
V E G E T A R I A N  A F T E R N O O N  T E A
T H O M P S O N 'S  LU XU RY N O RT H E R N I R I S H  T E A S

S E L E C T I O N  O F  T H O M P S O N ’ S  LU XU RY  N O RT H E R N  I R I S H  T E A S 
O R  BEWLEY'S  C O F F E E

Please note some of our dishes contain allergens, please ask a member of the team and we will be happy to explain. Some of our dishes may 
contain nut or nut oil. All dietary requirements are happily accommodated, please ask your server. All prices are inclusive of VAT at the current rate.

Titanic Luxury Blend
Bespoke Whole Leaf Luxury 
Blend of Assam, Kenya and 

Darjeeling

Earl Grey With Flowers
Whole Leaf Earl Grey, Scented with Oil 

of Bergamot, Delicate Marigold and 

Whole Leaf Green Tea
Hand Picked China Green Tea, Single 

Estate Sourced with a Refreshing 
Delicate Flavour

Single Estate Darjeeling
Grown in the Foothills of 

the Himalayas. Sourced from 
Prize Winning Single Estate 

Bannockburn Leaves, known as 
the ‘Champagne of Teas’

Green Tea With Brazilian Lime
Pure Green Tea Sencha Leaves 

Have Been Perfectly Partnered With 
Lime Oil, Melissa Leaves, Lemon 
and Rosemary to Provide a Most 

Wonderfully Stimulating and Vibrant 
Green Tea Infusion

Rooibos Ginger & Lemon
This Aromatic Herb, Grown 

Exclusively in South Africa, is Highly 
Regarded for its Refreshing Taste 

and Health-Giving Properties. This 

Been Thoughtfully Complimented 
With Zesty Ginger and Lemon to 

Create a Most Satisfying and Uplifting 
InfusionScent Of A Rose

This Magical Medley of Rose 

a Delicate, Bright Infusion to 
Soothe and Restore

Pure Peppermint
Course Cut Air Dried 

Peppermint Leaves, Crisp 
Fla-vour, Known for its Palate 

Cleansing Properties

S E L E C T I O N  O F  D E L I CAT E  G O U R M E T  S A N DW I C H E S
Free Range Egg Mayonnaise 

and Pea Shoots on Sourdough
Avocado and Chickpea 

with Chilli on Brioche

Cheatin BLT  
on Soft White Bread

Cream Cheese and Cucumber 
on Granary

S E L E C T I O N  O F  S W E E T  T R E AT S

Fresh Fruit TartletChocolate and Pistachio 
Cream Éclair

Strawberry Meringue with 
Lemon Verbena

Orange Blossom Cupcake 
with Chocolate 

Buttercream Topping

Chocolate and
Coconut Tart

Afternoon Tea  
£35.00

Prosecco Afternoon Tea
 £41.00

Champagne Afternoon Tea
 £46.00


