
Tea & Tales
A T  S T  M A R T I N S  L A N E



A modern gathering place and
decompression zone for you to sit

back, relax and unwind in after
navigating the busy streets of London

.
The décor is warm and sophisticated
with a tongue-in-cheek British flair –
even the art on the walls is irreverent,
animating the space with larger-than-
life portraits and visual puns. Come
and make yourself comfortable on
our plush leather sofas, complete

with warm, cosy lighting creating an
enticing ambience.

Enjoy our delicious Afternoon Tea,
crafted to tell the unique tale of 

St Martins Lane London

INTRODUCTION



AFTERNOON TEA

Afternoon Tea 

Crémant Afternoon Tea

Champagne Afternoon Tea

Children's Afternoon Tea

£55

£65

£70

£35

F o r  a l l e r g i e s  a n d  i n t o l e r a n c e s ,  p l e a s e  s p e a k  t o  a  m e m b e r  o f  o u r  t e a m  b e f o r e  o r d e r i n g .
A  f u l l  l i s t  o f  a l l  a l l e r g e n s  c o n t a i n e d  i n  e a c h  d r i n k  o r  d i s h  i s  a v a i l a b l e  u p o n  r e q u e s t .

A  d i s c r e t i o n a r y  s e r v i c e  c h a r g e  o f  1 3 . 5 %  w i l l  b e  a d d e d  t o  y o u r  b i l l .



Yuzu cheesecake centre

Cherry glaze



Meringue Flames

Lavender & Blackberry Choux



Candyfloss

Chocolate Flowerpot

Kahlua Mousse



Opera Cake



AFTERNOON TEA
menu

LIBRARY
Crab and crème fraiche strudel

STARCK PILLARS 
Cucumber and cilantro chutney on lemon bread

REVOLVING DOOR 
Croque monsieur with honey roast ham and goat cheese

RED CARPET 
Smoked salmon and cream cheese malt bread

PLAIN AND FRUIT SCONES 
Jam, Cornish clotted cream & lemon curd

GAME OF CHESS
Opera cake with kalamansi

FLOWERPOT
Kahlúa mousse, candy floss 

 CRICKET BALL
Yuzu cheesecake with cherry glaze

THE GREAT FIRE
Lavender and blackberry choux flamed meringue

GOLDEN HANDSHAKE
Elderflower and mint tea with gold dust 



VEGAN 
AFTERNOON TEA menu

LIBRARY
Mushroom and carrot strudel

STARCK PILLARS 
Baby cucumber and cilantro chutney roulade

REVOLVING DOOR 
Classic croque monsieur with vegan smoked applewood cheese

RED CARPET 
Piquilo and cream cheese in black bread

PLAIN AND FRUIT SCONES 
Jam, vegan clotted cream & lemon curd

GAME OF CHESS
Opera cake with kalamansi

FLOWERPOT
Kahlúa mousse, candy floss 

 CRICKET BALL
Yuzu cheesecake with cherry glaze

THE GREAT FIRE
Lavender and blackberry choux flamed meringue

GOLDEN HANDSHAKE
Elderflower and mint tea with gold dust 



TEA MENU

OPENING NIGHT 

  Light black tea, infused with citrus bergamot, ginger,
peppermint, cornflowers, mano and papaya 

 
 

COLISEUM 
Hedgerow Blend, Blackcurrant, hibiscus, redcurrants, raspberry

and apple, elderflower 
 

PIAZZA 
Chocolate orange truffle, Chocolate flavoured tea infused with

orange blossom  
 

STAGE DOOR 
Bakewell Rose, China black tea infused with almond, vanilla,

raspberry and rose petals  
 

THE GALLERY 
Lemon, orange and earl grey 

 
READY FOR MY CLOSE UP  

Pineapple, passion fruit and orange 



COCKTAILS

THE GREAT FIRE 16
  Chilli infused Mezcal, Select Aperitivo, Antica Formula

 
OPERA SINGER 16

Glenmorangie 10y, crème de fraise liqueur, rose liqueur, lemon juice,
homemade hibiscus & Earl grey syrup, jasmine & peach soda

CRICKETER 18
Hennessy VS, Ophir Gin, lemon juice, homemade cardamom & saffron syrup,

Prosecco

OFF WITH HER HEAD 18
Port, Maraschino, Campari, Noilly Prat, homemade cherry gel

 
COUNTRYSIDE 16

Broken Clock vodka, coffee, homemade hazelnut, peanut & roasted cashew
syrup 

BALLOONING 16
Bombay Sapphire, Sipsmith Sloe Gin, fresh yuzu juice, homemade rhubarb

syrup 

FREE BIRD 18
Oregano infused Broken Clock vodka, Gin, Lillet Blanc, tomato juice 

ANCHORS AWEIGH 18
Zacapa 23y, salted caramel syrup, Angostura bitters, charcoal



THE DEN




