
A F T E R N O O N  T E A
5 Course Afternoon Tea 
with Sloane Tea Pairings

W E L C O M E  T E A

Goat Cheese Rosette
beet, mulled wine, orange

Celeriac Bavarois
granny smith, hazelnut, 36 month parmesan

Duck Fritter
mushroom, cream cheese

Trout Tart
perilla seed, salsafy

G I N G E R  T W I S T

Crab Crumpet 
granny smith, creme fraiche, petit herbs

T R O P I C A L  G R E E N 

Scones 
buttermilk & earl grey fig 

Hazelnut Eclair 
orange gel, praline mousseline 

Apple Rosette 
maple compote, pate feuilletine  

Tiramisu
cocoa sponge, coffee ganache

Smore Tartelette 
graham sable, vanilla marshmallow 

Pumpkin Pie
spiced cremeux, pate sucree 

C O C O A  R O S E

Poached Pear
amaretto sabayon, candy cap,  

chocolate sauce

R O U G E  P R OV E N C E 


