
THE LANGHAM 
TRADITIONAL AFTERNOON TEA

Finger Sandwiches and Savouries 523 kcals 
Champagne Cucumber

Elderflower & Champagne Pickled Cucumber, Stracciatella & Kohlrabi 
 

Aged Beef Sirloin
Black Truffle, Golden Carrot, Mascarpone, Parmesan, Sorrel

 
Devon White Chicken Breast   

Sundried Tomato Pesto, Rocket 
 

Highland Cured Smoked Salmon 
Smoked Scottish Salmon, Fennel Remoulade, Preserved Lemon

 
Devilled Quail Egg Tartelette

Devilled Egg Yolk Puree, Soft Quail Egg, Oscietra Caviar    

Cakes and Pastries 677 kcals

Jasmine and Raspberry Roll 
Jasmine Infused Mahalabia, Light ‘No Name’ Sponge, Raspberry Whipped Ganache

 
Nyangbo

68% Chocolate Brownie, Ganache, Almond Sable, Madagascan Vanilla Cream
  

Praline and Blackcurrant Choux
Almond and Hazelnut Praline Cream, Blackcurrant Compote, Crunchy Choux Puff

Matcha and Apricot Slice 
Matcha Sable and Sponge, Confit Apricot, Chantilly

 
Sharing Cake 221 kcals

 Lemon Meringue Tea Cake  
Pain de Genes, Citrus Cream, Crunchy Meringues

Classic and Raisin Scones 385 kcals

Served with Cornish clotted cream and homemade seasonal preserves
 

The Langham Afternoon Tea £85
Including a Glass of Champagne £100, or Rosé Champagne £105

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. Please kindly inform a member of staff if 
you have a food allergy, intolerance, or coeliac disease before ordering. Whilst we do take care to avoid-cross contamination to cater safely 

for all guests, all dishes are prepared in our kitchens and may contain traces of other ingredients. Adults need around 2000 kcal a day.



THE LANGHAM 
TRADITIONAL AFTERNOON TEA

Vegetarian

Finger Sandwiches and Savouries 511 kcals 
Champagne Cucumber

Elderflower & Champagne Pickled Cucumber, Stracciatella & Kohlrabi 
 

Truffled Potato Salad 
Black Truffle, Crispy Shallot, Thyme 

 
Chargrilled Aubergine  

Sundried Tomato Pesto, Rocket 
 

Salt Baked Celeriac  
Pickled Wild Mushrooms, Black Garlic Aioli

 
Devilled Quail Egg Tartelette

Devilled Egg Yolk Puree, Soft Quail Egg, Black Truffle    

Cakes and Pastries 670 kcals

Jasmine and Raspberry Roll  
Jasmin Mahalabia, Raspberry Whipped Ganache, Soft Rolled Sponge

 
Nyangbo

Oat Tart Shell,Fudgy Brownie, Silky Ganache, Vanilla Chantilly
  

Praline and Blackcurrant Madeleine 
Hazelnut Sponge Cake, Zingy Blackcurrant, Nutty Whipped Ganache

Matcha and Apricot Slice 
Matcha Cream, Apricot Confit, Crunchy Matcha Sable, Soft Sponge

 
Sharing Cake 212 kcals

 Lemon Meringue Tea Cake  
Lemon Sponge, Citrus Cream, Meringues

Classic and Raisin Scones 385 kcals

Served with Cornish clotted cream and homemade seasonal preserves
 

The Langham Afternoon Tea £85
Including a Glass of Champagne £100, or Rosé Champagne £105

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. Please kindly inform a member of staff if 
you have a food allergy, intolerance, or coeliac disease before ordering. Whilst we do take care to avoid-cross contamination to cater safely 

for all guests, all dishes are prepared in our kitchens and may contain traces of other ingredients. Adults need around 2000 kcal a day.



THE LANGHAM 
TRADITIONAL AFTERNOON TEA

Vegan

Finger Sandwiches and Savouries 516 kcals 
Champagne Cucumber

Elderflower & Champagne Pickled Cucumber, Stracciatella & Kohlrabi 
 

Truffled Potato Salad 
Black Truffle, Crispy Shallot, Thyme 

 
Chargrilled Aubergine  

Sundried Tomato Pesto, Rocket 
 

Salt Baked Celeriac  
Pickled Wild Mushrooms, Black Garlic Aioli

 
Potato Farl

Oat Crème Fraiche, Black Truffle     

Cakes and Pastries 670 kcals

Jasmine and Raspberry Roll  
Jasmin Mahalabia, Raspberry Whipped Ganache, Soft Rolled Sponge

 
Nyangbo

Oat Tart Shell,Fudgy Brownie, Silky Ganache, Vanilla Chantilly
  

Praline and Blackcurrant Madeleine 
Hazelnut Sponge Cake, Zingy Blackcurrant, Nutty Whipped Ganache

Matcha and Apricot Slice 
Matcha Cream, Apricot Confit, Crunchy Matcha Sable, Soft Sponge

 
Sharing Cake 212 kcals

 Lemon Meringue Tea Cake  
Lemon Sponge, Citrus Cream, Meringues

Classic and Raisin Scones 385 kcals

Served with Cornish clotted cream and homemade seasonal preserves
 

The Langham Afternoon Tea £85
Including a Glass of Champagne £100, or Rosé Champagne £105

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. Please kindly inform a member of staff if 
you have a food allergy, intolerance, or coeliac disease before ordering. Whilst we do take care to avoid-cross contamination to cater safely 

for all guests, all dishes are prepared in our kitchens and may contain traces of other ingredients. Adults need around 2000 kcal a day.



THE LANGHAM 
TRADITIONAL AFTERNOON TEA

Gluten-Free

Finger Sandwiches and Savouries 542 kcals 
Champagne Cucumber

Elderflower & Champagne Pickled Cucumber, Stracciatella & Kohlrabi 
 

Aged Beef Sirloin
Black Truffle, Mascarpone, Parmesan, Sorrel

 
Devon White Chicken Breast   

Sundried Tomato Pesto, Rocket 
 

Highland Cured Smoked Salmon 
Smoked Scottish Salmon, Fennel Remoulade, Preserved Lemon

 
Devilled Quail Egg Tartelette

Devilled Egg Yolk Puree, Soft Quail Egg, Oscietra Caviar    

Cakes and Pastries 670 kcals

Jasmine and Raspberry Roll  
Jasmin Mahalabia, Raspberry Whipped Ganache, Soft Rolled Sponge

 
Nyangbo

Oat Tart Shell,Fudgy Brownie, Silky Ganache, Vanilla Chantilly
  

Praline and Blackcurrant Madeleine 
Hazelnut Sponge Cake, Zingy Blackcurrant, Nutty Whipped Ganache

Matcha and Apricot Slice 
Matcha Cream, Apricot Confit, Crunchy Matcha Sable, Soft Sponge

 
Sharing Cake 212 kcals

 Lemon Meringue Tea Cake  
Lemon Sponge, Citrus Cream, Meringues

Classic and Raisin Scones 385 kcals

Served with Cornish clotted cream and homemade seasonal preserves
 

The Langham Afternoon Tea £85
Including a Glass of Champagne £100, or Rosé Champagne £105

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. Please kindly inform a member of staff if 
you have a food allergy, intolerance, or coeliac disease before ordering. Whilst we do take care to avoid-cross contamination to cater safely 

for all guests, all dishes are prepared in our kitchens and may contain traces of other ingredients. Adults need around 2000 kcal a day.



THE LANGHAM 
TRADITIONAL AFTERNOON TEA

Children’s Menu

 
        Sandwiches 219 kcals  

Strawberry Jam 

Classic Cucumber

Devon White Chicken  

Sliced Young Gouda Cheese 

         Sweets 580 kcals  
The Langham Teddy Bear

Chocolate Tart
Lemon Marshmallow

Langham ‘99

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

The Langham Children’s Afternoon Tea £43.50



THE LANGHAM 
TRADITIONAL AFTERNOON TEA

 
Finger sandwiches and savouries (414 kcal)
Roast Shropshire chicken with ‘curried butter’,  

lambs letttuce and Masala bread
Classic cucumber, cream cheese, chives and white bread

Scottish smoked salmon with ‘nasturtium butter’,  
watercress & granary bread

Roast cauliflower and rocket on tomato bread
Devilled quails eggs

Scones (385 kcal)
Raisin & plain scones from our Palm Court bakery served with  

Cornish clotted cream and Chef ’s seasonal preserves

Cakes & pastries (435 kcal) 
Geranium infused baba with jellied rosebud 

Almond and orange blossom sponge with milk cream
Crunchy shortbread with cinammon caramel cream and plum preserve 

Earl Grey infused chocolate cream with date mousse

 
Trifle (435 kcal)

A sharing trifle with Victoria sponge, sherry, fruit jelly,  
vanilla cream and macaroons

The Langham Afternoon Tea £80

With Champagne £95, with Rosé Champagne £100

Champagne per additional glass £15

No text above this line
Jade Sword Organic Green 

Floral ~ Edamame 
 Freshly Cut Grass

Organic Sencha
Dashi ~ Sweetcorn ~ Sea Salt

Organic Genmaicha
Popcorn ~Sesame ~ Steamed Greens

Organic Yunnan White Peony 
Rose ~ Honey ~ Gooseberry

Lavender Chamomile 
& Lemongrass

Cut Grass ~ Hay ~ Apple

Jasmine Silver Needle
 Jasmine ~ Honeydew ~ Vanilla

Blackcurrant & Hibiscus
Vibrant ~ Fruity ~ Tart

Rooibos
Honey ~ Seville Orange ~ Vanilla

Whole Peppermint Leaf
Intense ~ Cool ~ Refreshing

Raspberry & Rose
Grass ~ Floral ~ Tangy

The Langham English 
Breakfast Tea

Malty ~ Honey ~ Raisin

Earl Grey
Bergamot ~ Wild Honey ~ Malty

Ceylon Breakfast
Malty ~ Black Pepper ~ Citrus Peel

Chai
Cinnamon ~ Cardamom ~ Ginger

Darjeeling Second Flush
Grape ~ Alpine Flowers

Strawberry Leaf

Ceylon & Rose
Floral ~ Refined ~ Malty

Red Dragon
Lychee ~ Ginger ~ Milk Chocolate

Decaffeinated Ceylon
Malty ~ Black Pepper ~ Citrus Peel

Yellow Gold
Meadow Grass ~ Linseed ~ Syrup

Pheonix Honey Orchid
Peach ~ Orchid ~ Honey

OUR TEA SELECTION  


