


DESIGNED BY THE 
CELEBRATED CHEF PÂTISSIER 
BENOIT BLIN. BE TAKEN ON 
HIS UNIQUE INTERPRETATION 
OF A BRITISH CLASSIC WITH 
A FRENCH TOUCH.



T    ake a seat. Using over 25 years of my Michelin-starred 
experience at the Le Manoir aux Quat’Saisons, in the 
Oxfordshire countryside, I am thrilled to be working 

with the incredible Cadogan team on my interpretation of the 
classic British custom. When it came to designing the menu, 
it all started with the ingredients, finding the very best which 
are in season and coming from the UK whenever possible. 

Personal experience and stories have been a source of 
inspiration, from my time with acclaimed chefs around the 
world and fond family memories. You will notice with the 

presentation of the afternoon tea, some traditional aspects 
are gone (a little bit of a French revolution!), the savoury 

course is a selection of open sandwiches and the pastries 
are served without the traditional tea stand. allowing for the 

flavours to speak for themselves and each dish to be enjoyed 

independently of the next. 

benoit blin



Traditional afternoon tea
 served with a pot of tea  

£75 pP  

Cream tea
selection of cakes from our trolley

served with a pot of tea  
£50 pP



AFTERNOON TEA
Our savoury side 

Salmon gravadlax on toasted croissant 
with quail egg &cream cheese

 BBQ corn bread with cured Wagyu beef 
& chilli sauce (GF) 

Cornish crab brioche with pink grapefruit & trout 
roe warm tartine of wild mushroom (v) 

Egg mayonnaise sandwich with parmesan crisp &
winter truffle (V)

Our Sweet Side 

coffee bean & cardamom religieuse (V) 

“la rhubarbe” Yorkshire rhubarb & timur pepper 
pebble (V)

Our scones  

Choose between a fruit or plain scone (V)  
served with strawberry jam  and clotted cream

From our trolley  

Ultra lemon cake (V, GF) 
Little Bramley apple pie (V) 

Pistachio rose & raspberry tea cake (V)  
Hazelnut & chocolate  marble cake (V)

For any dietary requirements or menu requests please ask your waiter. 

An optional 15% service charge applies and all prices include VAT. 



ENGLISH SPARKLING 

Rathfinny Classic CuvEe, Brut 
 East Sussex, England 

£18 | £90 

Rathfinny Brut RosE 
East Sussex, England 

£20 | £115 

Rathfinny Blanc de noirs 
East Sussex, England 

£120

Rathfinny Blanc de blancs 
East Sussex, England 

£120

wild idol brut 
alcohol free sparkling white 

£16 | £75

wild idol rose 
alcohol free sparkling rose 

£18 | £85



CHAMPAGNE

Billecart 
Salmon Brut reserve 

£20 | £115

Billecart 
Salmon Brut RosE 

£24 | £120

Ruinart Brut 
 Reims, Champagne, NV 

£22 | £120

Ruinart Brut RosE 
Reims, Champagne, NV 

£26 | £160

Ruinart Blanc de blanc  
 £27 | £170



FLAVOURFUL, 
SEASONAL 
INGREDIENTS, EACH 
WITH A STORY TO 
TELL.





TEA COLLECTION 

CLASSIC BLACK 
Assam  

A bright copper cup with a full-bodied, 
malty taste and a smooth, lasting finish

Darjeeling  
A light amber cup with floral and muscatel notes,  

followed by a refreshing, invigorating finish

The Cadogan Blend   
This classic breakfast tea is satisfyingly rich 

and full-bodied confirmed by a pleasing malty aroma. 
A hint of citrus adds balances to the blend’s robust taste

CLASSIC GREEN
Hunan Green 

A light green cup with a subtle verdant fragrance 
and a refreshingly sweet aftertaste

Blue Peak 
A pale green cup with a soft, grassy aroma,  

a sweet melon taste and refreshing finish (£6 supp)

Green Sencha   
From the early spring harvest, Japanese Green Sencha 

is a delicate steamed green tea with hints of rice

For any dietary requirements or menu requests please ask your waiter. 

An optional 15% service charge applies and all prices include VAT.



TEA COLLECTION 

AROMATIC GREEN
Jasmine Pearls

A light honey-yellow cup with the aroma of fragrant jasmine.
Sweet with a lasting, floral finish

Oriental Sencha
A bright yellow-green cup with the fruity aroma of mango  

and papaya. Floral in taste with a sweet, lasting finish

Gunpowder   
A fragrant, bright yellow cup with a yellow liquor,  
a full-bodied taste and mild, smoky finish (£6 supp)

AROMATIC BLACK
Lapsang Souchong  

The colour of dark chocolate with a strong aroma. 
A full, rounded taste and a long, smoky finish

Earl Grey 
A bright amber cup with a fragrant citrus aroma and smooth finish. 

Balanced and full-bodied with sweet hints of bergamot

For any dietary requirements or menu requests please ask your waiter. 

An optional 15% service charge applies and all prices include VAT. 



OOLONG
Milk Oolong 

A pale yellow-green cup with a floral, smooth finish   
and the comforting aroma of cream and caramel

Oriental Oolong 
The most highly-prized tea in the Oolong Collection.  

The bright red cup is sweet and smooth with  
flavours of honey and ripe peach

Dong Ding 
Named after the Taiwanese mountain also known as The  

‘Frozen Peak’, this oolong tea has a well-rounded taste  with 
 notes of honey, melon and lilac, and a rich, smooth body (£6 supp)

WHITE TEA
Silver Needle   

A pale yellow cup with aromatic notes of melon and honey.  
Slightly creamy with a clean, refreshing finish

White Peony  
A pale golden green cup with aromatic notes of honey, 
cucumber and melon. A refreshing and rounded taste 

 with a sweet finish 

For any dietary requirements or menu requests please ask your waiter. 

An optional 15% service charge applies and all prices include VAT.  

TEA COLLECTION 



ROOIBOS
Rooibos Breakfast

caffeine-free Rooibos Breakfast blend is noted for 
its rich, nutty taste, sweet orange and mango aroma (£6 supp)

CAFFINE-FREE ROOIBOS
A bright copper cup with a sugary cocoa aroma. Tastes  of nuts, 

chocolate and coffee with a sweet lasting finish

TISANE
Persian Rose 

A light- golden cup with a subtle rose aroma,
 a gentle floral taste and a mild, lingering finish

Peppermint  
A rich green cup with the spicy aroma of real peppermint. 

Cool and intense, with a clean, refreshing finish

Chamomile 
A bright- yellow cup with a powerful aroma, 

a floral, grassy taste and mellow finish.

Lemon Verbena  
A pale green-yellow cup with ciTRus aroma, 
lemon notes and a refreshing herbal taste

Rosehip Hibiscus 
A richly coloured red cup with fruity aroma, 

notes of citrus taste, slightly tart finish

TEA COLLECTION 





BEVERAGES

COFFEES
Espresso £5 

Double Espresso £7 

Americano £7 

Flat White £7 

Latte £7 

Cappuccino £7

HOT CHOCOLATE
GRAND CRU 70% WITH MARSHMALLOWS & CREAM £12

SOFT DRINKS
Coca-Cola £5 

Diet Coke £5 

Fever-Tree Indian Tonic £5 

Fever-Tree Ginger Beer £5 

Fever-Tree Ginger Ale £5 

Fever-Tree Lemonade £5

JU ICES
FRESHLY SQUEEZED PINK GRAPEFRUIT £8 

FRESHLY SQUEEZED ORANGE £8 

CRANBERRY £7 

APPLE £7

For any dietary requirements or menu requests please ask your waiter. 

An optional 15% service charge applies and all prices include VAT.  



‘THE THEATRE IS DONE 
BY THE INGREDIENTS, 

STRONG AND 
GENUINE FLAVOURS.’

benoit blin






