
C H E L S E A  A F T E R N O O N  T E A
I N  P A R T N E R S H I P  W I T H  N Y E T I M B E R

For dietary requirements and food allergies, please ask a member of our team for assistance. All prices
are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill which goes directly  

 to our team. Please note that our wine pairing changes weekly to enhance your experience

S O M E T H I N G  S A V O U R Y

C l a s s i c  C u v e e
B l a n c  d e  B l a n c  2 0 1 7

F r e s h  p e a  &  a s p a r a g u s  t a r t

S e v e r n  &  w y e  s m o k e d  s a l m o n  m u f f i n ,  d i l l  c r e a m
c h e e s e

F r e e  r a n g e  e g g  m a y o n n a i s e  s a n d w i c h  o n  w h i t e  b r e a d

P o a c h e d  c r e e d y  c a r v e r  c h i c k e n ,  t a r r a g o n  c r è m e
f r a i c h e  o n  s p i n a c h  b r e a d

S W E E T  M O M E N T S

C u v e e  C h e r i e  d e m i - s e c

D a r k  &  m i l k  c h o c o l a t e  c r e m e u x  c a k e

B l o o d y  o r a n g e  &  m a n g o  c u p

Y o r k s h i r e  r h u b a r b  &  s t e m  g i n g e r  c h o u x

P i s t a c h i o  &  r a s p b e r r y  f r i a n d

T r e a t s  &  C a k e s

P L A I N  &  S U L T A N A  S C O N E S

C l a s s i c  C u v e e  R o s e

S e r v e d  w i t h  s t r a w b e r r y  j a m ,  C h e f ’ s  l e m o n  c u r d  &
c l o t t e d  c r e a m


	CHELSEA AFTERNOON TEA
	IN PARTNERSHIP WITH NYETIMBER
	SOMETHING SAVOURY
	Classic Cuvee Blanc de Blanc 2017
	Fresh pea & asparagus tart
	Severn & wye smoked salmon muffin, dill cream cheese
	Free range egg mayonnaise sandwich on white bread
	Poached creedy carver chicken, tarragon crème fraiche on spinach bread

	SWEET MOMENTS
	Cuvee Cherie demi-sec
	Dark & milk chocolate cremeux cake
	Bloody orange & mango cup
	Yorkshire rhubarb & stem ginger choux
	Pistachio & raspberry friand
	Treats & Cakes

	PLAIN & SULTANA SCONES
	Classic Cuvee Rose
	Served with strawberry jam, Chef’s lemon curd & clotted cream



