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For your kind information, we operate a minimum spend of  
£50 per person, and a maximum of 2-hour sitting applies.

“Each cup of tea represents  
an imaginary voyage”

Catherine Douzel
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3

S I G N AT U R E  D E S S E R T S � 4

‘ M A R I A G E  F R È R E S ’  T E A � 5 - 7

H O T  D R I N K S � 8

C O L D  D R I N K S � 9

W I N E  B Y  T H E  G L A S S � 10 - 11

T H E  W I N E  C E L L A R � 12 - 17

•	 Champagne & Sparkling Wine� 12

•	 Prestige & Vintage Champagne� 13

•	 Rosé Champagne & Sparkling Wine� 13

•	 White Wine� 14

•	 Red Wine� 15

•	 Rosé, Sweet & Fortified Wines� 16

•	 Non Alcoholic Wine� 17

S I G N AT U R E  C O C K TA I L S  � 18

M O C K TA I L S � 19

Should you have any allergies or dietary requirements, please do inform our team. 
All prices are inclusive of VAT. A discretionary service charge of 15% will be added to the bill.

C O N T E N T S
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C L A S S I C  B A K E D  C H E E S E C A K E
Cream cheese, fresh raspberries & berry coulis, 560 Kcal		  16

F R A I S I E R   � 14
Vanilla sponge, pastry cream, strawberry jam, vanilla cream, 
fresh strawberry, 366 Kcal		

P I S TA C H I O  		  16
Tart shell, pistachio crunchy praline, pistachio sponge, pistachio gel, 
pistachio cream, 585 Kcal

H A Z E L N U T  C A R A M E L  F I N G E R 		  16
Hazelnut financier biscuits, salted caramel, almond chocolate glaze, 
caramel whipping ganache, 420 Kcal

P E C A N  PA R I S  B R E S T 		  16
Choux pastry, pecan cremieux, pecan confit, pecan diplomat cream, 430 Kcal

C L A S S I C  M I L L E  F E U I L L E 		  16
Light puff pastry, filled with creamy vanilla, 360 Kcal

E X O T I C A 		  14
Hazelnut sponge, crispy layer, fresh mango banana compote, 
chocolate cream, 411 Kcal

P E A N U T  B U T T E R  C O O K I E 		  12
Crunchy cookie, peanut butter cream, raspberry jam, 260 Kcal

T R I O  C H O C O L AT E  C O O K I E 		  12
Rich Chocolate crunchy cookies, topped with 3 types of chocolate, 300 Kcal

M A R B L E  C A K E  ( S L I C E ) - 167 Kcal		  9
C A R R O T  C A K E  ( S L I C E ) - 160 Kcal		  9

G O L D  D AT E  C A K E  ( S L I C E ) 		  16
Served with warm caramel & vanilla ice cream, -  420 Kcal

B A K L AVA  -  5  P I E C E S 		  12
Traditional Turkish Delight, Filo Dough, Crushed Pistachios  
with a touch of Lemon, 121 Kcal Per Piece

F R E N C H  TO A S T  		  18
Homemade Brioche soaked in Crème Anglaise,  
Caramelised in Brown Sugar, served with Vanilla Ice Cream, 430 Kcal

I C E  C R E A M  &  S O R B E T  S E L E C T I O N 		  11

S I G N A T U R E  D E S S E R T S
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B L A C K  T E A 

E N G L I S H  B R E A K FA S T  � 9
This precise composition of broken leaves delivers a dense infusion with 
an intense, malty character.

E A R L  G R E Y  D ’ O R � 9
Noble black teas from assam, rich in golden buds, favours the expression of the 
divine bergamot which offers the cup its zesty tenderness. Luxuriously refined, 
fashioned like a jewel. Absolutely brilliant.

M A R C O  P O LO � 9
Mariage frères’ overwhelming success is a mysterious blend that will take you to 
distant lands & unforeseen territories. Fragrances of chinese  
& tibetan flowers lend it a uniquely velvety taste.

C A S A B L A N C A   � 9
A fine marriage of green tea with mint & bergamot-flavoured tea.

H A B I B I  T E A  � 10
Gourmet black tea, rose lychee and orange blossom Jardin Premier

‘ M A R I A G E  F R È R E S ’  T E A

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K
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‘ M A R I A G E  F R È R E S ’  T E A

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

O O L O N G

I M P É R I A L � 9
Grown in the small village of er-mei in the district of hsien-ju,  
this precious vintage is known as “golden oolong”.

G R E E N 

G R E E N  L U N G  C H I N G � 9
The garden boasts white sandy soil & a perfect climate for growing  
tea. Lung ching’s liquor resembles liquid jade & has a delicious  
aroma that fills the palate with a delicate fragrance.

GYO K U R O  K A N S A Ï � 12
The fine, emerald-green buds yield a very smooth cup with delicate,  
sweet & balanced aromas.

M ATC H A � 15      
‘Matcha’ simply means ‘powdered tea’, the type used in the famous  
cha no yu tea ceremony. Please allow our staff to recreate the  
traditional ceremony to let you taste matcha tea at its best.

W H I T E 

B L A N C  &  R O S E � 12
Buds of white tea mixed with tender Oriental rosebuds, symbol of luxury  
& voluptuousness, evoking tales of love, graceful beauty & noble feelings.
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‘ M A R I A G E  F R È R E S ’  T E A

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

H E R B A L 

M E N T H A  P I P E R I TA �         8
This exceptional mint imparts a unique liquor, unveiling a delicate lacework of cool, 
peppery reflections while remaining remarkably mellow.

V E R B E N A  C I T R O D O R A   �   8
An incredible verbena yields a transcendent gold liquor with a velvety texture & a 
dizzying rush of candied citron.

H E R B A L  C H A M O M I L E �       8
A marvellous chamomile yields a smooth liquor, exhaling pleasant long-lasting 
aromas enhanced by a lovely hint of white magnolia flower.

H E R B A L  R O U G E  M É T I S �      8
This ‘cross-breed’, as its name implies, is a fine hybrid of red tea with fruit, citrus 
fruit, spices & flowers.
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T H E  C A R LTO N  TO W E R ’ S  L U X U R Y  H O T  C H O C O L AT E   � 18

Served with:  
Strawberries, Vanilla Chantilly, Marshmallows, Icing Sugar & Chocolate Biscuits 
Contains Nuts 
	

I L LY  C O F F E E  

Espresso, Lungo, Ristretto or Macchiato� 8

Americano, Cappuccino, Latte, Flat White or Mocha� 9

Decaffeinated Coffee is also available 

 

S P E C I A L  D R I N K S

Arabic Coffee (Two Servings)� 20

Turkish Coffee� 12

Spanish Latté� 12

Pistachio & Rose Latté� 12 

Matcha Latte� 13

Chai Latte� 10

Tonic Tea - Hot or Iced � 12

Moroccan Mint Tea � 16

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

H O T  D R I N K S
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J U I C E S 

VA L E N C I A  O R A N G E ,  G R A P E F R U I T,  C A R R O T  � 12 
Freshly squeezed in-house

P O M E G R A N AT E ,  C R A N B E R R Y,  A P P L E  O R  P I N E A P P L E � 10 
  

C O L D  B R E W E D  T E A
 

S A I C H O  J A S M I N E  S PA R K L I N G  T E A 	 Gls	 Btl 

Green Tea with Delicate Floral, Apple, Lychee Aromas	 15	 50

I C E D  T E A  W I T H  G R E E N  T E A  &  P E A C H 		�   11

M I N E R A L  W AT E R  	   500ml 	 750 ml

Acqua Panna / Decantae Still 	 5�  7.5
San Pellegrino/ Decantae Sparkling 	 5�  7.5 

S O F T  D R I N K S 		  500ml

Bitter Lemon, Tonic, Soda, Lemonade, 		  6
Ginger Ale, Ginger Beer, Coca Cola, Diet Coke, Coke Zero

C O L D  D R I N K S

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K
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W I N E  B Y  T H E  G L A S S

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

C H A M P A G N E  &  S P A R K L I N G  W I N E S
B Y  T H E  G L A S S � 125ml 

Ruinart Brut, Champagne, France� 25

Ruinart Rosé, Champagne, France� 30

Dom Pérignon, Champagne, France 2013� 70

	

W H I T E  W I N E S 
B Y  T H E  G L A S S � 175ml

 
Albariño, ‘Turonia’, Quinta de Couselo, O Rosal,� 16 
Rías Baixas, Spain 2020

Chardonnay, Iona� 18 
Elgin, South Africa 2020

Sauvignon Blanc, Cloudy Bay,�  21 
Marlborough, New Zealand 2021

Chablis 1er Cru ‘Vau de Vey’, Domaine des Hâtes, � 24 
Burgundy, France 2017

R O S É  W I N E 
B Y  T H E  G L A S S � 175ml

Rock Angel, Chateau d’Escalans, Provence, France 2021� 22
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W I N E  B Y  T H E  G L A S S

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

R E D  W I N E S
B Y  T H E  G L A S S � 175ml      

Rioja Reserva, Marqués de Murrieta, Spain 2017� 16

Malbec, Vista Flores, Catena, Mendoza, Argentina 2019� 17

Chianti Classico, Castellare di Castellina, Tuscany,� 18 
Italy 2021

La Réserve de Leoville Barton, Saint-Julien, � 26 
Bordeaux, France 2014

Nuits-St-Georges, Domaine du Clos Frantin,� 32 
Burgundy, France 2013

S W E E T  &  F O R T I F I E D  W I N E S
B Y  T H E  G L A S S � 100ml      

Moscato d’Asti, Prunotto, Piedmont, Italy 2020� 12

Fino, ‘Inocente’, Valdespino, Jerez, Spain � 12

Graham’s 20 Y.O. Tawny Port, � 15 
Douro Valley, Portugal

Tokaji, Blue Label 5 Puttonyos, Royal Tokaji, � 24 
Hungary 2017
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T H E  W I N E  C E L L A R

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

C H A M P A G N E
B Y  T H E  B O T T L E  � 750ml

‘R’ de Ruinart, Brut, NV� 130

Billecart-Salmon, Brut Réserve, NV� 135

Louis Roederer, Collection 242, NV� 140

Bollinger, Special Cuvée, NV� 135

Bruno Paillard, Première Cuvée, NV� 140

Pol Roger, Brut Réserve, NV� 150

Ruinart Blanc de Blancs, NV� 185

S P A R K L I N G  W I N E
B Y  T H E  B O T T L E  � 750ml

Franciacorta, Prima Cuvée Brut, Monterossa, � 86 
Lombardy, Italy

Roebuck Estate, Classic Cuvée, Sussex,� 85 
England 2014

Rathfinny, Blanc de Blancs, Sussex, England, NV� 110
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T H E  W I N E  C E L L A R

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

P R E S T I G E  &  V I N T A G E  C H A M P A G N E
B Y  T H E  B O T T L E  � 750ml

 
Dom Pérignon 2013� 410

Dom Pérignon ‘P2’ 2002� 690

Vueve Clicquot, La Grande Dame � 320

Laurent-Perrier, Brut Millésimé 2007� 180

Bollinger, La Grande Année 2014� 196 

Rare, Piper-Heidsieck 2002� 280

Grand Siècle, Laurent-Perrier� 418

Cristal, Louis Roederer 2009� 630

Krug, 171st Edition� 420

Krug, Vintage 2004� 480

Krug, Clos du Mesnil 2004� 1750

R O S É  C H A M P A G N E
B Y  T H E  B O T T L E  � 750ml

   
Ruinart Rosé� 165 

Billecart-Salmon Rosé� 170

Laurent Perrier, Cuvée Rosé� 175

Pommery ‘Cuvée Louise’ Rosé 2000� 324

Comtes de Champagne Rosé, Taittinger 2005� 480

Dom Pérignon Rosé 2006� 550

Krug Rosé� 620

Cristal Rosé, Louis Roederer 2009� 890
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T H E  W I N E  C E L L A R

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

R O S É  S P A R K L I N G  W I N E
B Y  T H E  B O T T L E  � 750ml

 
Franciacorta, Flamingo Rose, Monterossa,� 92 
Lombardy, Italy  

 

W H I T E  W I N E
B Y  T H E  B O T T L E � 750ml

 
Pinot Grigio, ‘Riff’, Alois Lageder, Alto Adige, � 45 
Italy 2020

Albariño, Turonia, Quinta de Couselo, O Rosal,� 58 
Rías Baixas, Spain 2020

Chardonnay, Iona, Elgin, South Africa 2020� 68

Sancerre, Henry Natter, Loire Valley, France 2020� 72

Sauvignon Blanc, Cloudy Bay � 84 
Marlborough, New Zealand 2022

Riesling, Dry Slate ‘Tonschiefer’, Dönnhoff, � 85 
Oberhausen, Nahe, Germany 2017

Chablis 1er Vau de Vey, Domaine des Hâtes, � 93 
Burgundy, France 2017

Chassagne-Montrachet, Domaine Bruno Colin,� 135 
Burgundy, France 2017

Meursault, Domaine Jean-Marc Boillot, � 175 
Burgundy, France 2015
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T H E  W I N E  C E L L A R

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

R E D  W I N E
B Y  T H E  B O T T L E � 750ml

 
Château des Gravières, Graves, Bordeaux,� 55 
France 2019

Malbec, Terazzas de los Andes, Mendoza,�  56 
Argentina 2020	�

Malbec, Vista Flores, Catena, Mendoza,�  59 
Argentina 2019	�

Rioja Reserva, Marqués de Murrieta, Spain 2017� 60

Chianti Classico, Castellare di Castellina,� 64 
Tuscany, Italy 2021

La Réserve de Leoville Barton, Saint-Julien,� 90 
Bordeaux, France 2014

Nuits-St-Georges, Domaine du Clos Frantin,� 112 
Burgundy, France 2013

Zinfandel, Geyserville, Ridge Vineyards, � 135 
California, USA 2019 

Barolo ‘Bussia’, Aldo Conterno, � 196 
Piedmont, Italy 2010

Château Haut Bailly, Pessac-Léognan,� 264 
Bordeaux, France 2011
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T H E  W I N E  C E L L A R

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

R O S É  W I N E
B Y  T H E  B O T T L E � 750ml 

Ultimate Provence Rosé, Côtes de Provence, � 52 
France 2020 

Whispering Angel Rosé, Château d’Esclans, � 85 
Provence, France 2020	

Rock Angel Rosé, Château d’Esclans, � 88 
Provence, France 2021	

281 Rosé, Château Minuty, Côtes de Provence, � 195 
France 2020 
 

S W E E T  W I N E
B Y  T H E  B O T T L E � 750ml 

 
Moscato d’Asti, Prunotto, Piedmont, Italy 2020� 47

Petit Guiraud, Château Guiraud, � 68 
Sauternes, France 2016 (Half Bottle)

Tokaji, Blue Label 5 Puttonyos, Royal Tokaji, � 115 
Hungary 2017(500ml) 
 

F O R T I F I E D  W I N E
B Y  T H E  B O T T L E � 750ml 

 
Fino, ‘Inocente’, Valdespino, Jerez, Spain (Half Bottle)� 42

Graham’s, 20 Y.O. Tawny Port, Portugal� 80

Pedro Ximénez `El Candado’, Valdespino, Spain (Half Bottle)	 54
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T H E  W I N E  C E L L A R

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

N O N  A L C O H O L I C  W I N E �  

B Y  T H E  B O T T L E � 750ml 

S PA R K L I N G  W H I T E
Riesling, Eins Zwei Zero, Leitz, Rheinhessen,� 45 
Germany	  

R O S É
Natureo Rosé (Syrah, Cabernet Sauvignon)� 45 
Torres, Spain 2019

R E D 	
Natureo Red (Garnacha & Syrah)� 45 
Torres, Spain 2019
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C O C K T A I L S

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

T H E  C A R LTO N  TO W E R  C O C K TA I L  	 18 
Dry Gin, Wine Aperitifs & Almond Liqueur 

O L D  FA S H I O N E D 	 18 
Bourbon Whiskey, Simple Syrup, Bitters 

M A R T I N I  V E S P E R 	 18 
Dry Gin, Vodka & Wine Aperitif 

N E G R O N I 	 18 
Dry Gin, Vermouth & Red Bitter Liqueur 

A P E R O L  S P R I T Z 	 18 
Aperol Top Up With Prosecco & Soda Water 
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M O C K T A I L S

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

A N A N A S  � 12
Pineapple Juice, Coconut Milk, Coconut Syrup, Lemon Juice

A P P L E  &  R A S P B E R R Y   � 12
Apple Juice, Fresh Rasberry, Soda Water 

N O N - A LC O H O L I C  M OJ I TO � 12
Classic/Strawberry/Passion Fruit,  
Mint, Lime, Sugar, Apple Juice, Soda Water


