
T R A D I T I O N A L  A F T E R N O O N  T E A

35 PER PERSON 45 PER PERSON

with a glass of Candover Brook Brut NV 

Ham & Tomato, Mustard Mayonnaise (232 kcal)

Cucumber, Cornish Butter & Sea Salt (181 kcal)

Smoked Salmon with Dill Crème Fraîche (188 kcal)

Egg Mayonnaise with Watercress (176 kcal)

F I N G E R  S A N D W I C H E S

S W E E T S ,  S E A S O N A L  PA S T R I E S  &  C A K E S

Traditional Scones with Clotted Cream 

and preserves (908 kcal)

Carrot Cake (388 kcal)

Craquelin Choux (310 kcal)

Lemon & Meringue Tart (198 kcal)

English Breakfast

Assam

2nd Flush Darjeeling

Earl Grey

Lemon Verbena

Rooibos

Chamomile

Sencha

White Peony

Jasmine Pearl

Peppermint

National Gallery Members enjoy a 10% discount on their food

Guests with allergies and intolerances should inform a member of the team before placing an order for food or drinks. We can't guarantee any of our products are suitable for those with allergies due to high risk of 
cross contamination. A 12.5% discretionary service charge is added to your bill. All prices include current rate of VAT. A £1 Cover Charge per guest is added to each bill. We do not take cash. Menus subject to change.




