
 

 

 
 
 

 

 



 

 

 

 
CelebraঞngÊBriঞshÊheritageÊwithÊindulgenceÊandÊflairÊ 

 

OurÊRoyalÊA[ernoonÊTeaÊisÊinspiredÊbyÊঞmelessÊBriঞshÊtradiঞon,ÊinfusedÊwithÊlocal,Ê
seasonalÊingredientsÊandÊaÊpassionÊforÊsustainabilityÊ—Ê 

aÊnodÊtoÊtheÊRoyalÊFamily’sÊownÊvalues.Ê 
 

WhetherÊmarkingÊaÊspecialÊoccasionÊorÊsimplyÊenjoyingÊaÊrefinedÊpauseÊinÊtheÊday,Ê 
weÊinviteÊyouÊtoÊsavourÊthisÊelegantÊexperienceÊ,ÊlovinglyÊcra[edÊandÊcrownedÊwithÊ

creaঞvity.Ê 
 

A REGAL RITUAL AT HOTEL 41  



 

 

 

     

A RITUAL FIT FOR ROYALTY  
 

AFTERNOON TEA   
 

RoyalÊA[ernoonÊTeaÊ—Ê£70ÊperÊpersonÊ 
PrinceÊ&ÊPrincessÊA[ernoonÊTeaÊ—Ê£45ÊperÊchildÊ(underÊtheÊageÊofÊ12)Ê 

 
ENJOYÊTHISÊtradiঞonalÊEnglishÊoccasionÊinÊourÊExecuঞveÊLoungeÊatÊHotelÊ41.Ê 

 
TheÊpastryÊkitchenÊatÊHotelÊ41ÊisÊledÊbyÊourÊtalentedÊ 

ExecuঞveÊPastry,ÊChefÊSarahÊHoughঞng,ÊproducingÊtheÊfreshestÊ 
pastriesÊandÊcakesÊforÊourÊguestsÊtoÊenjoy.ÊWithÊaÊreputaঞonÊasÊoneÊofÊtheÊbestÊ

inÊLondonÊweÊpayÊrespectÊtoÊtheÊtradiঞonÊofÊA[ernoonÊTeaÊwhilstÊ 
incorporaঞngÊfreshÊtwistsÊalongÊtheÊway.Ê 

 
OurÊdeliciousÊA[ernoonÊTeaÊfeaturesÊmouth-wateringÊpastries, 

ÊfingerÊsandwichesÊandÊscones.Ê 
 

OurÊsandwiches,Êscones,ÊpastriesÊandÊseasonalÊpreserveÊareÊpreparedÊfreshÊeachÊ
day.ÊPleaseÊinformÊusÊpriorÊtoÊyourÊvisitÊofÊspecialÊdietaryÊrestricঞonsÊorÊallergiesÊ

toÊensureÊweÊcanÊcaterÊforÊthem. 
 
 

Vegetarian,ÊVegan,ÊHalalÊandÊGluten-FreeÊopঞonsÊareÊavailable. 

 

WeÊkindlyÊrequestÊ24-hours’ÊnoঞceÊforÊtheÊaboveÊopঞonsÊandÊanyÊotherÊdietaryÊ
restricঞonsÊorÊallergies.Ê 

 

AllÊpricesÊareÊinclusiveÊofÊVAT.Ê 
AÊdiscreঞonaryÊserviceÊchargeÊofÊ15%ÊwillÊbeÊaddedÊtoÊyourÊbill. Ê 



 

 

TEA SELECTION 
 

PANTERS’ 
PLANTERS’ÊBREAKFAST,ÊBLACKÊTEA 
Before English Breakfast had it’s name, the early tea planters enjoyed its  
full-bodied flavours in Ceylon. The perfect condiࢼons for creaࢼng that rich, full taste are found in 
the Dimbula Valley. This is where this award winning  
Planter’s Breakfast is hand picked. 
 

PLANTERS’ÊAFTERNOON,ÊBLACKÊTEA 
The tradiࢼonal a[ernoon tea of cakes and sandwiches is best taken with a bright and fragrant tea. 
This award winning a[ernoon tea is hand picked on the rolling hills of Ceylon’s Uva region. Ideal on 
its own or with a splash of milk. 
 

PLANTERS’ÊEARLYÊGREY,ÊBLACKÊTEA 
The most aristocraࢼc of teas is infused with the unmistakable aroma of  
bergamot. To balance the citrus you need a bold tea. This Earl Grey is hand picked and infused 
with a drop of natural bergamot oil. 
 

PLANTERS’ÊGREEN,ÊGREENÊTEA 
Grown on the high peaks and hand plucked to fully saࢼsfy the green tea  
connoisseur, a large leaf tea curled and pan heated to produce a light, mellow brew with a delicate 
flavour and aroma, or as an a[er dinner drink. 
 

HERBAL  
CHAMOMILEÊFLOWERS,ÊEGYPT 
Light and refreshing, possessing a clean and sweet flavour that finishes with  

delicate floral notes. 

 

LEOMONGRASSÊ&ÊGINGER,ÊSRIÊLANKA 
Aromaࢼc and refreshing, the fusion of fresh, zesty lemongrass with spicy, sweet  

ginger produces an upli[ing herbal concocࢼon   

 

PEPPERMINT,ÊMOROCCO 
A cherished herbal tea, that has been used for centuries to aid digesࢼon that leaves a fresh, minty 
tang to the mouth. 

 

ROOIBOS,ÊWESTERNÊCAPEÊSOUTHÊAFRICA 
Unique to the Western Cape of South Africa that is a bright orange infusion that is rich in Vitamin 
C, Iron and Magnesium.  



 

 

TEA SELECTION 
 

SEASONAL 
RADIANTÊROSE,ÊBLACKÊTEA,ÊSRIÊLANKA 
High grown Ceylon Black tea that is married with Rose Petals to produce a tea with body and aroma. 
Best paired with scones, clo�ed cream and jam and be drunk plain or with milk. 
 

HIGHÊFORREST,ÊBLACKÊTEA,ÊSRIÊLANKA 
UDA PUSSELLAWA – “Exquisite tangy” – This is the cerࢼficaࢼon mark for tea culࢼvated, grown and 
manufactured in the Uda Pussellawa agro climaࢼc region, located on the Eastern slopes of the central 
mountain ridge, wedged between the Nuwara Eliya and the Uva regions at an elevaࢼon of around 
3,500 to 5,000 feet [1,100 to 1,500 meters] above main sea  level. Tea is light and rosy in  

appearance, carrying an exquisitely tangy flavour; hallmark of the Uda Pussellawa High Grown Teas of 
which HIGHFOREST is synonymous!  

 

SINGLE ESTATE  
 

STÊANDREWS,ÊORANGEÊPEKOE,ÊSRIÊLANKA 
The tea grows at an elevaࢼon of 4000[ above sea level. The evenings and mornings see a thick white 
mist that sits on top of the tea bushes, this  mist combined with the elevaࢼon, hand picking and expert 
tea-making skills help to produce easily one of the best teas to enjoy with tradiࢼonal scones.  
 

BERBUBEULA,ÊBLACKÊTEA,ÊSRIÊLANKA 
The cup colour is dark orange and the flavour carries a sweet fruit and spicy cinnamon notes and hints 
of a caramel finish.  



 

 

 
    
 

 
 SAVOURY 

SMOKEDÊSALMONÊ&ÊCHIVEÊCREAMÊCHEESE 
On Cape seed loaf 

 

ROASTÊSIRLOINÊOFÊÊBEEF,ÊHORSERADISHÊCREAMÊ&ÊROCKET 
On white bread  

 

CUCUMBERÊ&ÊDILLÊCRÈMEÊFRAÎCHEÊ 
On Norfolk crunch 

 

CHICKENÊ&ÊGRAINÊMUSTARDÊMAYONNAISE,ÊTOASTEDÊALMONDSÊ 
On white bread 

 

BARBER’SÊCHEDDARÊCHEESEÊ&ÊPLUMÊTOMATO 
On onion bread  

 

SCONES 
PLAINÊ|ÊFRUITÊ 

Served with homemade seasonal preserve, lemon curd & clo�ed cream 

 

    SWEET 
BLUEBERRYÊTART 

Blueberry cheesecake, lemon & blueberry sponge tart 

 

RASPBERRYÊCROWN 
Pistachio olive oil cake, grapefruit marmalade, raspberry mousse  

 

BLACKÊFORESTÊCHOUXÊ 
Kirsch crème pâtissière, vanilla sublime, cherry confit 

 

ALMONDÊLOAFÊCAKEÊ 
Passion fruit & mango crémeux, lime gel  



 

 

 
 
 

Ê 
SAVOURY 

SPICEDÊEGGÊMAYONNAISEÊ&ÊMUSTARDÊCRESS 
On harissa bread 

 

CUCUMBERÊ&ÊDILLÊCRÈMEÊFRAÎCHE 
On Norfolk crunch   

 

TINDLEÊCHICKENÊSANDWICH,ÊGRAINÊMUSTARDÊMAYONNAISEÊ 

&ÊTOASTEDÊALMONDSÊ 
On white bread 

 

GRILLEDÊVEGETABLES,ÊTOMATOÊHUMMUSÊ&ÊVEGANÊPARMESANÊ 
On spinach bread 

 

BARBER’SÊCHEDDARÊCHEESEÊ&ÊPLUMÊTOMATO 
On onion bread  

 

SCONES 
PLAINÊ|ÊFRUITÊ 

Served with homemade seasonal preserve, lemon curd & clo�ed cream 

 

    SWEET 
BLACKÊFORESTÊCHOCOLATE 

Chocolate brownie, 80% dark chocolate cream, cherry confit 

 

RASPBERRYÊCROWN 
Pistachio financier, grapefruit marmalade, raspberry mousse   

 

BLUEBERRYÊTARTÊ 
Blueberry cheesecake, lemon & blueberry sponge tart 

 

ALMONDÊLOAFÊCAKEÊ 
Passion fruit & mango crémeux, lime gel  



 

 

 
 
 

 
 SAVOURY 

SPICEDÊTOFUÊEGGÊMAYONNAISEÊ&ÊMUSTARDÊCRESS 
On sundried tomato bread 

 

CUCUMBERÊ&ÊDILLÊCRÈMEÊFRAÎCHE 
On Norfolk crunch   

 

TINDLEÊCHICKENÊSANDWICH,ÊGRAINÊMUSTARDÊMAYONNAISEÊ 

&ÊTOASTEDÊALMONDSÊ 
On white bread 

 

GRILLEDÊVEGETABLES,ÊTOMATOÊHUMMUSÊ&ÊVEGANÊPARMESANÊ 
On spinach bread 

 

VEGANÊCHEDDARÊCHEESEÊ&ÊPLUMÊTOMATO 
On onion bread  

 

SCONES 
PLAINÊ|ÊFRUITÊ 

Served with homemade seasonal preserve, lemon curd & clo�ed cream 

 

   SWEET 
BLACKÊFORESTÊCHOCOLATE 

Chocolate brownie, 80% dark chocolate cream, cherry confit 

 

RASPBERRYÊCROWN 
Pistachio financier, grapefruit marmalade, raspberry mousse   

 

BLUEBERRYÊTARTÊ 
Blueberry cheesecake, lemon & blueberry sponge tart 

 

ALMONDÊLOAFÊCAKEÊ 
Passion fruit & mango crémeux, lime gel  



 

 

 
    
 

 
 SAVOURY 

SMOKEDÊSALMON,Ê&ÊCHIVEÊCREAMÊCHEESE 
 

ROASTÊSIRLOINÊOFÊÊBEEF,ÊHORSERADISHÊCREAMÊ&ÊROCKET 
 

CUCUMBERÊ&ÊDILLÊCRÈMEÊFRAÎCHEÊ 
 

CHICKENÊ&ÊGRAINÊMUSTARDÊMAYONNAISE,ÊTOASTEDÊALMONDSÊ 
 

BARBER’SÊCHEDDARÊCHEESEÊ&ÊPLUMÊTOMATO 

 
Served on a selection of gluten-free breads   

 

SCONES 
PLAINÊ|ÊFRUITÊ 

Served with homemade seasonal preserve, lemon curd & clo�ed cream 

 

ÊÊÊ  SWEET 
BLACKÊFORESTÊCHOCOLATE 

Chocolate brownie, 80% dark chocolate cream, cherry confit 

 

RASPBERRYÊCROWN 
Pistachio financier, grapefruit marmalade, raspberry mousse   

 

BLUEBERRYÊTARTÊ 
Blueberry cheesecake, lemon & blueberry sponge tart 

 

ALMONDÊLOAFÊCAKEÊ 
Passion fruit & mango crémeux, lime gel  



 

 

 
    
 

Ê 
SAVOURY 

SPICEDÊÊEGGÊMAYONNAISEÊ&ÊMUSTARDÊCRESS 
On harissa bread 

 

SMOKEDÊSALMONÊ&ÊCHIVEÊCREAMÊCHEESE 
On Cape seed loaf 

 

CUCUMBERÊ&ÊDILLÊCRÈMEÊFRAÎCHE 
On Norfolk crunch   

 

CHICKENÊ&ÊGRAINÊMUSTARDÊMAYONNAISE,ÊTOASTEDÊALMONDSÊ 
On white bread 

 

BARBER’SÊCHEDDARÊCHEESEÊ&ÊPLUMÊTOMATO 
On onion bread  

 

SCONES 
PLAINÊ|ÊFRUITÊ 

Served with homemade seasonal preserve, lemon curd & clo�ed cream 

 

    SWEET 
BLUEBERRYÊTART 

Blueberry cheesecake, lemon & blueberry sponge tart 

 

RASPBERRYÊCROWN 
Pistachio olive oil cake, grapefruit marmalade, raspberry mousse  

 

BLACKÊFORESTÊCHOUXÊ 
Kirsch crème pâtissière, vanilla sublime, cherry confit 

 

ALMONDÊLOAFÊCAKEÊ 
Passion fruit & mango crémeux, lime gel  

 



 

 

 

    
 

 

 
SANDWICHES  

RASPBERRYÊJAMÊ&ÊSMOOTHÊPEANUTÊBUTTER 
 

SMOKEDÊHAMÊ&ÊCHEDDARÊCHEESEÊ 
 

ROASTÊCHICKENÊ&ÊPESTOÊMAYONNAISEÊ 
 

ROASTEDÊHAZELNUTÊSPREADÊ 
 

EGGÊMAYONNAISEÊ 

 
Served on white & brown bread 

 
 

SCONES 
PLAINÊ|ÊFRUITÊ 

Served with homemade seasonal preserve, lemon curd & clo�ed cream 

 

    SWEET 
STRAWBERRYÊMADELEINE 

Strawberry confit 

 

MILLIONAIRESÊBROWNIE 
Chocolate brownie, caramel, Opalys glaze  

 

VANILLAÊBERRYÊTARTLET 
Vanilla crème pâtissière, mixed berries 

 
 



 

 


