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A F T E R N O O N  T E A

Please ask your waiter if you require any information regarding allergies or intolerances. All prices include vat at the 
current rate. A discretionary 12.5% service charge, shared entirely with the team, will be added to your bill.

Afternoon Tea, a classic English delicacy, served 
in Madeleine; your slice of Parisian chic on 

Colmore Row.

Full of character, we encourage you to take in 
the original features and bespoke artwork that 

is uniquely inspired by the hotel’s history and the 
iconic city we belong to. 

The menu, created by Head Pastry Chef Roger 
Lomas, takes quintessentially British flavours and 
delivers them through classic French patisserie 

techniques. A Grand twist of elegance and French 
flair into a delightful petit gateaux.

45.00 per person, including a glass 
of Simpson’s English sparkling wine.



4

Please ask your waiter if you require any information regarding allergies or intolerances. All prices include vat at the 
current rate. A discretionary 12.5% service charge, shared entirely with the team, will be added to your bill.

Compressed cucumber slices layered on 
Normandy Fromage Blanc cream cheese

 

Smoked salmon tart with dill & lemon 
crème fraiche topped with Exmoor caviar

 

Free range Cacklebean egg mixed  
with a chive mayonnaise served in a 

brioche bun

 

Aubrey Allen Roast Herefordshire Sirloin 
of beef with a mustard emulsion

S AV O U RY
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Please ask your waiter if you require any information regarding allergies or intolerances. All prices include vat at the 
current rate. A discretionary 12.5% service charge, shared entirely with the team, will be added to your bill.

Strawberries and Cream
Valrhona 33% Opalys white chocolate ganache 

with strawberry shortbread

Chocolate and Cherry
74% Millot cremeux encased in a cherry chocolate 

choux, topped with a 53% Hukambi milk 
chocolate cream and gold leaf

Citrus Victoria
Lemon Victoria sponge, citrus glaze on a  

sable biscuit

 

S C O N E S

Earl grey soaked golden raisin and 
vanilla scone

English Strawberries and lime preserve

Lemon curd & whipped Rodda’s  
clotted cream

S W E E T



6

Please ask your waiter if you require any information regarding allergies or intolerances. All prices include vat at the 
current rate. A discretionary 12.5% service charge, shared entirely with the team, will be added to your bill.

SAVO U RY

Artichoke and black olive tartlet

Cucumber and cream cheese

Sundried tomato and hummus

Cheese and pickle

 

SW E E T

Strawberries and Cream
Strawberry white chocolate ganache and 

strawberry shortbread

 Chocolate
74% Millot cremeux encased in a cherry chocolate 

shell, topped with a Callebaut NXT chocolate 
cream and gold leaf

Citrus Victoria
Lemon gel sponge, crispy passion fruit

 

S C O N ES

 Earl grey soaked golden raisin scone

 Vanilla scone

 English Strawberries and lime preserve

Lemon curd & soya spread

F R E E  F R O M
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Please ask your waiter if you require any information regarding allergies or intolerances. All prices include vat at the 
current rate. A discretionary 12.5% service charge, shared entirely with the team, will be added to your bill.

SAVO U RY

Egg mayonnaise

Cucumber and cream cheese

Grilled lemon chicken

 

SW E E T

Tropical caramel filled mini madeleine

Strawberries and cream

Choc ice

 
S C O N ES

Chocolate scone

Strawberry jam

Whipped Rodda’s clotted cream

M I N I  M A D E L E I N E
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Please ask your waiter if you require any information regarding allergies or intolerances. All prices include vat at the 
current rate. A discretionary 12.5% service charge, shared entirely with the team, will be added to your bill.

Assam
Strong and smooth with notes of sweetness, 

India’s finest Assam derives character from cool 
winter nights and monsoon rains

Darjeeling
From the slopes of the Himalayas, a classic yet 

complex black tea with fragrant hints of muscatel

Earl Grey
The archetypal British blend, combining fine 

black tea with sweet yet subtle bergamot oil. Rich 
and balanced with a citrusy edge

English Breakfast
Celebrated and enduring, English Breakfast 
remains an essential element of the British 

morning. Fresh, robust and reviving

Lapsang Souchong
Full-bodied, layered and dramatic, this smoky 
Lapsang Souchong has been perfected over 
thousands of years in China’s Fujian Province

Silver Needle
An exquisite white tea from China’s Fujian 

Province, silvery leaf buds are plucked in spring 
and left to dry naturally in the sun for a clean, 

pure and delicate finish

Milk Oolong
Made with the finest Tieguanyin oolong from 

China, this tea is sweet, creamy and delightfully 
floral

T E A S  &  T I S A N E S
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Please ask your waiter if you require any information regarding allergies or intolerances. All prices include vat at the 
current rate. A discretionary 12.5% service charge, shared entirely with the team, will be added to your bill.

Hunan Green
Tightly rolled spirals of the finest tea from China’s 
celebrated Hunan Province. Spring-harvested for 

a subtle and fragrant result.

Decaffeinated English Breakfast
The caffeine-free companion of our classic 

English Breakfast, as rich and full-bodied as the 
original.

Rooibos
A rich South African blend, this caffeine-free 

tisane entices with notes of nut and orange and a 
lasting spiciness.

Jasmine Pearls
Exquisite hand-rolled pearls of green leaves 
infused with the scent of aromatic jasmine 
blossom. A delightfully unforgettable tea.

Peppermint
The refreshing taste of whole peppermint leaves 

rich in menthol oils makes this caffeine-free tisane 
the natural choice for after-dinner refreshment.

Lemon Verbena
This caffeine-free tisane is subtly refreshing with 
gentle citrus notes, courtesy of the elegant leaves 

of lemon verbena.

Chamomile
Naturally soothing, this mellow tisane made 

from chamomile flowers heralds the arrival of 
moments of calm.




