Aml)a

bar&grill

Afternoon Tea at the May Fair Hotel

Tea selection

Organic green tea

Green teas capture the essence of fresh mountain tea gardens. The taste is an
experience of the greenness of the tea plant itself, preserved by the tea master’s
skilled hand. It is a vibrant and bright cup with a refreshing and smooth silky texture.

White tea
Jasmine silver needle

The marriage of the finest Silver Needle white tea and fresh jasmine flowers creates
the perfect balance of delicate white tea taste and sweet jasmine aromatics.

High mountain black tea
Organic Bohea Lapsang

Rich, excitingly pungent, full of the rounded almost peaty smoke notes given by
cunningly banked fires of local pine. Complex and teasing with a hazel-sweet freshness
behind the supple smoke.

Earl Grey supreme

Earl Grey will change your understanding of how Earl Grey should taste. Made from
a base of exceptional whole leaf Ceylon scented with bergamot and sprinkled with
cornflowers to create a tea that delights all the senses.

Assam breakfast

Assam is the world’s largest tea growing region. This is where Assam bush, Camellia
sinensis assamica, was discovered in 1823. Assam tea is low-grown and holds a
reputation as the strongest, full-bodied tea to be found.

Infusions

Chamomile flowers, organic peppermint leaves and black currant and hibiscus.



Cream Tea

Warm homemade scones served with Devonshire clotted cream
The May Fair’s strawberry preserve and lemon curd

Tea from our selection

£10.50 per person

May Fair Afternoon Tea

Freshly cut finger sandwiches:

Montgomery cheddar with apple chutney on walnut bread
Egg mayonnaise, cress on white bread
Smoked salmon on brown bread
Cucumber, cream cheese on caraway bread
Honey glazed ham, English mustard on olive bread

Warm homemade scones served with Devonshire clotted cream
The May Fair’s strawberry preserve and lemon curd

Seasonal fruit tartlets and pastries:

Fruit trifle
Macaroon
Meringue with seasonal berries
Viennese mille feuille
Chocolate gateau
Strawberry tartlet

Tea from our selection

£19.50 per person

All prices are inclusive of VAT.
An optional service charge of 12.5% will be added to your bill.



Champagne Afternoon Tea

Glass of Duval Leroy brut Champagne

Freshly cut finger sandwiches:

Montgomery cheddar with apple chutney on walnut bread
Egg mayonnaise, cress on white bread
Smoked salmon on brown bread
Cucumber, cream cheese on caraway bread
Honey glazed ham, English mustard on olive bread

Warm homemade scones served with Devonshire clotted cream
The May Fair’s strawberry preserve and lemon curd

Seasonal fruit tartlets and pastries:

Fruit trifle
Macaroon
Meringue with seasonal berries
Viennese mille feuille
Chocolate gateau
Strawberry tartlet

Tea from our selection

£25.00 per person

Champagnes Supplement
Duval Leroy rosé £2.50
Moet & Chandon brut £4.00
Moet & Chandon rosé £5.00

All prices are inclusive of VAT.
An optional service charge of 12.5% will be added to your bill.



