
 

 

 

 

 
 
 
 
 
 
 

 
Sandwiches 

 
Crayfish Marie Rose on wholemeal bread 

Cauliflower and raisin coronation on carrot bread 
Honey roast ham with grain mustard on poppy seed bread 

Truffle egg mayonnaise on a mini brioche bun 
Goat cheese and leek tart with red onion chutney 

 
 
 

Scones 
 

Plain and fruit scones 
Strawberry and Champagne preserve with Cornish clotted cream 

 
 
 

Cakes & Fancies 
 

English apple and five spice tart 
Apricot and fig choux 

Pistachio and blackberry delice 
Caramelia chocolate and passion fruit  

Cake of the day with seasonal ingredients - served tableside 
 
 

 
 

Traditional Afternoon Tea £37 per person 
 

Chase Distillery Cocktail Afternoon Tea £50 per person 
 

 
 

  



 Cocktails  

Queen Victoria’s Tipple 
Chase Sloe gin, Fresh mint, lemon peel, cardamom’ Laurent Perrier Brut 

£30.00  
(to share between two guests) 

  
 

Bees Knees 
Chase GB gin, Italicus, Blend 68 tea, lemon juice 

£14.50 
  
 

Pink XXI 
Chase Pink Grapefruit and Pomelo gin, vanilla, grapefruit juice, lime juice 

£16.00 
 
 

  
Champagne 

 
        Glass            Bottle 

Laurent-Perrier “La Cuvée” Brut NV  £12.50        £72.00 
 Laurent-Perrier “Cuvée Rose” NV  £16.00        £90.00 

Laurent-Perrier Vintage 2007   £16.50        £95.00 
 

   

 
Our Tea Sommelier recommendations 

 
Cape Colony Honeybos: Known for its sweet floral aroma and smooth finish this tea has a gentle 
roasted taste and is a flavourful herbal blend high in antioxidants. 
 

 

Silver Cloud: Grown on the Uduwara estate of Ceylon where the heavens touch the earth, this 

Silver Cloud white tea has lingering notes of honeydew and cantaloupe and is famed for its 

distinct flavour. 

 

Golden Tips: A very rare tea grown at 6,000ft, Golden Tips make a wonderfully fragrant (pine), 

sweet (honey) and flowery Champagne coloured tea that provides a long and complex taste on 

the palate.  

 

 

 

 



 
LOOSE LEAF BLACK TEA 

Breakfast Blend: Our finest English Breakfast tea is a delicious combination of high altitude 
grown broken orange pekoe black teas which have been blended to produce a full bodied tea 

with delicate flowery and spicy undertones. 
 

Darjeeling First Flush: From the Himalayan foothills, this first harvest tea of the spring captures 

light, bright, floral and delicate characteristics with earthy grassy notes. This particular First Flush 

is one of the finest teas from the region - a connoisseur's delight. 

 

The Staunton Earl Grey: Using an authentic recipe, this tea blends the finest Neroli and 

Bergamot oils to create a distinct and different Earl Grey. With an exceptional aroma and 

flavour profile that is light, sweet, floral and delicate this tea produces a perfect cup for 

anytime of the day. Generally enjoyed black or with a spot of milk. 

 

 

Pedro Pekoe – Ceylon: A single estate tea grown at an elevation of 5,600 feet in Nuwara Eliya, 

one of Ceylon's finest tea producing provinces. This tea brews to create a beautiful golden liquor 

that is light and bright, smooth with a floral aroma. 

 

Assam second flush: Seasonal single estate tea from the highest tippy leaves known for its 

smooth and malty body, deep copper colour and wonderful aromas. Best enjoyed with a dash of 

milk. 

 

 

DECAFFEINATED LOOSE LEAF BLACK TEA 

Ceylon: Bright, full-flavoured and well-balanced this naturally decaffeinated Ceylon stays true to 

the traditions and flavours of this famous tea country. 

 

 

 

LOOSE LEAF GREEN TEA 

Dragonwell Lung Ching: This tea has a distinctive broad and flat shape leaf, a result of being 

laboriously hand-dried in a wok. On brewing, this tea produces a refreshingly smooth, sweet and 

delicate character, amongst the very best of Chinese teas. 



Dragon Jasmine Pearls: This tea comes from the Fujian province and is also known as “Phoenix 

Dragon Pearls”. The dragon represents the green tea whilst tea beauty of the phoenix is found in 

the jasmine flowers. The jasmine flowers are blended with tea leaves and hand-rolled together. 

As the pearls unfold, a wonderfully sweet jasmine fragrance is released. 

 

LOOSE LEAF WHITE TEA 

White Oolong: Visually beautiful - the shaped, colourful leaves produce a mild flowery aromatic 

cup. Both the leaves and infusion have summer hay flavours creating an intensely aromatic tea 

with notes of wild honey. 

White Apricot: A Gold Taste Award winning fusion tea that combines the refined character of a 

white tea with the honey like sweetness of apricot pieces. The flowery undertones of marigold 

and rose round of the flavour, creating a truly delightful and refreshing tea. 

 

CAFFEINE FREE LOOSE LEAF INFUSIONS 

Whole Rosebuds: Light, delicate and fragrant with a sweet rose aroma. 

Peppermint: Cool and refreshing with a touch of sweetness. 

Chamomile flowers: A sweet fruity taste, chamomile originated in Egypt where it has a history 

going back to the Pharaoh. 

 

LOOSE LEAF CAFFEINE FREE CHAKRA INFUSIONS 

Life Force: Siberian ginseng, ginger, black pepper and liquorice creating a spicy, sweet blend 

designed to invigorate. 

Bliss: Whole chamomile and rose flowers combined with spices known to calm the mind and 

open the space of enlightenment, for a deep sense of harmony. 

Expression: Thyme, Iceland moss and Echinacea give a sweet and peppery taste to this aromatic 

blend to aid the body’s natural defences. 

Intuition: Delicate rose petals, lime flower, lemon balm and lavender combine to heighten your 

natural instincts and stimulate the third eye chakra. 

 

 


