
Afternoon tea
the egeRton houSe hotel

summer afternoon tea £75

Selection of homemAde SAndwicheS

h Forman and son smoked salmon on beetroot bread 
Free-range egg mayonnaise and watercress on white bread 

chicken mayonnaise and tarragon on granary bread 
cucumber & cream cheese on tomato bread 

whipped pea, mint and ricotta on spinach bread

Selection of homemAde cAkeS

strawberries & cream  

choux filled with strawberry coulis, strawberry mousse and vanilla 
cream, inspired by the summer berry patch in bloom

 
Flowerpot

 raspberry jelly and white chocolate mousse set beneath chocolate 
soil, crafted to resemble a garden pot in full bloom

lemon meringue

lemon curd with torched meringue, echoing the sharp brightness of 
early summer citrus flowers

rose & lychee opera slice

a delicate fusion of almond sponge, lychee mousseline and rose glaze, 
inspired by the summer garden

 
elderFlower & gooseberry tartlet

gooseberry compote and elderflower mousse set in a golden tart 
shell, inspired by english summer gardens

 
garden pistachio macaron

delicate pistachio cream in a crisp almond shell, finished with edible 
petals

fReShlY bAked homemAde fRuit & tRAditionAl SconeS 

served with strawberry jam, lemon curd and devonshire clotted cream



Selection of homemAde SAndwicheS

Free-range egg mayonnaise and watercress on white bread  

cucumber & cream cheese on tomato bread  

roast vegetables and tomato chutney on granary baguette  

whipped pea, mint and ricotta on spinach bread 

guacamole & rocket on white bread

Selection of homemAde cAkeS

strawberries & cream  

choux filled with strawberry coulis, strawberry mousse and vanilla 
cream, inspired by the summer berry patch in bloom

 
Flowerpot

 raspberry jelly and white chocolate mousse set beneath chocolate 
soil, crafted to resemble a garden pot in full bloom

lemon meringue

lemon curd with torched meringue, echoing the sharp brightness of 
early summer citrus flowers

rose & lychee opera slice

a delicate fusion of almond sponge, lychee mousseline and rose glaze, 
inspired by the summer garden

 
elderFlower & gooseberry tartlet

gooseberry compote and elderflower mousse set in a golden tart 
shell, inspired by english summer gardens

 
garden pistachio macaron

delicate pistachio cream in a crisp almond shell, finished with edible 
petals

fReShlY bAked homemAde fRuit & tRAditionAl SconeS

served with strawberry jam, lemon curd and devonshire clotted cream

vegetarian afternoon tea £75



Selection of homemAde SAndwicheS

roast vegetables and tomato chutney on granary baguette

whipped pea and mint on spinach bread  

 guacamole & rocket on white bread 

cucumber and dill on tomato bread 

tomato & olive tapenade on brown bread  

Selection of homemAde cAkeS

strawberries & cream  

choux filled with strawberry coulis, strawberry mousse and vanilla 
cream, inspired by the summer berry patch in bloom

 
Flowerpot

 raspberry jelly and white chocolate mousse set beneath chocolate 
soil, crafted to resemble a garden pot in full bloom

lemon meringue

lemon curd with torched meringue, echoing the sharp brightness of 
early summer citrus flowers

rose & lychee opera slice

a delicate fusion of almond sponge, lychee mousseline and rose glaze, 
inspired by the summer garden

 
elderFlower & gooseberry tartlet

gooseberry compote and elderflower mousse set in a golden tart 
shell, inspired by english summer gardens

 
garden pistachio macaron

delicate pistachio cream in a crisp almond shell, finished with edible 
petals

fReShlY bAked homemAde fRuit & tRAditionAl SconeS

served with strawberry jam, raspberry jam and vegan cream

vegan afternoon tea £75



Selection of homemAde SAndwicheS

all on gluten free bread  

h Forman and son smoked salmon  

Free-range egg mayonnaise and watercress  

coronation chicken on brown bread 

cucumber & cream cheese 

cheese and plum tomato

Selection of homemAde cAkeS

orange & almond cake 
a moist, fragrant sponge infused with zesty orange and the nutty 

richness of ground almonds

pecan tart 
a buttery shortcrust base filled with a luscious pecan and caramel 

filling

chocolate brownie 
rich, fudgy and decadently chocolatey. our brownie is a timeless 

favourite, with a crisp top and gooey centre that melts in your mouth
 

lemon cake  
a deliciously light lemon sponge receives its first glaze and is then 

finished with a smooth vanilla cream  

carrot cake 
soft and fluffy sponge cake topped with a light cream cheese frosting

 
hazelnut ball 

a bite-sized delight packed with roasted hazelnuts, coated in smooth 
chocolate and finished with a dusting of cocoa. crunchy, creamy and 

perfectly indulgent
 

fReShlY bAked homemAde fRuit & tRAditionAl SconeS

served with strawberry jam, lemon curd and devonshire clotted cream

gluten free afternoon tea £75



prince and princess tea party £45

Selection of homemAde SAndwicheS

Free-range egg mayonnaise  

roast ham & butter

peanut butter with strawberry jam  

Selection of homemAde cAkeS
whoopie chocolate cookie

chocolate biscuit with a delicious chocolate filling

Flowerpot

 raspberry jelly and white chocolate mousse set beneath chocolate 
soil, crafted to resemble a garden pot in full bloom.

strawberries & cream  

choux filled with strawberry coulis, strawberry mousse and vanilla 
cream, inspired by the summer berry patch in bloom.

 

fReShlY bAked tRAditionAl SconeS

served with strawberry jam and devonshire clotted cream

luxuRY hot chocolAte £8.00 
premium dark cocoa and steamed milk, luxuriously topped with 

whipped cream, a chocolate s’more and marshmallows



p.m.david silva & sons was established in 1945 during the plantation 

raj in ceylon’s world famous dimbula Valley. the company was 

founded on brunswick estate in the fertile maskeliya Valley as a small 

independent tea shop for tea plantation workers to gather, relax and 

enjoy a quality cup of tea. the business and the family soon expanded 

to become a specialist tea transporter and plantation supplier. today, 

three generations on, they remain a family company bringing the 

world’s most sought-after teas that are hand plucked and ethically 

sourced from the people and estates they work with. 

PlAnteRS’ bReAkfASt

strong and full-bodied. before english breakfast, early tea planters 

enjoyed the full-bodied flavours of planter’s breakfast in ceylon. the 

perfect conditions for creating that rich full taste are found in the 

dimbula valley. this is where the award-winning planters’ breakfast is 

handpicked.

PlAnteRS’ eARl gReY 
the most aristocratic of teas is infused with the unmistakable aroma of 

bergamot. to balance the citrus, you need a bold tea. the earl grey is 

handpicked and infused with a drop of natural bergamot oil.  

PlAnteRS’ gReen 

grown on the high peaks and hand-plucked to fully satisfy the green 

tea connoisseur. the large leaf tea is curled and pan heated to produce 

a light mellow brew with a delicate flavour and aroma, or as an after-

dinner drink.  

SilVeR tiPS 

a rarity among the distinctive white teas. our silver tips are 

handpicked before sunrise on brunswick estate, maskeliya. it takes 

almost five kilos of handpicked buds to produce one kilo of this very 

special tea.  

tea selection 



mAttAkelle golden cuRlS  

a fusion of Japanese and sri lanka flavour. golden curl is grown on 

mattakelle tea estate on the western slopes of sri lanka. the tea is 

harvested from a Japanese tea bush known as benifuki that was 

gifted to the estate. the tea is harvested from one leaf and a bud. 

it has a natural rosy aroma with a jasmine floral flavour. best 

enjoyed with pastries and without milk.   

glen AlPin 

lovingly handpicked and masterfully crafted, this tea brews to a 

warm biscuity cup with a rich inviting aroma. best enjoyed on its 

own to savour its character, pairs beautifully with scones, clotted 

cream and jam. 

chAmomile floweRS

a perfect herbal infusion of whole chamomile blossoms, offering a 

gentle, honeyed aroma and soothing floral flavour. 

 

Silk RoAd chAi

the marriage of quality high grown tea and indigenous ceylon 

spices produce an exceptional tea with sweetness. this fragrant 

and complex chai offers a rich, invigorating experience, perfect for 

those chilly evenings. 

  

PlAnteRS’ AfteRnoon 

bright and refined, a high-grown and handpicked tea. a perfect 

balance between smooth and sweet. 

RAdiAnt RoSe 

an irresistible combination of high grown tea with rose petals to 

give a radiant, exhilarating infusion, with a perfumed nose, which 

flourishes into a sweet and floral infusion. a sophisticated tea, it 

can be drunk with or without milk and is perfect for those lazy 

summer afternoons.  



  

 

 

StRAwbeRRY mAtchA lAtte  £12.00

Fresh strawberry purée meets creamy almond milk for a 

smooth, lightly sweet base.

earthy matcha adds a subtle depth, creating a refreshing 

and balanced finish.

ten in bloom  £21
a smooth, citrus-forward cocktail with crisp tanqueray no. 

ten and fresh lemon brightness.
light floral sweetness and a silky egg white finish create a 

soft, elegant balance.

blooming well  £23
tanqueray no. ten, and fresh lemon bring a crisp, citrusy 

bite.
sweet violet and rose liqueur add a delicate, fragrant twist. 

topped with champagne. 

our prices include Vat at the current standard rate and an optional 15% service charge 
will be added to your bill. if you require further information on the allergen content of 

our foods, please ask a member of staff.

add champagne

speciality drinks

  

 

chAmPAgne AfteRnoon teA £94

Additional glass: 

lAnSon le blAck ReSeRVe £24

 

lAnSon RoSÉ £27


