
AFTERNOON TEA 

£40 per person 
Served with a pot of tea of your choice

Add a glass Piper-Heidsieck Essentiel Extra Brut 
Champagne or a vodka gimlet for £50 per person

SWEET

Miso and caramel sponge cake

Chocolate Delice, caramel glaze

Winter berry mousse cake, blackcurrant compote

‘Holy Éclair’, natural pistachios, coconut cream

Miniature apple, cinnamon cream

SAVOURY

Purple potato croquette, avocado and basil

Crispy maki, heritage carrot, organic quinoa, spicy mayo

Avocado toast, multi-seed wafer, chive cream ‘cheese’

‘Crab on toast’, heart of palm, lemon miso aioli, 

sourdough crostini 

All dishes on the menu are gluten-free and free from 
refined sugar

TEA SELECTION 
                                 

Blackcurrant & Hibiscus
Chamomile Flowers

Lemongrass & Ginger 
Rooibos; Peppermint Leaf

Jasmine Silver Needle
Jade Sword Green Tea

English Breakfast
Earl Grey  

Fresh Ginger
Fresh Mint

              PIPER-HEIDSIECK CHAMPAGNE

PIPER-HEIDSIECK CHAMPAGNE

The most awarded Champagne House of the century, Piper-Heidsieck is celebrated for its audacity and excellence. 
Steeped in history, Piper-Heidsieck was born of a love story that began in 1785 with German-born founder Florens-Louis Heidsieck crafting 

a wine to seduce his lover. 

For Piper-Heidsieck, the true meaning of seduction is free from convention to innovate and to convey self-expression. The Maison continued 
its path of seduction winning over Marie-Antoinette, exciting the palates of speakeasy goers throughout Prohibition and even becoming 

Marilyn Monroe’s bedfellow with the famous actress claiming she would get up every morning with a glass of Piper-Heidsieck. 

Today, Piper-Heidsieck is poured in over 100 countries and prides itself on holding dual certification of Viticulture Durable en Champagne 
and Haute Valeur Environnementale 

* Predecessor of Emilien Boutillat, Régis Camus, awarded the title of “Sparkling Winemaker of the Year” eight times by the International 
Wine Challenge jury since the beginning of the century. 

**Viticulture Durable en Champagne: Sustainable Viticulture in Champagne / Haute Valeur Environnementale : High Environmental Value

Essentiel NV
Boasts a precise, accomplished and balanced profile. 

The nose delivers initial notes of plum, brioche, grape-
fruit and candied quince, developing towards aromas of 

acacia honey and toasted almonds

Essentiel Blanc de Blancs NV
Boasts a precise, fresh and mineral profile. The nose 
expresses fresh notes of yuzu and lime, lightly under-

lined by touches of white flowers, acacia, almonds and 
toasted bread with a mineral finish

Rosé Sauvage NV
boasts an indulgent, fruity and intense profile. An 

aromatic explosion of blood orange, 
wild strawberries, black cherries and blackberry jam, 

followed by fragrances of liquorice and smoked notes.

Piper-Heidsieck Vintage 2012
 An expressive, silky and radiant vintage. The nose 

delivers fruity notes of apricots, 
vineyard peaches, tangerines and mangoes as well as 

the delicate fragrances of honeysuckle, gingerbread and 
cocoa

glass
125ml

£18.00

£20.00

bottle

£83.00

£110.00

£95.00

£120.00




