
AFTERNOON TEA
£19.50 | £25.50 with a glass of Jean Paul Deville Champagne

A selection of handmade finger sandwiches including:  
Cucumber and dill cream 
Free range egg and cress 
Smoked salmon with cream cheese 
Coronation chicken 
Vegetarian sandwiches are also available

Freshly baked scone served with Cornish clotted cream and strawberry preserve

Assortment of Peyton and Byrne mini cakes and pastries

Your choice of fine loose leaf tea (see overleaf) or coffee

—

Cream Tea: scone, clotted cream and jam with a pot of tea £5.50

A slice of cake £5.50 
Salt Caramel Tart 
Orange and Plum Polenta Cake 
Lemon Meringue Pie 
Apple Pie 
Banana loaf

—

SAVOURY

St. Ives smoked salmon, kohlrabi remoulade, pickled mustard dressing £9.50

Chicken Caesar wrap with chips and aioli £10.00

Welsh rarebit £7.00

All our dishes are made in an environment where nuts and gluten are present, please speak to your waiter for more 
information on allegens in our food. All dishes are subject to availability. A discretionary 12.5% service charge will be 
added to your bill. 

GREEN ROOM
THE KEEPER'S HOUSE



BLACK TEA

English Breakfast  
The secret to a superlative British cuppa is getting 
the balance of black teas just right, from the robust 
and malty ones with their complex flavours, to the 
delicate and aromatic types that work on your taste 
buds and quench your thirst. When it comes to a 
proper British tea, accept no compromise. Also 
available in decaf. 
Origin: Sri Lanka, India, China 

Earl Grey 
Perhaps even more so than with English Breakfast 
tea, getting the right balance is essential to the 
perfect Earl Grey blend. Our superior version pairs 
the unique characteristics of fine Chinese and Indian 
black teas with the distinctive citrusy fragrance of 
bergamot oil. This produces a light and refreshing 
but full-bodied tea. 
Origin: India

Assam Second Flush 
While the first flush Assam pickings produce the 
most delicate teas, the second flush leaves and buds 
give richer, maltier flavours and fruity notes. 
Origin: Assam Region, India

Darjeeling First Flush 
At 1200 meters, the tea plantations of Darjeeling are 
cool and damp, the perfect environment for growing 
tea. Made with only the first flush of leaf buds, 
this subtle but characterful organic tea is rightfully 
known as the ‘Champagne of teas’. 
Origin: Darjeeling, India

Formosa Oolong  
This tea literally means ‘beautiful’. It is grown to 
imitate the first oolong grown in Taiwan. Fashioned 
using the ‘choicest’ grade copper-red leaf. Delivers 
an intense, pungent bouquet. 
Origin: Taiwan 

Lapsang Souchong 
Large Souchong leaves are roasted and then 
smoked over rich, resiny pine wood to create this 
distinctively bright and complex smoky tea.  
Origin: China 

GREEN TEA

Gardenia 
An intriguing blend of Japanese green tea and green 
and white China teas, flavoured with dried berries 
and apricots pieces and scented with cornflower 
and jasmine blossoms. 
Origin: Japan and China 

Jasmine Pearls 
Each springtime the tea pickers of Fujian select 
only the finest buds. The buds are hand-rolled into 
little tea balls. The balls are then repeatedly scented 
with fresh night-blooming jasmine blossom in Heng 
Xian. A tea for a Jasmine connoisseur. 
Origin: China

Organic Fog 
In the mountains of China’s Jiangxi Province the 
ever-present mists envelop the tea plantations and 
create the perfect conditions for delicate sweet teas 
like this to develop. 
Origin: Jiangxi Province, China

HERBAL & FRUIT INFUSIONS

Chamomile  
Freshly picked whole chamomile flowers, quickly 
dried to retain all their delicate, grassy flavour. A 
soothing, calming brew. 
Origin: Croatia

Elderflower & Ginger 
A powerful blend of fragrant elderberries, 
elderflower and mallow blossoms balanced with 
spicy ginger, cardamom, cinnamon and bruised 
pepper. Delicious hot or cold. 
Origin: Mixed 

Organic Peppermint Leaf 
Pure, natural peppermint leaf, unsweetened and 
bursting with flavour. Perfect as a palate-cleansing 
after-dinner ‘tisane’ or equally good over ice. 
Origin: USA

Rooibos 
Rooibos is a plant native to the Cederberg 
Mountains of Western Cape, South Africa. These 
finest Rooibos needles taste nutty and smooth. 
Hand-harvested. 
Origin: South Africa


