THE BRASSERIE AFTERNOON TEA MENU

Finger Sandwiches:
Corn Fed Chicken, Rocket & Wholegrain Mustard Mayonnaise on Granary Bread
Cucumber, Cream Cheese & Watercress on White Bread
Salt Beef & Dijon Mustard on Light Rye Bread
Oak Smoked Salmon with Herb Creme Fraiche on Rye Sourdough

Fortnum’s Plain and Fruit Scones
Served with Somerset Clotted Cream and Fortnum & Mason Strawberry Preserve

Ginger Parkin, Jam Biscuit
Two Afternoon Tea Cakes from our Selection

Served with your choice of Fortnum’s Classic Blend Tea:
Royal Blend, Earl Grey Classic, Queen Anne Blend,
Darjeeling BOP. Lapsang Souchong, Jasmine

Or a choice of natural infusions grown on the Tregothan Estate in Cornwall:
Peppermint, Chamomile, Manuka, Lemon Verbena, Nettle or Fennel

£24.00

Champagne & Sparkling Wine

Glass Half Bottle

125ml 37.5¢l 75cl
English Sparkling Wine 2007, Camel Valley £8.50 £33.50
Brut Réserve Théophile Roederer N.V £11.00 £20.50 £38.50
Rosé, Selected by Billecart-Salmon N.V £11.50 £21.50 £39.50
Laurent Perrier Vintage £14.00 £55.00
Laurent Perrier Rose N.V. £15.00 £65.00

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared in an environment where
nuts are used and may contain traces of nut. For additional information relating to this, or special dietary requirements, please speak to

the Manager before ordering. All prices include Value Added Tax at the prevailing rate. Please use mobile phones discreetly. 04/2010
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