
R O YA L  A C A D E M Y  O F  A R T S

S E N A T E  R O O M

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

1 8 7 0
–

Please note that nuts are used in our kitchen. All prices are inclusive of VAT.
Should you have any dietary requirements, allergies or intolerances please ask your waiter for assistance.   

A discretionary service charge of 12.5% will be added to your final bill.

Tea or coffee

–––

Sicilian caponata crostini (ve)
Stracciatella, prosciutto, aged balsamic crostini  
Mortadella, provolone, smoky tomato and pepper mayo focaccini  
Mozzarella, avocado, pesto, sun-blush tomato focaccini

–––

Scones, Amalfi lemon curd, mascarpone cream, jam (v)

–––

Orange and polenta cake (v/gf)
Pistachio cannoli (v) 
Amalfi lemon meringue pie (v)
Dark chocolate Florentine (v)
Panna cotta, poached Yorkshire rhubarb

£29.50 per person

3 – 5pm

Prosecco di Conegliano,
AA Bellenda, Veneto, 2017, Italy £8.50 
Blood orange Bellini £12.00 
Pomegranate Bellini £12.00 
 

AFTERNOON TEA


