
AFTERNOON TEA MENU



ADDITIONAL HOT BEVERAGES

ESPRESSO 

Short sharp shot of  coffee

CAPPUCCINO 

Shot of  espresso with frothy milk 

CAFÉ LATTE 

Shot of  espresso with hot milk and a thin layer of  milk froth 

MACCHIATO 

Shot of  espresso with a drop of  milk froth 

MOCHA 

A smooth mixture of  coffee and hot chocolate 

FILTER COFFEE 

Fresh roasted filtered coffee, served with milk on the side 

HOT CHOCOLATE 

Creamy hot chocolate



£32

£15

£44 

AFTERNOON TEA

TRADITIONAL AFTERNOON TEA  

Adult

Child (5-11 years inclusive. Under 5's free) 

CHAMPAGNE AFTERNOON TEA

Served with a glass of Laurent-Perrier Brut, France, NV  

Served with a glass of Laurent-Perrier Rosé Brut, France, NV £53

SANDWICHES 

Smoked chicken and sweetcorn on wholemeal bread

Roast beef  and malt butter on onion bread

Goat's curd and pickled cucumber on caraway bread

Oak-smoked salmon, beetroot chutney on beetroot bread 

FRESHLY BAKED SCONES 

Strawberry jam, seasonal compote and clotted cream 

PASTRIES 

Coffee macaroon

Yorkshire rhubarb and ginger tart

Lemon drizzle cake

Milk chocolate and Earl Grey choux bun

Our menu contains allergens. If  you suffer from an allergy or intolerance, please let a member of  the Drawing Room team know. 

Discretionary service charge of  12.5% will be added to the bill

HERBS AND BLOSSOMS 

SUGAR PLUM 

A green tea lovingly infused with juicy plums and cinnamon 

COCONUT 

Classic Ceylon black tea combined with coconut creates perfectly sweet 

and rich tea, with nutty flavours 

VANILLA 

Bourbon vanilla blended into a black Chinese tea. This creamy, smooth, sweet tea 

makes it a natural delight 

APPLE ORCHARD 

A soft, round tea with fresh apple flavour, warm and calming blend

PEPPERMINT 

An invigorating, highly scented tea, stimulating in the morning and a soothing digestif  

FRESH MINT 

Home grown mint leaves with boiling water for a revitalising caffeine-free boost 

EGYPTIAN CHAMOMILE 

With a scent reminiscent of  fresh green apples, this tea has a smooth and elegant honey 

sweet infusion, perfect to calm the mind and body



THE WINTER WARMERS SELECTION 

WINTER COOKIE

A winter’s favorite fruity herbal tea with pieces of  apple, orange peels, cloves and hibiscus, 

finished with delicious biscuit aroma

WINTER BLEND

A rich comforting winter hug, Chinese black tea infused with orange peels, cloves, almond 

and walnuts and hint of  cinnamon

SWEET ALMOND TEA

China black tea infused with sweet almond. Soft mellow and soothing

CHOCOLATE LOG 

A rich blend, alive with the taste of  decadent chocolate essence combined perfectly with  

the robust flavours of  black tea

THE CITRUS SENSATION 

With a combination of  cranberry, orange and rooibos, this citrus blend mixes fruit 

sensations with a subtle floral bouquet, to provide a truly fragrant tea

MANDARIN AND ORANGE SPICE 

The headiness of  orange blossom, infused with China black tea and a hint of  cinnamon  

and cloves, culminating in a truly fragrant and revitalising tea 

ORIENTAL SPICE 

An exotic Christmas spice trail of  an aromatic china black tea infused with warming ginger, 

citrus orange peels and a hint of  spiced vanilla, cloves and cinnamon 

BRITISH HERITAGE TEAS 

THE COWORTH PARK AFTERNOON BLEND 

A unique blend of  muscatel Darjeeling, peach Formosa Oolong, a hint of  Lapsang and 

China Keemun. An elegant and light, yet very refreshing tea 

THE COWORTH PARK ORIGINAL ENGLISH BREAKFAST 

This is a wonderful full-bodied punchy blend of  tea, which encompasses the malty  

flavours of  Assam, accentuated with bright, mellow Ceylon blended with Kenyan leaf  

CLASSIC EARL GREY 

Our Earl Grey is a glorious blend of  four different teas, uplifting silver tips blended with 

Chinese Ceylon, Formosa Oolong, married with a citrus bergamot oil. A light, soothing  

and perfect afternoon blend 

DARJEELING 

The Champagne and Queen of  teas. Our Darjeeling is a first flush grown on the foothills  

of  the Himalayas 

ASSAM 

Grown along the banks of  the mighty Brahmaputra River in northern India, this is a  

full-bodied tea with a malty flavour 

LAPSANG SOUCHONG 

An ancient Chinese black tea, created by drying large tea leaves over smoky pine fires  

results in a truly distinctive flavour 

DECAFFEINATED BLACK TEA 

A high-grade decaffeinated Ceylon tea, yet still full of  flavour and depth 



ALL DAY DINING MENU

A discretionary service charge of  12.5% is added to the bill. All prices are inclusive of  VAT.



125ml 750ml 

£20 £112 

£23 £109 

125ml 750ml 

£8 £43 

£11.50 £59 

125ml 750ml 

£8.50 £48 

125ml 750ml 

£8.50 £38 

£12 £60 

330ml 

£6

           

DRINKS SELECTION 
Please note that vintages may vary due to the limited production of our wines

CHAMPAGNE  
Laurent-Perrier Ultra Brut, France, NV 

Laurent-Perrier Rosé, France, NV  

WHITE WINE  
Sauvignon Blanc, Ana, New Zealand, 2016
Chablis, Domaine Dampt, Burgundy, France, 2015  

ROSÉ WINE  
Côtes de Provence, La Source Gabriel, France, 2015 

RED WINE  
Merlot, Peacock Ridge, Stellenbosch, South Africa, 2014  
Pinot Noir, Domaine René Monnier, Burgundy, France, 2014

BEER  

Peroni  

Becks Blue (non alcoholic) £6

SOFT DRINKS  330ml £4.50 SOFT DRINKS  200ml £4 

Coca Cola, Diet Coke, Sprite  Soda water, tonic water, 

ginger ale, slimline tonic 

SMOOTHIES  £5.50 JUICES  £5.50 

Mango and orange  Mango, passion fruit, prune juice, 

Cranberry and raspberry tomato juice, pineapple, orange, apple, 

Mango, cranberry and peach grapefruit, carrot, pear, cranberry,

Strawberry and banana 

Blueberry, raspberry and peach 

HOT BEVERAGES 

HERITAGE TEAS  £5.50 GREEN TEA 

Coworth Park English Breakfast, Sencha Fukujyu £5.50

Coworth Park Afternoon Blend,  Dragon Pearl Jasmine £6.95

Classic Earl Grey, Darjeeling,  

Lapsang Souchong 

CAFFEINE-FREE TEA £5.50 COFFEE  £5.50

Strawberry and kiwi  Cappuccino, Caffé latte, 

Rooibus, Lemon verbena, Americano, Espresso,  

Peppermint, Fresh mint,  Double espresso, Mocha, 

Decaffeinated Ceylon  Decaf  coffee, Hot chocolate

SALADS 

English asparagus, soft boiled quail's egg, mixed leaves, truffle mayonnaise £10.50 

Selection of  raw English vegetables, choice of  two dips £8.50

Caesar salad, chicken, cos lettuce, Caesar dressing, anchovies  £16.50 

Salad of  Yorkshire feta, cucumber, tomato, olive, cos lettuce  £14.50 

Smoked rainbow trout, green beans, capers, horseradish dressing  £14.50 

Loch Duart smoked salmon platter, lemon pickled shallots, capers £16.50

PANINI or WRAPS 
Served with vegetable crisps and salad 

Buffalo mozzarella, vine tomato, cracked pepper, pesto dressing £12.50

Goat's cheese, rocket leaves, confit onion, balsamic syrup £12.50

Crayfish tails, baby gem lettuce, Marie Rose sauce £12.50

Roast chicken, sundried tomato, pesto, parmesan £14.50

Loch Duart smoked salmon bagel, cucumber, lemon, dill, crème fraiche £12.50

DESSERTS

Coconut rice pudding, passion fruit, mango £8.50

Fresh fruit salad, muesli, Greek yoghurt £8.50

Cream tea, Coworth Park scones, fruit compote, clotted cream £8.50 

Bitter chocolate orange mousse, geranium £8.50

Raspberry rose macaroon £8.50

Our menu contains allergens. If  you suffer from a food allergy or intolerance please let a member of  the Spatisserie team 

know upon placing your order. 


