
At Fortnum & Mason, we’ve always recognised  

the importance of tea. Since our earliest days, we’ve known  

it’s far more than just a humble thing to sip.

 

A cup of the good stuff can awaken, enliven, and restore. 

Brewed just right, tea can console, calm and soothe;  

even promote friendship and fellowship.

   @DiamondJubileeTeaSalon | #Fortnums 



To start, may we suggest
A Glass of Fortnum’s Blanc de Blancs, Grand Cru, Hostomme NV for £17.95 

or a Glass of our Sparkling Tea 0% ABV for £7.50

FINGER SANDWICHES

Coronation Chicken

Cotswold Legbar Egg Mayonnaise

Kames Bay Smoked Trout with Chive Cream Cheese

Suffolk Cured Ham with English Mustard

Cucumber with Lemon and Mint

SAVOURY SCONES

Sun-Dried Tomato and Rosemary

Red Leicester and Worcestershire Sauce 

Served with

  Onion Chutney and Chive Cream Cheese

SAVOURY PÂTISSERIES

Duck Mousse Éclair

Scotch Egg with Curry Mayonnaise

Goat's Cheese and Beetroot Mousse

Lobster Cocktail with Saffron

Wild Mushroom Tart

Served with 

A Pot of Fortnum’s Tea for £84  per person

Our products are made in an environment where allergens are present, which will result in a risk of  
cross-contamination. For more information about a specific allergen, please speak to a member of staff. Adults need 
around 2000 kcal per day, kcal information is available at the back of the menu. A discretionary 12.5% service charge 

will be added to all restaurant bills. All prices include Value Added Tax at the prevailing rate. 202412

EXPERT TEA TASTING 

Enjoy a unique tasting with      
our Tearista at your table

£6  per person

   @DiamondJubileeTeaSalon | #Fortnums 

SEASONAL COCKTAIL 

King's Orchard with Apple 
Vodka, Blackberry and Damson

£16.50 


