THE LANGHAM
TRADITIONAL AFTERNOON TEA

Finger Sandwiches and Savouries 590 kcals

Roast Bronze Turkey

a Roast turkey, cranberry cream cheese, lamb’s lettuce !
Classic Cucumber ‘ /

L
T“‘ Cucumber, Cornish clotted cream butter, chives *rT

Nutmeg Burford Brown Egg
Burford Brown egg mayonnaise, nutmeg, chervil

Devilled Prawn Mayonnise
Atlantic prawn, devilled mayonnaise, smoked pickle, crispy shallot, baby gem

Crisp Potato Bread
Lemon créme fraiche, caviar

*Isle Orkney Roasted Scallop
Curry, cauliflower puree, shaved truffle
Available exclusively on 24th, 26th & 31st December

%

Cakes and Pastries 400 kcals

‘Mrs Lines’ Rocking Horse’
Gingerbread infused dulcey cream, pear compote

“The Train William Built’
Pistachio mousse, cranberry compote

‘Crackers About Hamleys’
Madagascan vanilla mousse, Valrhona chocolate cremeux

¥
Classic and Raisin Scones ss5 icals
Served with Cornish clotted cream and homemade seasonal preserves

‘Ask The Elves How’ s1 kcals
Hot chocolate, mint and marshmallows

Our Family’s Secret, Brandy Infused Fruit Cake to Share 9s kcals

The Langham Afternoon Tea £95
Including a Glass of Champagne £110, or Rosé Champagne £115
*4 £10 supplement applies on 24th, 26th & 31st December
All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. If you have any, food allergies or

intolerances, please let us know before you order. As allergens are present in our kitchen and some of our ingredients have ‘may contain’
warnings, we cannot guarantee menu items will be completely free from a particular allergen. Adults need around 2000 kcal a day.



THE LANGHAM
TRADITIONAL AFTERNOON TEA
Vegetarian
Finger Sandwiches and Savouries 462 kcals

Tunworth
Cranberry cream cheese, lamb’s lettuce

N .
‘IF Classic Cucumber
Cucumber, Cornish clotted cream butter, chives

Nutmeg Burford Brown Egg
Burford Brown egg mayonnaise, nutmeg, chervil

Harissa Sprouts
Apricot harissa Brussel sprout slaw
Crisp Potato Bread
Lemon créme fraiche, parmesan crumb
*King Oyster Mushroom “Scallop”
Curry, cauliflower puree, shaved truffle
Available exclusively on 24th, 26th & 31st December

¥

Cakes and Pastries 400 kcals

‘Mrs Lines’ Rocking Horse’
Gingerbread infused dulcey cream, pear compote

“The Train William Built’
Pistachio mousse, cranberry compote

‘Crackers About Hamleys’
Madagascan vanilla mousse, Valrhona chocolate cremeux

¥

Classic and Raisin Scones ss5 cals
Served with Cornish clotted cream and homemade seasonal preserves

‘Ask The Elves How’ s1 kcals
Hot chocolate, mint and marshmallows

Our Family’s Secret, Brandy Infused Fruit Cake to Share 9s icais

The Langham Afternoon Tea £95
Including a Glass of Champagne £110, or Rosé Champagne £115
*4 £10 supplement applies on 24th, 26th & 31st December

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. If you have any food allergies or
intolerances, please let us know before you order. As allergens are present in our kitchen and some of our ingredients have ‘may contain’
warnings, we cannot guarantee menu items will be completely free from a particular allergen. Adults need around 2000 keal a day.



# Sundried tomato, plant based_feta, rocket

THE LANGHAM
TRADITIONAL AFTERNOON TEA
Vegan
Finger Sandwiches and Savouries 574 kcals

Roast Heritage Beetroot
Roast beetroot, ‘curried butter’ lamb’s lettuce

Classic Cucumber
Cucumber, cream cheese, chives

Whipped Sundried Tomato & Feta

Harissa Sprouts
Apricot harissa Brussel sprout slaw
Crispy Potato Skin
Oat créme fraiche potato foam, plant parmesan crumb
*King Oyster Mushroom “Scallop”

Curry, cauliflower puree, shaved truffle
Available exclusively on 24th, 26th & 31st December

Cakes and Pastries 360 kcals

‘Mrs Lines’ Rocking Horse’
Gingerbread infused cream, pear compote

“The Train William Built’
Pistachio mousse, cranberry compote

‘Crackers About Hamleys’
Madagascan vanilla mousse, Valrhona chocolate cremeux

Classic and Raisin Scones sss kcals
Served with lemon cream and homemade seasonal preserves

‘Ask The Elves How’ 43 kcals
Hot chocolate, mint marshmallows

Our Family’s Secret, Brandy Infused Fruit Cake to Share 110 icals

The Langham Afternoon Tea £95
Including a Glass of Champagne £110, or Rosé Champagne £115
*4 £10 supplement applies on 24th, 26th & 31st December

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. If you have any food allergies or
intolerances, please let us know before you order. As allergens are present in our kitchen and some of our ingredients have ‘may contain’
warnings, we cannot guarantee menu items will be completely free from a particular allergen. Adults need around 2000 kcal a day.



THE LANGHAM
TRADITIONAL AFTERNOON TEA

Gluten-free
Finger Sandwiches and Savouries 597cals

Roast Bronze Turkey
Roast turkey, cranberry cream cheese, lamb’s lettuce

* Classic Cucumber *

Cucumber, Cornish clotted cream butter, chives

Nutmeg Burford Brown Egg
Burford Brown egg mayonnaise, nutmeg, chervil

Devilled Prawn Mayonnise
Atlantic prawn, devilled mayonnaise, smoked pickle, crispy shallot, baby gem

Crispy Potato Skin
Creme fraiche potato foam, caviar
*Isle Orkney Roasted Scallop

Curry, cauliflower puree, shaved truffle
Available exclusively on 24th, 26th & 31st December

N

T

Cakes and Pastries 360 kcals

‘Mrs Lines’ Rocking Horse’
Gingerbread infused cream, pear compote

“The Train William Built’
Pistachio mousse, cranberry compote

‘Crackers About Hamleys’
Madagascan vanilla mousse, Valrhona chocolate cremeux
N
‘1V
Classic and Raisin Scones ss5 kcals
Served with Cornish clotted cream and homemade seasonal preserves

‘Ask The Elves How’ 43 kcals
Hot chocolate, mint marshmallows

Our Family’s Secret, Brandy Infused Fruit Cake to Share 110 kcals

The Langham Afternoon Tea £95
Including a Glass of Champagne £110, or Rosé Champagne £115
*4 £10 supplement applies on 24th, 26th & 31st December

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. If you have any food allergies or
intolerances, please let us know before you order. As allergens are present in our kitchen and some of our ingredients have ‘may contain’
warnings, we cannot guarantee menu items will be completely free from a particular allergen. Adults need around 2000 kcal a day.



THE LANGHAM
TRADITIONAL AFTERNOON TEA
Children’s Menu

Sandwiches 219 kcals

Cucumber and Cream Cheese
Strawberry Jam
Bronze Turkey

Sliced Young Gouda Cheese

*

Sweets 704 keals

Chocolate and Caramel Hamleys Bear
Christmas Carousel:
Apple Crumble, Vanilla Cream and Demerara Sable
Vanilla and Berry Smores
Chocolate Horses

*

Blackcurrant and Hibiscus Tea

A thirst-quenching blend of juicy blackcurrants
with dried roselle hibiscus flowers and berries

Build your own hot chocolate with Christmas sprinkles, chocolate flakes
and mini marshmallows

The Langham Children’s Afternoon Tea £75

u*‘*

(975




The Langham Breakfast Tea
Assam, India
A rich and malty single origin tea from Assam’s finest tea gardens

Earl Grey
Ruhuna, Sri Lanka

A Michelin-starred chef’s blend of the finest Bergamot-infused black tea

Pair with our Earl Grey Tea Cocktail £21
Hendricks gin, bergamot syrup, bergamot purée

Phoenix Honey Orchid
Shuangji Garden, Guangdong, China
Dark roasted and fragrant with notes of orange, vanilla and honey
Pair with our Rooibos & Hibiscus Tea Cocktail £19
Grey Goose Le Citron, Cointreau, sorrel, grapefruit

Organic Sencha
Marusen Isagawa Cooperative, Shizuoka, Japan
A green tea steamed to give a grassy, umami taste and thick texture
Pair with our Matcha Tea Cocktail £19
The Singleton 127°0, almond mulk, matcha, agave

Jasmine Silver Needle
Mengjrao Garden, Yunnan, China
Fresh, pure, white tea balanced with a fragrant jasmine aroma

‘Whole Peppermint Leaf
Bavaria, Germany
A cleansing menthol with undertones of caramel

Lavender, Chamomile & Lemongrass
France, Croatia & Thailand
Uplifting infusions of floral aromas and soothing notes of citrus
Pair with our Chamomaile Tea Cocktail £20
Pisco I2l Gobernador, honey, lemon, Rathfinny Sparkling Wine



