THE

ZETTER

Marylebone

WINTER AFTERNOON TEA

Choose one of the following options:

Finger Sandwiches

Roast long-horn beef, horseradish mousse & wilted spinach on granary
Clarence court eggs, confit shallots, bay watercress on white Norfolk
Loch Fyne smoked salmon, pickled cucumber, whipped créme fraiche & dill on granary

Crumbled Wensleydale, candied orange & rocket on white Norfolk

OR

Hot Savoury

Wild mushroom & truffle quiche, pea shoots
Ribblesdale goats’ cheese & caramelised figs
Cured beetroot salmon, lemon cured roe & dill blinis

Honey glazed Cumberland sausages

All afternoon tea is served with the following..

Scones Sweet Treats
Clementine & cinnamon scones Winter berry crumble slice, candy floss
Buttermilk & vanilla scones Chocolate & tonka bean roll
Cornish clotted cream & homemade preserves Poached pears, white chocolate mousse

All prices are inclusive of V.A.T and are subject to discretionary service charge of 12.5%. All produce is prepared in
an area where allergens are present. For those with allergies, intolerances, and special dietary requirements, please
ask a member of the management team. Please note, the Parlour operates on a cashless basis.




THE

ZETTER

Tea

Black Tea Tisane Green Tea
English Breakfast Rooibos Gyokuro
Earl Grey Peppermint Fujian Oolong
Wild Cherry Chamomile
Jasmine

Bubbles

Champagne Jacques Picard Brut NV - 16 / 95
Hundred Hills- 19 / 99
Real Dry Dragon sparkling tea - 8 / 40

Non Alcoholic Cocktails Afternoon Tea Cocktails

Rooibos Fizz Pear Majesty
Rooibos cordial & Créme de Poire, Pear Eau De Vie,
Real Dragon Sparkling Tea Champagne
A Rose by Another Name Seymour’s Tea

Lyre’s Orange, Rose Water, Rooibos Cordial, Orange Blossom Water,

Tonic Water Champagne
Evergreen Leaf Pina Colada Royale
Everleaf Forest, Jasmine Cordial, Pineapple Rum, Coconut Oil,

Soda Water Champagne

Enjoy your afternoon tea with...
Selection of Teas — 45
Champagne - 55
Afternoon Tea Cocktails - 55
Package for two
With Bottle of Jacques Picard - 165

All prices are inclusive of V.A.T and are subject to discretionary service charge of 12.5%. All produce is prepared in
an area where allergens are present. For those with allergies, intolerances, and special dietary requirements, please

ask a member of the management team. Please note, the Parlour operates on a cashless basis.




