
 

 

 

 

 

 

 

 

 

• 

It was in 1840 that Anna,  

the seventh Duchess of Bedford,  

noticed she felt a ‘sinking feeling’  

around mid-afternoon. Once served  

with a pot of Darjeeling tea, 

some bread, butter and biscuits, 

she felt decidedly better. 

The afternoon tea was born. 

 

  



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

• 

Festive Traditional Afternoon Tea 

£ 6 0  PE R  P E R S ON  

Festive Champagne Afternoon Tea 

Served with a glass of Laurent-Perrier La Cuvée Brut Champagne 

£ 7 0  PE R  P E R S ON  

Festive Rosé Champagne Afternoon Tea 

Served with a glass of Laurent-Perrier Rosé Champagne 

£ 8 0  PE R  P E R S ON  

• 

An additional glass of 

Laurent-Perrier La Cuvée Brut Champagne 

£ 1 6  PE R  GL A S S 

Laurent-Perrier Rosé Champagne 

£ 2 4  PE R  GL A S S 

 

 



F O O D  A L L E R G I E S  A N D  I N T O L E R A N C E S :  S H O U L D  Y O U  H A V E  A N Y  Q U E S T I O N S  R E G A R D I N G  

T H E  C O N T E N T  O R  P R E P A R A T I O N  O F  A N Y  O F  O U R  F O O D  P L E A S E  A S K  O N E  O F  O U R  T E A M .  

A  1 2 . 5 %  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  F I N A L  B I L L .  

A L L  P R I C E S  A R E  I N C L U S I V E  O F  2 0 %  V A T .  

 

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

• 

Enjoy a selection of Finger Sandwiches 

Cucumber, Radish & Cream Cheese 

on White Bread (V) 

Truffle Egg Mayonnaise 

on Malted Granary Bread (V) 

Severn and Wye Smoked Salmon & Marmalade Curd 

on Brown Bread 

Roast Turkey & Cranberry 

on White Bread 

Salt Beef, Horseradish Cream & Watercress 

on Mediterranean Bread 

• 

Plain and Sultana Scones 

Served with Organic Strawberry, Rhubarb & Litsea Cubeba Jam 

and Cornish Clotted Cream 

• 

Indulge in a choice of 

Sweet Delicacies inspired by the Season 

Chestnut, Vanilla & Rum Tartlet   

Chocolate, Citrus & Mascarpone Mousse   

Spiced Pineapple & Vanilla Éclair 

Pear & Cranberry Compote, Maple Syrup Sponge & Lemon Chantilly  

  Christmas Cake                                                                                                    

Orange & Coffee Truffles                                                                                                          

Marshmallows – Chocolate-Fleur de Sel, Coconut and Apple & Pine



 

C O R I N T H I A  L O N D O N  T E A  B L E N D S   

• 

The strength of tea is often obtained by the amount 

of tea leaves used while its potency depends on the 

length of the brewing process involved. 

Precision timing is required in brewing, 

 as if it is done longer than necessary, it can result  

in undesirable flavours. 

Here at the Crystal Moon Lounge, we differentiate 

the strength by adjusting the blends of our 

afternoon tea. We have curated three different teas 

- Assam, for its intense flavours, Oolong  

for its delicate characteristics and Earl Grey  

for its fruity and sweet notes. 

 

B E S P O K E  A F T E R N O O N  B L E N D S  

• 

Three different tea variations exclusively 

blended for Corinthia London.  

N O .  1  A RO M AT I C 

A light strength blend of Earl Grey, Oolong 

and Assam with lovely aromatic and light flowery undertones. 

N O .  2  M EL LO W  

A medium strength blend of Earl Grey, Oolong 

and Assam with rich malty notes and honey-like 

sweetness with a hint of spice. 

N O .  3  R O BU S T  

A full-strength blend of Earl Grey, Oolong and 

Assam with a complex aromatic bouquet of floral, 

fruity and honeyed notes with spicy undertones. 

 

  



 

B L A C K  B L E N D S  

• 

M A N GO  BL A CK  B LE ND  

A medium strength blend with a wonderful balance  

of tropical fruit and floral aromatics. 

B I G S M O K E  

A delightful combination of Lapsang smokiness 

and the bergamot tang of Earl Grey with chopped ginger root.  

These leaves are grown in the Anhui and Fujian provinces of China. 

L A P S AN G S O U CH ON G  

An intoxicating mixture of pine, hardwood and smoke with a flutter of fruit and 

spice. 

 

B L A C K  S I N G L E  E S T A T E S  

• 

E A R L G R E Y 

A beautifully-scented tea with a floral and citrus flavour, made from  

Chinese Black Tea in the Anhui Province and oil of bergamot. 

A S S A M  B A R GA N G 

From an estate on the north banks of the Brahmaputra river in India, this iconic  

tea is full-bodied and robust, with a creamy texture and malty undertone. 

D A R JE EL I N G GO O MT EE  

Ranked amongst the top gardens in the Darjeeling district of India,  

Goomtee produces the very best leaves to make this deliciously smooth and  

refreshing tea with distinctive Muscatel characteristics. 

1 S T  F LU S H  D A RJ EE L I N G  O KA YT I  

Referred to as the “champagne” of Indian teas, this pungent fruity  

fragrance is often compared to a fine Muscatel wine. 

  



 

G R E E N  T E A S  

• 

J A S M I NE  P EA R L S  

Green Tea leaves from the Fujian Province of China 

are hand-rolled with jasmine flowers to produce this 

delicious tea with its intoxicating floral aromas. 

D R A GON WE LL  

Made from Lung Ching, one of the most famous 

Chinese Green Teas only grown in the Zhejiang Province of China,  

this light tea has a sweet and slightly fruity aroma. 

M A T CH A  T EA  

This Japanese tea with its slightly nutty taste and 

harmonious balance of bitter-sweet flavours, is 

classically used for the traditional Japanese Tea Ceremony. 

Y UN NA N  GR EE N  

Also known as the “Temple of Heaven” this 

medium strength and invigorating tea has sweet 

mineral undertones with a delicate underling 

bitterness and a tangy edge. 

 

O O L O N G S  

• 

F O R M O S A  OO LO N G 

Slightly darker in comparison to most Oolongs, 

this is a popular Taiwanese tea due to its smooth 

texture, delicate Orchid scent and wonderful 

rich and fruity flavour. 

C H I N A  M I L KY  OOL ON G  

Characterised by a milky and smooth infusion, 

this Gold Taste Award-Winning Oolong Tea 

has a delicious and distinctive flavour  

with undertones of vanilla. 



 

W H I T E  T E A S  

• 

S N OW  B UD S 

This is a premium White Tea grown for over 100 years in south-east 

China at a lofty altitude of one thousand metres in the Fujian Province. 

Consisting only of hand-plucked buds and the youngest of leaves,  

this tea has a pale-yellow colour with a warm, sweet,  

subtly spicy flavour and a pleasant aftertaste. 

B A I  M U  D AN  

Also known as White Peony, this Chinese white tea from  

the Fujian Province has a delicate and refreshing flavour  

with a fresh sweet taste and hints of caramel. 

 

H E R B A L  T E A  I N F U S I O N S  

( C A F F E I N E  F R E E )  

• 

P E P P E R M I NT  

This premium whole-leaf peppermint tea sourced 

from Germany, has mildly sweet undertones and a crisp  

freshness that can be enjoyed all day long.  

It is also a fantastic digestive and circulatory stimulant. 

R O O I B O S  V AN I LL A  

A lovely blend of gentle, earthy, South African 

Rooibos with a dark, sweet flavour of vanilla. 

C H A MO M I LE  F LO WE R S  

This tea is an all-time favourite when it comes 

to calming the nerves and is traditionally said to 

have healing properties. These beautiful flowers, 

carefully picked in Egypt, produce a golden tea 

with a sweet, creamy infusion. 

 



A L L  P R I C E S  A R E  I N C L U S I V E  O F  2 0 %  V A T .  

V E RY  B E R R Y  

An exciting pure-fruit tea consisting of a wide 

selection of British berries and a few other 

dried fruits including papaya. This deep red 

tea has a vivid flavour and a pleasing sweetness 

that is balanced by the tart hints of hibiscus. 

H EA LT HY  I M M UN I TY  HE R BA L  I N FU S I ON  

Medium bodied with woody sweet 

undertone, this tea is deliciously integrated 

with tangy hibiscus and a splutter of heat 

and spice from ginger to finish. 

L E MO N  V E R BE NA  

With a clean sharp taste of lemons this light 

bodied tea is bold with buttery flavour. 

S L E E P  W EL L  T EA  

A well-balanced array of flavours with 

brush strokes of Chamomile and clean-cut 

citrus and floral notes. 

 

H O T  C H O C O L A T E  

• 

C O R I N TH I A  H OT  C HO C OL AT E 

Served in a pot with marshmallows, 

whipped cream and chocolate splinters. 

 


