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SINCE 1865 — WHERE LUXURY AFTERNOON TEA BEGAN

Since 1865, when The Langham, London introduced
the Tuxury afternoon tea to the world,
this timeless tradition has evolved with modern elegance.
At The Langham, Shanghai, Xintiandi,
we honor this legacy beneath an eight-meter atrium,
where ginger flower fragrance and
rose patterns on fine bone china evoke enduring grace.

With The Langham Afternoon Tea Book, we recreate the authentic British sequence:
fine tea, savories, scones, and sweets,
featuring Vanilla and Salted Caramel Millefeuille and Caraibe Tea Cake. Each sip and
bite is a journey where tradition and innovation converge.

Regent Street, London, 1865



COLOR TEA TIME
#THELANGHAMAFTERNOONTEA

14:00 —17:00

Classic Afternoon Tea, CN¥588 per set for two, includes free-flow coffee or tea per person
Signature Afternoon Tea, CN¥888 per set for two, includes free-flow champagne or
sparkling tea per person

Finger Sandwiches and Savouries

Smoked Salmon
With watercress and horseradish

Roasted Golden Beetroot
With goat’s curd and lettuce

Masala Chicken
With Harissa sandwich

Aged Westcombe Cheddar
Pickled mixed vegetables

Potato Farls
With spiced mayo and pickled eggs

Freshly Baked Fruit Scones

Served with clotted rream and raspberry jam and bitter orange preserves
Cakes and Pastries

Season Fresh Fruit Cream Tartlet
Almond sable, almond cream, vanilla cream anglaise montee, fresh fruits

Raspberry and Jasmine Cake Rolls
Jasmine Mahalbia, raspberry whipped ganache, vanilla sponge, raspberry confit

Rose and Lychee Babas
Baba dough, mascarpone cream, lychee jelly

Vanilla and Salted Caramel Millefeuille
Inverted puff pastry, vanilla chantilly, caramel sauce

All prices are in Chinese Yuan and inclusive of service charge and taxes.
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.



