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40 per person
52 per person with glass of Laurent-Perrier La Cuvée, NV 

50 per person with a cocktail or mocktail 

PÂTISSERIE SELECTION
1

Macaron (v)
Filled with a sweet ganache

d

Mango and Passion Fruit Mouse (v)
Vibrant and refreshing tropical mousse

1

Chocolate Tart (v)
Filled with Chantilly cream and mandarin

1

Freshly Baked Classic and Sultana Scones (v)
Served warm with clotted cream, strawberry jam and seasonal citrus preserve

SAVOURY SELECTION
11

Smoked Salmon Rose Tart
With crème fraîche and dill

d

Roast Lamb Hot Cross Bun
With roast potato purée and mustard

1

Goat’s Cheese and Minted Peas (v)
Infused with fresh mint in a mini brioche bun

1

Cucumber and Herb Butter (v)
On wholegrain bread

(v) Suitable for Vegetarians
Please ask for our Vegan options

Every adult booked and subsequently seated for Afternoon Tea within Botanica will 

be charged accordingly with sharing not permitted. 

Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance. 
All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to the final bill. 
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