
All prices are inclusive of vat at 20%.  
A discretionary service charge of 12.5% will be 

added to your final bill.

If you have an allergy to any food product or 
dietary requirement, please advise us prior to 
ordering.

 
B O TA N I C A L

A F T E R N O O N  T E A
 

Beetroot cured salmon, dill cream cheese, saffron mayo, lemon 
bread 77 Kcal

(Egg, Fish, Gluten, Lupin, Milk, Mustard, Sulphites, May Contain Soya)

Chicken tikka, sweet mango chutney, mint yogurt, crispy puff 114 Kcal

(Celery, Egg, Gluten, Milk, Mustard, Sulphites)

Crab & courgette roll, zesty lemon cream, caviar, brioche toast 116 Kcal

(Crustaceans, Egg, Fish, Gluten, Milk, Mollusc, May Contain Soya)

Bocconcini, cherry tomato, basil pesto, tomato relish, mini tart 177 Kcal

(Egg, Gluten, Milk, Mustard, Nuts, Sesame, Soya, Sulphites)

Lavender white chocolate mousse hand bag 119 Kcal

(Egg, Gluten, Milk, Soya)

Milk chocolate Sacher royal hat 113 Kcal

(Egg, Gluten, Milk, Nuts, Soya)

Basil infused blackberry & yoghurt tea pot 103 Kcal

(Milk)

Battenberg London telephone booth 184 Kcal

(Egg, Gluten, Milk, Nuts)

London Marriott Hotel Park Lane | 140 Park Lane | 020 7493 7000

 
Botanical afternoon tea - £50

with a glass of bubbles

Free-flowing bubbles available upon request

We always endeavour to manage the unintentional 
presence of allergens through potential cross-contact; 
however, we cannot guarantee that any of our foods 
are allergen-free or suitable for those with allergies. 
Please speak with our trained staff about allergens.

S A V O U R Y

 Homemade plain scones 206 Kcal

(Egg, Gluten, Milk)

Homemade sweet & sour cherry scones 109 Kcal

(Egg, Gluten, Milk)

Homemade blackcurrant jam 54 Kcal

(Sulphites)

Cornish clotted cream 147 Kcal

(Milk)

S C O N E S

PA S T R I E S

Vegetarian (V), Vegan (VG) options available. 
Adults need around 2000Kcal a day.

All prices are inclusive of 20% VAT.
A discretionary service charge of 12,5%

will be added to your final bill.


