THE KENSINGTON

THE DOYLE COLLECTION - LONDON

Let Us Eat Cake

FESTIVE AFTERNOON TEA

£65 per person including a selection of Rare Teas

£80 per person with The Queen’s Coupe cocktail or a glass of Charles Heidsieck, Brut Réserve, NV

SWEET
Le Gateau du Jardin, strawberry genoise sponge with vanilla Chantilly & fresh strawberries
La Robe de la Reine, blackberry & lemon curd tartlet with blackberry mousse
Le Macaron Petit Trianon, almond macaron with raspberries & white chocolate ganache montée

Le Brisé de la Dauphine, delicate lemon shortbread

SANDWICHES
Egg Salad on a brioche roll v

Roasted Turkey with Cranberry Sauce on traditional white bread
Avocado Purée, Sundried Tomatoes & Crumbled Feta on a savoury pink brioche roll v/ve

House Cured Salmon with Picked Cucumber on brown seeded bread

SCONES

Plain & Fruit Scone
Served with clotted cream & homemade jam

FESTIVE MINCE PIES

White chocolate & coconut Christmas bauble

SOMETHING SPARKLING
Charles Heidsieck, Brut Réserve, NV, Champagne, France £20 £105
Charles Heidsieck, Rosé Réserve, NV, Champagne, France £29 £145
Charles Heidsieck, Blanc de Blancs, NV, Champagne, France £160
Rathfinny Classic Cuvée Brut 2018, East Sussex, England £16 £80

Rathfinny Rosé Brut 2018, East Sussex, England £18 £90




V Vegetarian | VE Vegan
Vegetarian and gluten-free afternoon tea options are available on request. As our menu is priced per person, we are unable to provide a

— sharing experience. Some of our dishes contain allergens. If you or a member of your party require any further information, please ask
\\ ' your server for a copy of our allergens menu, which contains a full listing of our dishes, and itemises the allergenic ingredients of each
) ’ ; where applicable. Inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.
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