
   @DiamondJubileeTeaSalon | #Fortnums 

At Fortnum & Mason, we’ve always recognised the 
importance of tea. Since our earliest days, we’ve 

known it’s far more than just a humble thing to sip.

A cup of the good stuff can awaken, enliven, and 
restore. Brewed just right, tea can console, calm and 

soothe; even promote friendship and fellowship.  

A TWIST ON THE CLASSICA TWIST ON THE CLASSIC

Fortnum’s founded the Scotch Egg in in 1738.  
Enjoy a modern-day twist on a classic using lamb  

from the Rhug Estate in Wales.



   @DiamondJubileeTeaSalon | #Fortnums 

To start, may we suggest 
A Glass of Fortnum’s Coronation Champagne, Jacques Picard NV for £17.50 

or a Glass of our Organic Sparkling Tea 0% ABV for £7.50

FINGER SANDWICHESFINGER SANDWICHES

Cucumber with Minted Pea

Cotswold Legbar Egg Mayonnaise

Kames Bay Smoked Trout with Preserved Lemon and Dill Cream Cheese

Salt Beef with Kohlrabi and Tarragon-Horseradish Sour Cream Dressing

Woodland Wild Mushroom Éclair

SAVOURY SCONESSAVOURY SCONES

Sun Dried Tomato Scone

Montgomery Cheddar and Spring Onion Scone

Served with 

Fortnum’s Caramelised Onion Chutney 

and Basil Cream Cheese

SAVOURY PÂTISSERIESSAVOURY PÂTISSERIES

Native Coronation Lobster

Harbourne Blue Cheese Mousse with  
London Honey Glaze and Savoury Popcorn 

Basil and Pistachio Mousse with Elderflower Glaze

Welsh Lamb Scotch Egg with Wild Herb Aioli

Portland Crab with a Paprika Cracker 

Served with a Pot of Fortnum’s Tea 
£80 per person

Made in a kitchen that handles all allergens. Adults need around 2000 kcal per day, kcal information is 
available at the back of the menu. A discretionary 12.5% service charge will be added to all restaurant bills.                                       

All prices include Value Added Tax at the prevailing rate. 202304. 

Expert Tea Tasting 

Enjoy a unique tasting with      
our Tearista at your table

£6 per person

The Delphinium

A cocktail created to 
celebrate the Coronation of 

His Majesty The King 

£15.50



KCA L I N FOR M AT IONKCA L I N FOR M AT ION

Discover the kcal content of the items on our menu

CL ASSIC AFTERNOON TEA

Finger Sandwiches 561 kcal

Scones 419 kcal / Pâtisseries 686 kcal

SAVOURY AFTERNOON TEA

Finger Sandwiches 561 kcal

Savoury Scones 388 kcal / Savoury Pâtisseries 612 kcal

HIGH TEA

Victoria Lobster Omelette with Truffle 319 kcal

Hafod Cheese Soufflé with Honey Vinaigrette 295 kcal

Welsh Rarebit with Oven Dried Tomato and Charred Leeks 564 kcal

Cornish Turbot, Asparagus and Wild Garlic Butter Sauce 255 kcal

Crispy Hen’s Egg with Pancetta and Pea Velouté 433 kcal

Rhug Estate Lamb and Spring Green Risotto 679 kcal

Scones 419 kcal / Pâtisseries 686 kcal

VEGETARIAN AFTERNOON TEA

Finger Sandwiches 698 kcal

Scones 419 kcal / Pâtisseries 687 kcal

MADE WITHOUT GLUTEN AFTERNOON TEA

Finger Sandwiches 552  kcal

Scones 89 kcal / Pâtisseries 626 kcal

CAKE TROLLEY 

Battenberg 298 kcal

Honey and Chamomile 517 kcal

Berry 432 kcal

DRINKS

Organic Sparkling Tea / Organic Rosé Sparkling Tea 0% ABV 19 / 15 kcal

Countess Grey / Strawberry Iced Tea 30 / 41 kcal

Fortnum’s Fresh Lemonade / Fresh Orange Juice 44 / 73 kcal per glass

Coca Cola / Diet Coke 135 / 3 kcal

Single Espresso / Double Espresso/ Macchiato 12 / 12 / 44 kcal

Americano / Cappuccino / Caffè Latte / Flat White 14 / 173 / 173 / 136 kcal

Dark Hot Chocolate 414 kcal

Whole Milk / Semi Skimmed / Skimmed / Oat 13 / 9 / 8 / 20 kcal




