
All prices are inclusive of vat at 20%.  
A discretionary service charge of 12.5% will be 

added to your final bill.

If you have an allergy to any food product or 
dietary requirement, please advise us prior to 
ordering.

 
B O TA N I C A L

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

Prawn, asparagus, cherry tomato and dried olives in filo tart 57Kcal

(Crustanceas, Dairy, Egg, Fish, Gluten, Mustard, Sulphites)

BBQ confit duck, tomato and gem lettuce brioche bun 72Kcal

(Celery, Dairy, Egg, Gluten, Mustard, Sesame, Sulphites)

Spring vegetable and truffle egg mayo in charcoal basket 63Kcal

(Celery, Dairy, Egg, Gluten, Mustard, Sulphites)

Beans coronation, peppers and hummus sandwich  119Kcal

(Dairy, Gluten, Nuts, Sesame)

Rose and raspberry cream choux pastry swan 171Kcal

(Dairy, Egg, Gluten, Nuts)

The round pond coconut mango cheesecake 187Kcal

(Dairy, Egg, Gluten, Nuts)

Lemongrass and pistachio chocolate forest log 71Kcal

(Dairy, Egg, Gluten, Nuts)

Fruit and citrus custard tartlet 178Kcal

(Dairy, Egg, Gluten, Nuts)

London Marriott Hotel Park Lane | 140 Park Lane | 020 7493 7000

 
Botanical afternoon tea - £50

with a glass of bubbles

Free-flowing bubbles available upon request

Vegetarian (V),Vegan (VG) and Gluten free options 
available, please ask prior to ordering. If you have an 
allergy to any food product or dietary requirement, 
please advise us prior to ordering.

S A V O U R Y

 Homemade plain scones 206Kcal

(Dairy, Egg, Gluten)

Homemade rose and hibiscus scones 195Kcal

(Dairy, Egg, Gluten)

Homemade jam 164Kcal

Cornish clotted cream 147Kcal

(Dairy)

S C O N E S

PA S T R I E S

Adults need around 2000Kcal a day.
All prices are inclusive of 20% VAT.

A discretionary service charge of 12,5%
will be added to your final bill.


