. A Pineapple Macaron with a white chocolate ganache centre is brilliantly 

linked to the breath-taking Meghan Suite. Other themed pastries include the 

intricate design of a Grape & Champagne tartlet which mirrors perfectly the iconic 

symmetrical patterns of the famous Art Deco period.  

  

Afternoon Tea at The Milestone wouldn’t be complete without signature dishes from 

our President and Founder, Mrs Beatrice Tollman. A miniature version of her famous 

cheesecake alongside a signature meringue lollipop complete the perfect blend of 

Art Deco and modern inspired sweet treats. 

 

Our finger sandwiches include smoked Scottish salmon & dill crème fraiche, free-

range egg mayonnaise & Hampshire watercress, Dingley Dell ham & seeded 

mustard mayonnaise & of course our signature chicken mayonnaise with chopped 

almonds. 
 

A warm selection of freshly-baked scones served with Devonshire clotted cream & 

home-made strawberry preserve with a pot of tea of your choice,  

served with milk or lemon. 

 

 

 

 

         

 

 

Art Deco Afternoon Tea                                                                        55 
Our Afternoon Tea is the perfect balance of sweet and savoury  

featuring three tiers consisting of sandwiches, French pastries and cakes  

followed by fruit and plain scones.   

 

Champagne Art Deco Afternoon Tea                                                        65 
The full Afternoon Tea selection accompanied by a pot of tea of  

your choice, served with milk or lemon, and a glass of perfectly chilled  

Champagne. 

 

Gold Label Champagne Art Deco Afternoon Tea                                         75 

The full Afternoon Tea selection accompanied by a pot of tea of your choice,  

served with milk or lemon, a glass of Lanson Gold Label champagne, from  

a truly excellent 2009 vintage. 

 

Royal Art Deco Afternoon Tea (For 2 people)                                               130    
The full Afternoon Tea selection accompanied by a pot of tea of your choice  

served with milk or lemon, bowl of berries and cream and half a  

bottle of Champagne. 
 

Pink Royal Art Deco Afternoon Tea (For 2 people)                                       130            
The full Afternoon Tea selection accompanied by a pot of tea of your choice  

served with milk or lemon, bowl of berries and cream and half a bottle  

of Rosé Champagne. 

 

Ruinart Royal Art Deco Afternoon Tea (For 2 people)                                  135 
Enjoy the  Royal Afternoon Tea selection served with a half bottle of  

Ruinart Blanc de Blanc Champagne. 

 

Little Prince and Princess Art Deco Tea (For children under 12 only)                      26            
A selection of finger sandwiches, freshly-baked scones with Devonshire  

clotted cream, preserves, French pastries and cakes with a hot chocolate. 

 

Vegan / Vegetarian Art Deco Afternoon Tea                                                 55 
A selection of home-made vegan or vegetarian sandwiches together with  

freshly baked fruit scones, pastries and cupcakes. 

 

Gluten-Free Art Deco Afternoon Tea                                                                55           
A selection of sandwiches on white gluten-free bread as well as a range  

of gluten-free pastries and scones. 

 


