
THE LANGHAM 
TRADITIONAL AFTERNOON TEA

 
Finger sandwiches and savouries (414 kcal)
Roast Shropshire chicken with ‘curried butter’,  

lambs letttuce and Masala bread
Classic cucumber, cream cheese, chives and white bread

Scottish smoked salmon with ‘nasturtium butter’,  
watercress & granary bread

Roast cauliflower and rocket on tomato bread
Devilled quails eggs

Scones (385 kcal)
Raisin & plain scones from our Palm Court bakery served with  

Cornish clotted cream and Chef ’s seasonal preserves

Cakes & pastries (435 kcal) 
Geranium infused baba with jellied rosebud 

Almond and orange blossom sponge with milk cream
Crunchy shortbread with cinammon caramel cream and plum preserve 

Earl Grey infused chocolate cream with date mousse

 
Trifle (435 kcal)

A sharing trifle with Victoria sponge, sherry, fruit jelly,  
vanilla cream and macaroons

The Langham Afternoon Tea £80

With Champagne £95, with Rosé Champagne £100

Champagne per additional glass £15

OUR TEA SELECTION

 
The Langham Breakfast Tea  

Assam, India 
A rich and malty single origin tea from Assam’s finest tea gardens

Earl Grey
Ruhuna, Sri Lanka

A Michelin-starred chef ’s blend of the finest Bergamot-infused black tea

Organic Darjeeling 2nd Flush
Barnesbeg, Okayti & Pussimbing Estates, Darjeeling, India
Fresh and aromatic with notes of toasted hay and hop

Phoenix Honey Orchid
 Shuangji Garden, Guangdong, China

Dark roasted and fragrant with notes of orange, vanilla and honey

Organic Sencha
Marusen Isagawa Cooperative, Shizuoka, Japan

A green tea steamed to give a grassy, umami taste and thick texture

Jasmine Silver Needle
 Mengjiao Garden, Yunnan, China

Fresh, pure, white tea balanced with a fragrant jasmine aroma

Whole Peppermint Leaf
Bavaria, Germany

A cleansing menthol with undertones of caramel

Rooibos
Cederberg, South Africa

A warming, citrusy profile of honey, Seville orange and vanilla

Lavender, Chamomile & Lemongrass 
France, Croatia & Thailand 

Uplifting infusions of floral aromas and soothing notes of citrus
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