


Served with a glass of Laurent-Perrier Héritage 
or Laurent-Perrier Cuvée Rosé accompanied 

by your choice of loose-leaf tea.

Add Some Extra Sparkle

Indulge in an additional glass or bottle of champagne 
to compliment your afternoon tea experience.

 Vegetarian   Gluten free  
alternatives are available on request.

*Consuming raw or undercooked meats, seafood, shellfish, eggs, milk,  
or poultry may increase your risk of foodbourne illness, especially if  

you have certain medical conditions. Some of our products may contain 
allergens. If you have a food allergy, intolerance, or coeliac disease, 

please inform a member of our staff before placing your order.

125ml 
US$

750ml 
US$

Laurent-Perrier La Cuvée,  
Champagne, France

18.00 86.00

Laurent-Perrier Héritage,  
Champagne, France

23.00 110.00

Laurent-Perrier Cuvée Rosé,  
Champagne, France

23.00 110.00



Pastries and Cakes

Orange Almond Yuzu Cake 
Elderflower drizzle, cheese frosting  

and candied zests    

Apple & Honey Caramel with Vanilla Cream Tart 
Spiced poached Gala apple and vanilla gel  

Raspberry Rose Mignon 
White chocolate namelaka, raspberry rose compote, 

raspberry curd  

Cunard Biscuit 
Almond sablé, cherry and raisin chocolate  
royal marquise, milk chocolate coating  

Crunchy Choux 
Banana lime, coffee tiramisu cream,  

salted caramel pecans

Please note that all bar purchases are subject to  
a 15% service charge.

A Selection of Traditional Sandwiches

Egg mayonnaise and garden cress brioche roll  

Scottish smoked salmon* and chives cream cheese  
on rye bread

Cucumber with minted crème fraiche  
on white bread  

Coronation chicken mini zaatar croissant

Afternoon Tea Scones

Raisin scones and plain scones, 
freshly baked, served with Cornish clotted cream, 

Marco Polo tea jelly and strawberry jam  




