
The Fortnum & Mason Restaurants do not knowingly use Genetically 
Modified foods. All products are prepared in an environment where 
nuts are used and may contain traces of nut. For additional information 
relating to this, or special dietary requirements, please speak to the 
Manager before ordering. All prices include Value Added Tax at the 
prevailing rate. Alcohol may only be served after 11am and then only 
with a meal. Please use mobile phones discreetly. 06/2011

Fortnum’s Classic Afternoon Tea

Selection of Canapés

Finger Sandwiches:
Coronation Chicken, Fresh Mango & Chilli on Wholemeal Bread

Cucumber, Garlic & Chives Cream Cheese on White Bread
Roast Beef, Horseradish & Capers on Granary Bread

Rare Breed Hen Egg & Mustard Cress Bridge Roll
Oak Smoked Salmon with Lemon Butter on Blini

Fortnum’s Plain and Fruit Scones  
served with Somerset Clotted Cream and  
your choice of Fortnum & Mason Preserve:

Apricot, Lemon Curd, Raspberry,  
Strawberry, Wild Blueberry

Apricot and Ginger Cake  
Raspberry Jam Biscuits 

Madeleines

Choice of Afternoon Tea Cakes from our Tray

Served with your choice of  
Fortnum’s Classic Blend Tea

£34.00 per person

Fortnum’s Estate Afternoon Tea

Selection of Canapés

Finger Sandwiches:
Coronation Chicken, Fresh Mango & Chilli on Wholemeal Bread

Cucumber, Garlic & Chives Cream Cheese on White Bread
Roast Beef, Horseradish & Capers on Granary Bread

Rare Breed Hen Egg & Mustard Cress Bridge Roll
Oak Smoked Salmon with Lemon Butter on Blini

Fortnum’s Plain and Fruit Scones  
served with Somerset Clotted Cream and  
your choice of Fortnum & Mason Preserve:

Apricot, Lemon Curd, Raspberry,  
Strawberry, Wild Blueberry

Apricot and Ginger Cake 
Raspberry Jam Biscuits 

Madeleines

Choice of Afternoon Tea Cakes from our Tray

Served with your choice of  
Fortnum’s Single Estate Tea

£38.00 per person

Fortnum’s High Tea

Selection of Canapés

Fortnum’s Classic Welsh Rarebit  
with Onion Marmalade

or
Toasted English Muffin with Free Range Poached Eggs 

served with Hollandaise and either
Honey Roasted Ham or Oak Smoked Salmon or Baby Spinach

or
Broad Bean & Barbers Cheddar Souffle

or
Lobster Salad

or
Crab & Saffron Tart

Fortnum’s Plain and Fruit Scones  
served with Somerset Clotted Cream and your choice of  

Fortnum & Mason Preserve: Apricot, Lemon Curd,  
Raspberry, Strawberry, Wild Blueberry

Apricot and Ginger Cake 
Raspberry Jam Biscuits 

Madeleines

Choice of Afternoon Tea Cakes from our Tray

Served with Fortnum’s Classic Blend Tea   
£36.00 per person

Served with Fortnum’s Single Estate Tea   
£40.00 per person

Champagne & Sparkling Wine

 Glass  Half Bottle
 125ml 37.5cl 75cl
Fortnum’s English  
Sparkling Wine 
Camel Valley, 2008 £9.00   £33.50

Fortnum’s Brut Réserve
Louis Roederer N.V.  £11.75  £20.50 £39.50

Fortnum’s Rosé 
Selected by Billecart-Salmon N.V.  £12.25  £21.50 £42.50

Fortnum’s Brut Vintage 
Louis Roederer 2002    £47.50

Roger Pouillon,  
Extra Brut Vintage 2002   £52.50

Grande Réserve 
Gosset N.V.   £35.00 £60.00

Grand Rosé 
Gosset N.V.  £40.00  £70.00

Dom Perignon 
Moët & Chandon 2000   £130.00

In accordance with the Weights and Measures Act of 1985, all wines  
have an alcoholic strength of 7% to 15% by volume. Vintages are  
subject to change.

Lemonades
   Jug 
    1.1 L

Fortnum’s Fresh Lemonade   £5.50
Made using fresh lemon juice, sparkling water  
and sugar syrup

Fortnum’s Mint Refresher   £5.50
Made using fresh mint, lemon juice, ginger ale  
and sugar syrup

Fortnum & Mason Tea and Cake Pairing

Our Classic Blend Teas at Fortnum’s are grouped  
into three classifications: Stronger Tea, Lighter Tea 
and Aromatic Tea. Our selection of cakes has been 

carefully chosen to complement these.

Fortnum & Mason Single Estate Teas

Our Single Estate Tea tasting of three teas is  
your passport to an exploration of the history,  

origin and different styles of Single Estate Teas  
from around the world.

Yunnan FOP, China:
Yunnan Flowery Orange Pekoe is the finest orthodox leaf tea 
produced in the province. The leaf is black and twisted with  

a golden tip, while the liquor has a bright appearance  
with the distinctive Yunnan character.

Goomtee First Flush FTGFOP1, India:
‘Goomtee’ is in fact an ethnic name, based on the Nepali word 

‘Ghumti’ meaning ‘place of turning’. Goomtee was first planted in 
1899 by Henry Montgomery Lennox, a British pioneer planter, in 

the garden where the mighty Mahanadi river originates. The estate 
management has clearly preserved the original 100-year-old bushes, 

along with the precious top soil which makes all the difference.

Uda Radella BOP, Ceylon:
This single estate invoice from the Western Highlands of Sri Lanka 
has been especially selected for Fortnum & Mason. The seasonal 
combination of dry blowing winds, hot days and cool nights give 

Dimbula teas their unique characteristics. Uda Radella is the 
archetype of this region.

Fortnum & Mason High Teas

Afternoon Tea reverts to a time-honoured tradition 
at Fortnum’s, with the reintroduction of High Tea. 

Our ancestors took tea seriously. They loved scones, 
cakes and sandwiches, of course, but began this 
most delicious of afternoon rituals with savoury 

treats. Delicate platefuls of Welsh rarebit or  
muffins with poached eggs or a tart or two were  

all enjoyed. Inspired by their good taste, we thought 
it was high time we offered High Tea to our  

discerning customers.

 High Tea Fortnum’s: the high spot of the afternoon.

STRONGER TEA:  
Full bodied liquor and smooth malty flavour

Sample Match:  
Royal Blend Tea with Apricot and Ginger Cake 
Assam Superb Tea with Scones or Sacher Torte

LIGHTER TEA:  
Ideal for afternoon drinking or after a meal

Sample Match:  
Keemun Tea with Mango Macaron 

Yunnan White Tea with Coconut & Kalamanci Cake

AROMATIC TEA:   
Smoked, scented or spiced

Sample Match:  
Smoked Earl Grey Tea with Elderflower Pavlova 

Countess Grey Tea with Strawberry Fool with Balsamic Vinegar 

All our teas, cakes and preserves are available to  
purchase in the Food Hall on the Ground Floor.

Fortnum & Mason add a discretionary 12.5% service 
charge to restaurant bills.
A proportion of this is used to cover charges such as bank administration. 
A proportion is allocated for distribution to staff via their representative. 
A proportion is retained by Fortnum & Mason to support the salary and 
benefits package for all hospitality staff.



 

 

 

 

 

St James’s Vegetarian Afternoon Tea Menu 
 

 
 Selection of Vegetarian Finger Sandwiches: 

Cucumber, Cream Cheese & Watercress on White Bread 

Char Grilled Peppers, Sun Blushed Tomatoes & Basil Pesto on Granary Bread 

Fortnum’s Hummus with Marinated Artichokes & Rocket on Wholemeal Bread 

Free Range Egg & Cress Mayonnaise on Blini 

Barber’s Vintage Cheddar & Pear Chutney on Dill & Sourdough 

 
Fortnum’s Plain and Fruit Scones 
served with Somerset Clotted Cream and 

your choice of Fortnum & Mason Preserve: 

Apricot, Lemon Curd, Raspberry, 

Strawberry, Wild Blueberry 

  
Apricot and Ginger Cake, Raspberry Jam Biscuits, Madeleines 

 

Choice of Afternoon Tea Cakes from our Tray 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 

 



 

 

 

 

 

 

 

St James’s Gluten Free Afternoon Tea Menu 
 

Selection of Gluten Free Canapés 

 

 Selection of Sandwiches on Toasted Gluten Free Bread: 

Corn Fed Chicken, Rocket, Wholegrain Mustard Mayonnaise 

Free Range Egg Mayonnaise & Cress 

London Smoked Salmon, Lemon Butter 

Cucumber, Cream Cheese & Watercress 

Crayfish, Sour Cream & Dill 

 

Gluten Free Fruit Scones  
served with Somerset Clotted Cream and 

your choice of Fortnum & Mason Preserve: 

Apricot, Lemon Curd, Raspberry, 

Strawberry, Wild Blueberry 

 

Selection of Gluten Free Desserts 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts and gluten are used and may contain traces of nut and gluten. For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 

 



 

 

 

 

 

St James’s Dairy Free Afternoon Tea Menu 
 

Selection of Dairy Free Canapés 

 
Selection of Sandwiches on Toasted Dairy Free Bread: 

Corn Fed Chicken with Rocket and Wholegrain Mustard Mayonnaise 

Free Range Egg Mayonnaise & Cress 

Oak Smoked Salmon with Soya Margarine 

Cucumber & Watercress 

Crayfish & Dill 

 

Freshly Baked Dairy Free Plain Scones 
served with Soya Margarine 

and your choice of Fortnum & Mason Preserve: 

Apricot, Raspberry, 

Strawberry, Wild Blueberry 

 

Selection of Seasonal Fruit 

 

Champagne Jelly 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 03/2011 

 

 



 

 

 

 

 
 

St James’s Diabetic Afternoon Tea Menu 
 

Selection of Canapés 

 
 Selection of Finger Sandwiches: 

Corn Fed Chicken, Rocket, Wholegrain Mustard Mayonnaise on Granary Bread 

Cucumber, Cream Cheese & Watercress on White Bread 

Oak Smoked Salmon & Lemon Butter on Wholemeal Bread 

Free Range Egg Mayonnaise & Cress on Wholemeal Bread 

Crayfish, Sour Cream & Dill on Blini 

 
Fortnum’s Cheese Scones 

served with Butter  

 
Selection of Cheese from our Cheese Counter 

 
Selection of Seasonal Fruits 

 

Served with your choice of    Served with your choice of 

Fortnum’s Classic Blend Tea   Fortnum’s Single Estate Tea 

         £34.00 per person              £38.00 per person 

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut. For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 03/2011 

 



 

 

 

 

 

St James’s Egg Allergy Afternoon Tea Menu 
 

Selection of Egg Free Canapés 

 
 Selection of Finger Sandwiches: 

Cucumber, Cream Cheese & Watercress on White Bread 

Corn Fed Chicken, Rocket, Wholegrain Mustard on Granary Bread 

Oak Smoked Salmon & Lemon Butter on Soda Bread 

Gooseberry Ham & Dijon Mustard on Wholemeal Bread 

Crayfish, Sour Cream & Dill on Sourdough 

 
Fortnum’s Egg Free Scones 

served with Somerset Clotted Cream and 

your choice of Fortnum & Mason Preserve: 

Apricot, Raspberry, 

Strawberry, Wild Blueberry 

 
Selection of Seasonal Fruit 

 
Selection of Egg Free Desserts 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 



 

 

 

 

 

 

 

 

St James’s Vegan Afternoon Tea Menu 
 

 
 Selection of Vegan Sandwiches on Toasted Dairy Free Bread 

Cucumber & Watercress 

Char Grilled Peppers, Sun Blushed Tomatoes  

Marinated Artichokes, Hummus & Rocket 

Plum Tomato, Basil & Sea Salt 

 
Fortnum’s Vegan Plain & Fruit Scones  

served with Soya Margarine and 

your choice of Fortnum & Mason Preserve: 

Apricot, Raspberry, 

Strawberry, Wild Blueberry 

 
Selection of Seasonal Fruits 

 

 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 



 

Fortnum & Mason Tea and Cake Pairing 

Our Classic Blend Teas at Fortnum’s are grouped 

into three classifications: Stronger Tea, Lighter Tea 

and Aromatic Tea. Our selection of cakes has been 

carefully chosen to complement these. 

 

STRONGER TEA: 

Full bodied liquor and smooth malty flavour 

Sample Match: 

Royal Blend Tea with Apricot and Ginger Cake 

Assam Superb Tea with Scones or Sacher Torte 

 

LIGHTER TEA: 

Ideal for afternoon drinking or after a meal 

Sample Match: 

Keemun Tea with Mango Macaron 

Yunnan White Tea with Coconut & Kalamanci Cake 

 

AROMATIC TEA: 

Smoked, scented or spiced 

Sample Match: 

Smoked Earl Grey Tea with Elderflower Pavlova 

Countess Grey Tea with Strawberry Fool with 

Balsamic Vinegar 

 

 

Fortnum & Mason Single Estate Teas 

Our Single Estate Tea tasting of three teas is 

your passport to an exploration of the history, 

origin and different styles of Single Estate Teas 

from around the world. 

 

Yunnan FOP, China: 

Yunnan Flowery Orange Pekoe is the finest orthodox 

leaf tea produced in the province. The leaf is black and 

twisted with a golden tip, while the liquor has a bright 

appearance with the distinctive Yunnan character. 

Goomtee First Flush FTGFOP1, India: 

“Goomtee” is in fact an ethnic name, based on the 

Nepali word “Ghumti” meaning ‘place of turning”. 

Goomtee was first planted in 1899 by Henry 

Montgomery Lennox, a British pioneer planter, in 

the garden where the mighty Mahanadi river originates. 

The estate management has clearly preserved the 

original 100-year-old bushes, 

along with the precious top soil which makes all the 

difference. 

Uda Radella BOP, Ceylon: 

This single estate invoice from the Western Highlands 

of Sri Lanka has been especially selected for Fortnum 

& Mason. The seasonal 

combination of dry blowing winds, hot days and cool 

nights give Dimbula teas their unique characteristics. 

Uda Radella is the archetype of this region. 

Champagne & Sparkling Wine 

       Glass   Half   Bottle 

125ml   37.5cl   75cl 

Camel Valley English Sparkling Wine 2008    £9.00     £33.50 

Brut Réserve Louis Roederer N.V.     £11.75  £20.50   £39.50 

Rosé, Selected by Billecart-Salmon N.V.    £12.25   £21.50   £42.50 

Brut Vintage Louis Roederer 2002         £47.50 

Roger Pouillon, Extra Brut Vintage 2002        £52.50 

Grand Réserve Gosset N.V.       £35.00   £57.00 

Grand Rosé Gosset N.V.        £40.00   £67.00 

Dom Perignon Vintage 2000         £125.00  

 

           1.1L Jug 

Fortnum’s Fresh Lemonade        £5.50 

Fortnum’s Mint Refresher         £5.50 

 

In accordance with the Weights and Measures Act of 1995, all wines have an alcoholic strength of 7% to 15% by volume.  

 

 



 

 

 

 

 

St James’s Vegetarian Afternoon Tea Menu 
 

 
 Selection of Vegetarian Finger Sandwiches: 

Cucumber, Cream Cheese & Watercress on White Bread 

Char Grilled Peppers, Sun Blushed Tomatoes & Basil Pesto on Granary Bread 

Fortnum’s Hummus with Marinated Artichokes & Rocket on Wholemeal Bread 

Free Range Egg & Cress Mayonnaise on Blini 

Barber’s Vintage Cheddar & Pear Chutney on Dill & Sourdough 

 
Fortnum’s Plain and Fruit Scones 
served with Somerset Clotted Cream and 

your choice of Fortnum & Mason Preserve: 

Apricot, Lemon Curd, Raspberry, 

Strawberry, Wild Blueberry 

  
Apricot and Ginger Cake, Raspberry Jam Biscuits, Madeleines 

 

Choice of Afternoon Tea Cakes from our Tray 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 

 



 

 

 

 

 

 

 

St James’s Gluten Free Afternoon Tea Menu 
 

Selection of Gluten Free Canapés 

 

 Selection of Sandwiches on Toasted Gluten Free Bread: 

Corn Fed Chicken, Rocket, Wholegrain Mustard Mayonnaise 

Free Range Egg Mayonnaise & Cress 

London Smoked Salmon, Lemon Butter 

Cucumber, Cream Cheese & Watercress 

Crayfish, Sour Cream & Dill 

 

Gluten Free Fruit Scones  
served with Somerset Clotted Cream and 

your choice of Fortnum & Mason Preserve: 

Apricot, Lemon Curd, Raspberry, 

Strawberry, Wild Blueberry 

 

Selection of Gluten Free Desserts 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts and gluten are used and may contain traces of nut and gluten. For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 

 



 

 

 

 

 

St James’s Dairy Free Afternoon Tea Menu 
 

Selection of Dairy Free Canapés 

 
Selection of Sandwiches on Toasted Dairy Free Bread: 

Corn Fed Chicken with Rocket and Wholegrain Mustard Mayonnaise 

Free Range Egg Mayonnaise & Cress 

Oak Smoked Salmon with Soya Margarine 

Cucumber & Watercress 

Crayfish & Dill 

 

Freshly Baked Dairy Free Plain Scones 
served with Soya Margarine 

and your choice of Fortnum & Mason Preserve: 

Apricot, Raspberry, 

Strawberry, Wild Blueberry 

 

Selection of Seasonal Fruit 

 

Champagne Jelly 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 03/2011 

 

 



 

 

 

 

 
 

St James’s Diabetic Afternoon Tea Menu 
 

Selection of Canapés 

 
 Selection of Finger Sandwiches: 

Corn Fed Chicken, Rocket, Wholegrain Mustard Mayonnaise on Granary Bread 

Cucumber, Cream Cheese & Watercress on White Bread 

Oak Smoked Salmon & Lemon Butter on Wholemeal Bread 

Free Range Egg Mayonnaise & Cress on Wholemeal Bread 

Crayfish, Sour Cream & Dill on Blini 

 
Fortnum’s Cheese Scones 

served with Butter  

 
Selection of Cheese from our Cheese Counter 

 
Selection of Seasonal Fruits 

 

Served with your choice of    Served with your choice of 

Fortnum’s Classic Blend Tea   Fortnum’s Single Estate Tea 

         £34.00 per person              £38.00 per person 

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut. For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 03/2011 

 



 

 

 

 

 

St James’s Egg Allergy Afternoon Tea Menu 
 

Selection of Egg Free Canapés 

 
 Selection of Finger Sandwiches: 

Cucumber, Cream Cheese & Watercress on White Bread 

Corn Fed Chicken, Rocket, Wholegrain Mustard on Granary Bread 

Oak Smoked Salmon & Lemon Butter on Soda Bread 

Gooseberry Ham & Dijon Mustard on Wholemeal Bread 

Crayfish, Sour Cream & Dill on Sourdough 

 
Fortnum’s Egg Free Scones 

served with Somerset Clotted Cream and 

your choice of Fortnum & Mason Preserve: 

Apricot, Raspberry, 

Strawberry, Wild Blueberry 

 
Selection of Seasonal Fruit 

 
Selection of Egg Free Desserts 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 



 

 

 

 

 

 

 

 

St James’s Vegan Afternoon Tea Menu 
 

 
 Selection of Vegan Sandwiches on Toasted Dairy Free Bread 

Cucumber & Watercress 

Char Grilled Peppers, Sun Blushed Tomatoes  

Marinated Artichokes, Hummus & Rocket 

Plum Tomato, Basil & Sea Salt 

 
Fortnum’s Vegan Plain & Fruit Scones  

served with Soya Margarine and 

your choice of Fortnum & Mason Preserve: 

Apricot, Raspberry, 

Strawberry, Wild Blueberry 

 
Selection of Seasonal Fruits 

 

 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 



 

Fortnum & Mason Tea and Cake Pairing 

Our Classic Blend Teas at Fortnum’s are grouped 

into three classifications: Stronger Tea, Lighter Tea 

and Aromatic Tea. Our selection of cakes has been 

carefully chosen to complement these. 

 

STRONGER TEA: 

Full bodied liquor and smooth malty flavour 

Sample Match: 

Royal Blend Tea with Apricot and Ginger Cake 

Assam Superb Tea with Scones or Sacher Torte 

 

LIGHTER TEA: 

Ideal for afternoon drinking or after a meal 

Sample Match: 

Keemun Tea with Mango Macaron 

Yunnan White Tea with Coconut & Kalamanci Cake 

 

AROMATIC TEA: 

Smoked, scented or spiced 

Sample Match: 

Smoked Earl Grey Tea with Elderflower Pavlova 

Countess Grey Tea with Strawberry Fool with 

Balsamic Vinegar 

 

 

Fortnum & Mason Single Estate Teas 

Our Single Estate Tea tasting of three teas is 

your passport to an exploration of the history, 

origin and different styles of Single Estate Teas 

from around the world. 

 

Yunnan FOP, China: 

Yunnan Flowery Orange Pekoe is the finest orthodox 

leaf tea produced in the province. The leaf is black and 

twisted with a golden tip, while the liquor has a bright 

appearance with the distinctive Yunnan character. 

Goomtee First Flush FTGFOP1, India: 

“Goomtee” is in fact an ethnic name, based on the 

Nepali word “Ghumti” meaning ‘place of turning”. 

Goomtee was first planted in 1899 by Henry 

Montgomery Lennox, a British pioneer planter, in 

the garden where the mighty Mahanadi river originates. 

The estate management has clearly preserved the 

original 100-year-old bushes, 

along with the precious top soil which makes all the 

difference. 

Uda Radella BOP, Ceylon: 

This single estate invoice from the Western Highlands 

of Sri Lanka has been especially selected for Fortnum 

& Mason. The seasonal 

combination of dry blowing winds, hot days and cool 

nights give Dimbula teas their unique characteristics. 

Uda Radella is the archetype of this region. 

Champagne & Sparkling Wine 

       Glass   Half   Bottle 

125ml   37.5cl   75cl 

Camel Valley English Sparkling Wine 2008    £9.00     £33.50 

Brut Réserve Louis Roederer N.V.     £11.75  £20.50   £39.50 

Rosé, Selected by Billecart-Salmon N.V.    £12.25   £21.50   £42.50 

Brut Vintage Louis Roederer 2002         £47.50 

Roger Pouillon, Extra Brut Vintage 2002        £52.50 

Grand Réserve Gosset N.V.       £35.00   £57.00 

Grand Rosé Gosset N.V.        £40.00   £67.00 

Dom Perignon Vintage 2000         £125.00  

 

           1.1L Jug 

Fortnum’s Fresh Lemonade        £5.50 

Fortnum’s Mint Refresher         £5.50 

 

In accordance with the Weights and Measures Act of 1995, all wines have an alcoholic strength of 7% to 15% by volume.  

 

 



 

 

 

 

 

St James’s Vegetarian Afternoon Tea Menu 
 

 
 Selection of Vegetarian Finger Sandwiches: 

Cucumber, Cream Cheese & Watercress on White Bread 

Char Grilled Peppers, Sun Blushed Tomatoes & Basil Pesto on Granary Bread 

Fortnum’s Hummus with Marinated Artichokes & Rocket on Wholemeal Bread 

Free Range Egg & Cress Mayonnaise on Blini 

Barber’s Vintage Cheddar & Pear Chutney on Dill & Sourdough 

 
Fortnum’s Plain and Fruit Scones 
served with Somerset Clotted Cream and 

your choice of Fortnum & Mason Preserve: 

Apricot, Lemon Curd, Raspberry, 

Strawberry, Wild Blueberry 

  
Apricot and Ginger Cake, Raspberry Jam Biscuits, Madeleines 

 

Choice of Afternoon Tea Cakes from our Tray 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 

 



 

 

 

 

 

 

 

St James’s Gluten Free Afternoon Tea Menu 
 

Selection of Gluten Free Canapés 

 

 Selection of Sandwiches on Toasted Gluten Free Bread: 

Corn Fed Chicken, Rocket, Wholegrain Mustard Mayonnaise 

Free Range Egg Mayonnaise & Cress 

London Smoked Salmon, Lemon Butter 

Cucumber, Cream Cheese & Watercress 

Crayfish, Sour Cream & Dill 

 

Gluten Free Fruit Scones  
served with Somerset Clotted Cream and 

your choice of Fortnum & Mason Preserve: 

Apricot, Lemon Curd, Raspberry, 

Strawberry, Wild Blueberry 

 

Selection of Gluten Free Desserts 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts and gluten are used and may contain traces of nut and gluten. For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 

 



 

 

 

 

 

St James’s Dairy Free Afternoon Tea Menu 
 

Selection of Dairy Free Canapés 

 
Selection of Sandwiches on Toasted Dairy Free Bread: 

Corn Fed Chicken with Rocket and Wholegrain Mustard Mayonnaise 

Free Range Egg Mayonnaise & Cress 

Oak Smoked Salmon with Soya Margarine 

Cucumber & Watercress 

Crayfish & Dill 

 

Freshly Baked Dairy Free Plain Scones 
served with Soya Margarine 

and your choice of Fortnum & Mason Preserve: 

Apricot, Raspberry, 

Strawberry, Wild Blueberry 

 

Selection of Seasonal Fruit 

 

Champagne Jelly 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 03/2011 

 

 



 

 

 

 

 
 

St James’s Diabetic Afternoon Tea Menu 
 

Selection of Canapés 

 
 Selection of Finger Sandwiches: 

Corn Fed Chicken, Rocket, Wholegrain Mustard Mayonnaise on Granary Bread 

Cucumber, Cream Cheese & Watercress on White Bread 

Oak Smoked Salmon & Lemon Butter on Wholemeal Bread 

Free Range Egg Mayonnaise & Cress on Wholemeal Bread 

Crayfish, Sour Cream & Dill on Blini 

 
Fortnum’s Cheese Scones 

served with Butter  

 
Selection of Cheese from our Cheese Counter 

 
Selection of Seasonal Fruits 

 

Served with your choice of    Served with your choice of 

Fortnum’s Classic Blend Tea   Fortnum’s Single Estate Tea 

         £34.00 per person              £38.00 per person 

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut. For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 03/2011 

 



 

 

 

 

 

St James’s Egg Allergy Afternoon Tea Menu 
 

Selection of Egg Free Canapés 

 
 Selection of Finger Sandwiches: 

Cucumber, Cream Cheese & Watercress on White Bread 

Corn Fed Chicken, Rocket, Wholegrain Mustard on Granary Bread 

Oak Smoked Salmon & Lemon Butter on Soda Bread 

Gooseberry Ham & Dijon Mustard on Wholemeal Bread 

Crayfish, Sour Cream & Dill on Sourdough 

 
Fortnum’s Egg Free Scones 

served with Somerset Clotted Cream and 

your choice of Fortnum & Mason Preserve: 

Apricot, Raspberry, 

Strawberry, Wild Blueberry 

 
Selection of Seasonal Fruit 

 
Selection of Egg Free Desserts 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 



 

 

 

 

 

 

 

 

St James’s Vegan Afternoon Tea Menu 
 

 
 Selection of Vegan Sandwiches on Toasted Dairy Free Bread 

Cucumber & Watercress 

Char Grilled Peppers, Sun Blushed Tomatoes  

Marinated Artichokes, Hummus & Rocket 

Plum Tomato, Basil & Sea Salt 

 
Fortnum’s Vegan Plain & Fruit Scones  

served with Soya Margarine and 

your choice of Fortnum & Mason Preserve: 

Apricot, Raspberry, 

Strawberry, Wild Blueberry 

 
Selection of Seasonal Fruits 

 

 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 



 

Fortnum & Mason Tea and Cake Pairing 

Our Classic Blend Teas at Fortnum’s are grouped 

into three classifications: Stronger Tea, Lighter Tea 

and Aromatic Tea. Our selection of cakes has been 

carefully chosen to complement these. 

 

STRONGER TEA: 

Full bodied liquor and smooth malty flavour 

Sample Match: 

Royal Blend Tea with Apricot and Ginger Cake 

Assam Superb Tea with Scones or Sacher Torte 

 

LIGHTER TEA: 

Ideal for afternoon drinking or after a meal 

Sample Match: 

Keemun Tea with Mango Macaron 

Yunnan White Tea with Coconut & Kalamanci Cake 

 

AROMATIC TEA: 

Smoked, scented or spiced 

Sample Match: 

Smoked Earl Grey Tea with Elderflower Pavlova 

Countess Grey Tea with Strawberry Fool with 

Balsamic Vinegar 

 

 

Fortnum & Mason Single Estate Teas 

Our Single Estate Tea tasting of three teas is 

your passport to an exploration of the history, 

origin and different styles of Single Estate Teas 

from around the world. 

 

Yunnan FOP, China: 

Yunnan Flowery Orange Pekoe is the finest orthodox 

leaf tea produced in the province. The leaf is black and 

twisted with a golden tip, while the liquor has a bright 

appearance with the distinctive Yunnan character. 

Goomtee First Flush FTGFOP1, India: 

“Goomtee” is in fact an ethnic name, based on the 

Nepali word “Ghumti” meaning ‘place of turning”. 

Goomtee was first planted in 1899 by Henry 

Montgomery Lennox, a British pioneer planter, in 

the garden where the mighty Mahanadi river originates. 

The estate management has clearly preserved the 

original 100-year-old bushes, 

along with the precious top soil which makes all the 

difference. 

Uda Radella BOP, Ceylon: 

This single estate invoice from the Western Highlands 

of Sri Lanka has been especially selected for Fortnum 

& Mason. The seasonal 

combination of dry blowing winds, hot days and cool 

nights give Dimbula teas their unique characteristics. 

Uda Radella is the archetype of this region. 

Champagne & Sparkling Wine 

       Glass   Half   Bottle 

125ml   37.5cl   75cl 

Camel Valley English Sparkling Wine 2008    £9.00     £33.50 

Brut Réserve Louis Roederer N.V.     £11.75  £20.50   £39.50 

Rosé, Selected by Billecart-Salmon N.V.    £12.25   £21.50   £42.50 

Brut Vintage Louis Roederer 2002         £47.50 

Roger Pouillon, Extra Brut Vintage 2002        £52.50 

Grand Réserve Gosset N.V.       £35.00   £57.00 

Grand Rosé Gosset N.V.        £40.00   £67.00 

Dom Perignon Vintage 2000         £125.00  

 

           1.1L Jug 

Fortnum’s Fresh Lemonade        £5.50 

Fortnum’s Mint Refresher         £5.50 

 

In accordance with the Weights and Measures Act of 1995, all wines have an alcoholic strength of 7% to 15% by volume.  

 

 



 

 

 

 

 

St James’s Vegetarian Afternoon Tea Menu 
 

 
 Selection of Vegetarian Finger Sandwiches: 

Cucumber, Cream Cheese & Watercress on White Bread 

Char Grilled Peppers, Sun Blushed Tomatoes & Basil Pesto on Granary Bread 

Fortnum’s Hummus with Marinated Artichokes & Rocket on Wholemeal Bread 

Free Range Egg & Cress Mayonnaise on Blini 

Barber’s Vintage Cheddar & Pear Chutney on Dill & Sourdough 

 
Fortnum’s Plain and Fruit Scones 
served with Somerset Clotted Cream and 

your choice of Fortnum & Mason Preserve: 

Apricot, Lemon Curd, Raspberry, 

Strawberry, Wild Blueberry 

  
Apricot and Ginger Cake, Raspberry Jam Biscuits, Madeleines 

 

Choice of Afternoon Tea Cakes from our Tray 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 

 



 

 

 

 

 

 

 

St James’s Gluten Free Afternoon Tea Menu 
 

Selection of Gluten Free Canapés 

 

 Selection of Sandwiches on Toasted Gluten Free Bread: 

Corn Fed Chicken, Rocket, Wholegrain Mustard Mayonnaise 

Free Range Egg Mayonnaise & Cress 

London Smoked Salmon, Lemon Butter 

Cucumber, Cream Cheese & Watercress 

Crayfish, Sour Cream & Dill 

 

Gluten Free Fruit Scones  
served with Somerset Clotted Cream and 

your choice of Fortnum & Mason Preserve: 

Apricot, Lemon Curd, Raspberry, 

Strawberry, Wild Blueberry 

 

Selection of Gluten Free Desserts 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts and gluten are used and may contain traces of nut and gluten. For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 

 



 

 

 

 

 

St James’s Dairy Free Afternoon Tea Menu 
 

Selection of Dairy Free Canapés 

 
Selection of Sandwiches on Toasted Dairy Free Bread: 

Corn Fed Chicken with Rocket and Wholegrain Mustard Mayonnaise 

Free Range Egg Mayonnaise & Cress 

Oak Smoked Salmon with Soya Margarine 

Cucumber & Watercress 

Crayfish & Dill 

 

Freshly Baked Dairy Free Plain Scones 
served with Soya Margarine 

and your choice of Fortnum & Mason Preserve: 

Apricot, Raspberry, 

Strawberry, Wild Blueberry 

 

Selection of Seasonal Fruit 

 

Champagne Jelly 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 03/2011 

 

 



 

 

 

 

 
 

St James’s Diabetic Afternoon Tea Menu 
 

Selection of Canapés 

 
 Selection of Finger Sandwiches: 

Corn Fed Chicken, Rocket, Wholegrain Mustard Mayonnaise on Granary Bread 

Cucumber, Cream Cheese & Watercress on White Bread 

Oak Smoked Salmon & Lemon Butter on Wholemeal Bread 

Free Range Egg Mayonnaise & Cress on Wholemeal Bread 

Crayfish, Sour Cream & Dill on Blini 

 
Fortnum’s Cheese Scones 

served with Butter  

 
Selection of Cheese from our Cheese Counter 

 
Selection of Seasonal Fruits 

 

Served with your choice of    Served with your choice of 

Fortnum’s Classic Blend Tea   Fortnum’s Single Estate Tea 

         £34.00 per person              £38.00 per person 

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut. For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 03/2011 

 



 

 

 

 

 

St James’s Egg Allergy Afternoon Tea Menu 
 

Selection of Egg Free Canapés 

 
 Selection of Finger Sandwiches: 

Cucumber, Cream Cheese & Watercress on White Bread 

Corn Fed Chicken, Rocket, Wholegrain Mustard on Granary Bread 

Oak Smoked Salmon & Lemon Butter on Soda Bread 

Gooseberry Ham & Dijon Mustard on Wholemeal Bread 

Crayfish, Sour Cream & Dill on Sourdough 

 
Fortnum’s Egg Free Scones 

served with Somerset Clotted Cream and 

your choice of Fortnum & Mason Preserve: 

Apricot, Raspberry, 

Strawberry, Wild Blueberry 

 
Selection of Seasonal Fruit 

 
Selection of Egg Free Desserts 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 



 

 

 

 

 

 

 

 

St James’s Vegan Afternoon Tea Menu 
 

 
 Selection of Vegan Sandwiches on Toasted Dairy Free Bread 

Cucumber & Watercress 

Char Grilled Peppers, Sun Blushed Tomatoes  

Marinated Artichokes, Hummus & Rocket 

Plum Tomato, Basil & Sea Salt 

 
Fortnum’s Vegan Plain & Fruit Scones  

served with Soya Margarine and 

your choice of Fortnum & Mason Preserve: 

Apricot, Raspberry, 

Strawberry, Wild Blueberry 

 
Selection of Seasonal Fruits 

 

 

 

Served with your choice of 

Fortnum’s Classic Blend Tea 

£34.00 per person 

 

Served with your choice of 

Fortnum’s Single Estate Tea 

£38.00 per person

 

A Discretionary Service Charge of 12.5% will be added to all bills. 

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared  

in an environment where nuts are used and may contain traces of nut.  For additional information relating to this,  

or special dietary requirements, please speak to the Manager before ordering. All prices include Value Added Tax at the current rate. 

Alcohol may only be served after 11am and then only with a meal. Please use mobile phones discreetly. 06/2011 

 



 

Fortnum & Mason Tea and Cake Pairing 

Our Classic Blend Teas at Fortnum’s are grouped 

into three classifications: Stronger Tea, Lighter Tea 

and Aromatic Tea. Our selection of cakes has been 

carefully chosen to complement these. 

 

STRONGER TEA: 

Full bodied liquor and smooth malty flavour 

Sample Match: 

Royal Blend Tea with Apricot and Ginger Cake 

Assam Superb Tea with Scones or Sacher Torte 

 

LIGHTER TEA: 

Ideal for afternoon drinking or after a meal 

Sample Match: 

Keemun Tea with Mango Macaron 

Yunnan White Tea with Coconut & Kalamanci Cake 

 

AROMATIC TEA: 

Smoked, scented or spiced 

Sample Match: 

Smoked Earl Grey Tea with Elderflower Pavlova 

Countess Grey Tea with Strawberry Fool with 

Balsamic Vinegar 

 

 

Fortnum & Mason Single Estate Teas 

Our Single Estate Tea tasting of three teas is 

your passport to an exploration of the history, 

origin and different styles of Single Estate Teas 

from around the world. 

 

Yunnan FOP, China: 

Yunnan Flowery Orange Pekoe is the finest orthodox 

leaf tea produced in the province. The leaf is black and 

twisted with a golden tip, while the liquor has a bright 

appearance with the distinctive Yunnan character. 

Goomtee First Flush FTGFOP1, India: 

“Goomtee” is in fact an ethnic name, based on the 

Nepali word “Ghumti” meaning ‘place of turning”. 

Goomtee was first planted in 1899 by Henry 

Montgomery Lennox, a British pioneer planter, in 

the garden where the mighty Mahanadi river originates. 

The estate management has clearly preserved the 

original 100-year-old bushes, 

along with the precious top soil which makes all the 

difference. 

Uda Radella BOP, Ceylon: 

This single estate invoice from the Western Highlands 

of Sri Lanka has been especially selected for Fortnum 

& Mason. The seasonal 

combination of dry blowing winds, hot days and cool 

nights give Dimbula teas their unique characteristics. 

Uda Radella is the archetype of this region. 

Champagne & Sparkling Wine 

       Glass   Half   Bottle 

125ml   37.5cl   75cl 

Camel Valley English Sparkling Wine 2008    £9.00     £33.50 

Brut Réserve Louis Roederer N.V.     £11.75  £20.50   £39.50 

Rosé, Selected by Billecart-Salmon N.V.    £12.25   £21.50   £42.50 

Brut Vintage Louis Roederer 2002         £47.50 

Roger Pouillon, Extra Brut Vintage 2002        £52.50 

Grand Réserve Gosset N.V.       £35.00   £57.00 

Grand Rosé Gosset N.V.        £40.00   £67.00 

Dom Perignon Vintage 2000         £125.00  

 

           1.1L Jug 

Fortnum’s Fresh Lemonade        £5.50 

Fortnum’s Mint Refresher         £5.50 

 

In accordance with the Weights and Measures Act of 1995, all wines have an alcoholic strength of 7% to 15% by volume.  

 

 


