AFTERNOON TEA MENU

THE LONDON CARRIAGE WORKS



AFTERNOON TEA

Monday to Thursday 12 noon - 4pm 35.00
Friday to Sunday 12 noon - 3pm

A traditional array of freshly baked cakes and delicacies with finger
sandwiches, warm scones, fresh berries, clotted cream and preserves,

served with your choice of loose leaf tea.

With a glass of Villa Sandi Prosecco, n.v 45.00
With a glass of Nyetimber Classic Cuvée, n.v 50.00
With a glass of Perrier-Jouét Grand Brut, n.v 55.00
With a glass of Lunetta sparkling wine 0% 41.50

Choose from our loose leaf teas from Liverpool Tea Warehouse:

CHAMOMILE
Naturally caffeine-free and helps to induce
relaxation and calmness.

EARL GREY
A classic black Earl Grey tea with flavours of
bergamot.

GUNPOWDER GREEN
The yellow-toned liquor is full-bodied, rich and
earthy with a slightly smoky, nutty character.

LEMONGRASS AND GINGER
A well balanced blend of spicy ginger and
refreshing lemongrass with a hint of liquorice.

LIVERPOOL BREAKFAST
Smooth, bold and full-bodied with notes of
cocoa, caramel and malt.

Some of our cakes and bread can be made gluten free or vegan.
If we have 48 hours’ notice, we can accommodate a complete
gluten free or vegan afternoon tea. All our cakes, scones and
puddings are made by our own sweet patisserie team.

Although we take all necessary precautions, dishes may contain
trace amounts of other allergens due to being prepared in a

kitchen that handles multiple ingredients.

PEPPERMINT
A cool, calm and refreshing character with
crisp menthol flavours.

RED BERRY
A deliciously fruity, sweet and tangy
infusion with flavours of red berry.

ROOIBOS

The long, fine, rust coloured needles
produce a beautiful ruby cup with soft,
sweet, aromatic flavours.

MASALA CHAI

An aromatic black tea blended with
fragrant Indian spices. Rich, spicy, and
satisfying.

Tips: we add a 12.5% discretionary charge to your bill. This is
shared proportionally amongst The London Carriage Works team.




