
 

 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Vivienne Westwood  

Afternoon Tea  
  

Selection of open sandwiches on charcoal bread  

Crimson kiss beetroot hummus  

Scrambled traditions egg mayonnaise   

The Chelsea classic cream cheese & cucumber  

 ~ 

Savouries   

Rebel yolk devilled egg  

Quintessentially British Coronation chicken tart  

 ~ 

Sweet treats   

Anarch’tea traditional fruit scone, Chantilly cream,  

raspberry jam, gold leaf   
 

Wild thing wildflower & champagne jelly dome  

Plaid to the bone Battenburg   

Punk’d cupcake   

Pearl earring choux bun   
  

£20.50pp 
 

Served in the Bistro 2pm-4pm. Booking essential, 24 hours’ notice required 
 

All dishes are freshly prepared and cooked to order. Please let a member of staff know if you have any special dietary requirements 
or for allergen advice and information. Upon request, a number of our dishes can also be adapted to accommodate allergies and 
dietary requirements. Whilst we have kitchen protocols in place designed to address the risk of cross-contamination of allergens, 
our kitchens are busy environments.  As such, we cannot guarantee the total absence of allergens in our kitchens. If you have any 

questions please do not hesitate to ask one of our team.  
 

 
 



 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 

Drinks Selection 
 

 

Tea 

Yorkshire Tea  

Camomile 

Cranberry & Raspberry 

Lemon & Ginger 

Earl Grey 

Peppermint 

Green Tea 

 ~ 
 

 

Coffee 

Filter Coffee  
Served black or with hot milk/cold milk/cream 

 ~ 
 

Alcohol  

Glass of house wine from £5.00  
Sauvignon Blanc / Merlot / Cabernet Rose  

 

Glass of Pimm’s £4.75 

Mini Bottle of Prosecco £8.50 

½ Bottle of Champagne £30.00 

Full Bottle of Champagne £52.50 

 

 

 

 

 

 


