
A  M I D S U M M E R  
N I G H T ’ S  D R E A M

AFTERNO ON TEA

I kNOw A bANk whERE ThE wIld ThymE blOws,

whERE OxlIps ANd ThE NOddINg vIOlET gROws,

QuITE OvER-cANOpIEd wITh luscIOus wOOdbINE,

wITh swEET musk-ROsEs ANd wITh EglANTINE:

ThERE slEEps TITANIA sOmETImE OF ThE NIghT,

lullEd IN ThEsE FlOwERs wITh dANcEs ANd dElIghT.

s ERvEd  FROm ThE  28Th  mARch  2023



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

s A v O u R y
Kentish chicken and wholegrain mustard served in  

a brioche navette

Scottish smoked salmon, dill and lemon scented  

cream cheese on farmhouse bread

Clarence Court egg and truffle mayonnaise on  
white bread

Waldorf salad tartlet

s c O N E s
Golden sultana scones, clotted Devonshire cream, 

and strawberry jam



 
 
 
 

 

s w E E T
Honey Bags and Bumble Bees

Honey panna cotta with a lavender infused shortbread and a 
chocolate honey bee

Titania Queen of Fairies 
Champagne and elderflower mousse

Love in Idleness Love Potion flower 
blueberry and blackberry bavarois with pear pate de fruit

Under The Moonlight 
fig and maple syrup cream cheese macaroon topped  

with moonlight 

Enchanted Forest 
chocolate and hazelnut mushroom

40.5

Please let us know if you have any 

dietary requirements or allergies. A 

discretionary 12.5% service charge will be 

added to your bill.



M R  FA L S TA F F ’ S
A F T E R N O O N  T E A

 
Sweet potato crisps

Baked Stilton cheese scone

Gloucester Old Spot sausage roll 

Free-range chicken and Lake District bacon sandwich

Mini Curious Brew battered fish and chips

Welsh rarebit 

Fig and maple syrup macaroon 

40.5 per person 

44 including a tankard of Curious IPA



Please let us know if you have any 

dietary requirements or allergies. A 

discretionary 12.5% service charge will be 

added to your bill.

V E G E TA R I A N  
A F T E R N O O N  T E A

s A v O u R y
 

Dill and orange scented carrot with vegan  
cream cheese on white bread 

 
Coronation cauliflower on white bread

Hummus and roasted red pepper  
on farmhouse bread

Waldorf salad tartlet

s w E E T
Honey Bags and Bumble Bees

Honey panna cotta with a lavender infused shortbread with 
chocolate honey bee

Titania Queen of Fairies 
Champagne and elderflower mousse

Love in Idleness Love Potion flower 
blueberry and blackberry bavarois with pear pate de fruit

Under The Moonlight 
fig and maple syrup cream cheese macaroon topped  

with moonlight 

Enchanted Forest 
chocolate and hazelnut mushroom

 
40.5



V E G A N  A F T E R N O O N  T E A

s A v O u R y 
 
 

Dill and orange scented carrot with vegan  
cream cheese on white bread 

 
Coronation cauliflower on white bread

 
Hummus and roasted red pepper  

on farmhouse bread 
 

Waldorf salad tartlet

s w E E T
Honey Bags and Bumble Bees

Vanilla panna cotta with a lavender  
infused shortbread with chocolate honey bee 

Bottom’s Delight 
Coconut fool 

Love in Idleness Love Potion flower 
blueberry and blackberry bavarois with pear pate de fruit

Under The Moonlight 
fig and vanilla macaroon topped with moonlight 

Enchanted Forest 
chocolate and hazelnut mushroom

40.5

Please let us know if you have any dietary requirements or allergies.  
A discretionary 12.5% service charge will be added to your bill.



T E A  C A D D I E S

s A p p h I R E  E A R l  g R E y  12.50 
Pure Ceylon tea, oil of Italian bergamot and malva flowers.

A bright, refreshing blend with notes of lemon 100g

E N g l I s h  b R E A k F A s T  12.50 
A blend of three whole leaf garden Assam teas.  

This satisfying blend is full bodied, robust and rich in  

flavour 100g

d R A g O N w E l l  g R E E N  T E A  12.50 
A hand fired artisan tea with subtle apricot and nut 

flavours and a smooth, sweet finish 100g 

w I l d  E N c O u N T E R  12.50 
A unique blend of hibiscus flowers, red berries and 
dried fruits. Full bodied, with a sweet, tart flavour.  

Caffine free 100g

 

 



b l A c k 

ENGLISH BREAKFAST
A blend of three whole leaf garden Assam teas. This  

satisfying blend is full bodied, robust and rich in flavour
infuse for 3-5 minutes

SAPPHIRE EARL GREY
Pure Ceylon tea, oil of Italian bergamot and malva flowers.

A bright, refreshing blend with notes of lemon
infuse for 4 minutes

ORGANIC DARJEELING
The finest of India’s unblended teas, with floral and  

muscatel notes and a fresh citrus taste 
infuse for 3-4 minutes

SPICED CHAI
A blend of robust black Indian teas with warming  

nuances of  cinnamon, cloves and green cardamom 
infuse for 4 minutes

CEYLON KENILWORTH
A naturally decaffeinated black tea from the mountains of Sri 

Lanka, with a malty, smooth and rich flavour
infuse for 3-5 minutes

g R E E N
DRAGONWELL GREEN

A hand fired artisan tea with subtle apricot and nut 
flavours and a smooth, sweet finish 

infuse for 4 minutes

FLEUR D’ORIENT OOLONG
Wuyi and Fujian semi-fermented green tea with floral and 

fruity flavours, honey aromas and a buttery finish
infuse for 4 minutes

T E A



w h I T E 

WHITE PEAR AND GINGER
A Fujian Orthodox white tea combined with dried pear

and ginger. A light and delicate infusion 
infuse for 4 minutes

h E R b A l

EGYPTIAN MINT
This caffeine free peppermint infusion bursts onto the palate. 

Well rounded, with no bitter aftertaste 
infuse for 3-4 minutes

CITRUS CHAMOMILE
A blend of chamomile enhanced by a lovely hint of  

lemongrass, lemon verbena, malva andcalendula flowers 
infuse for 5 minutes

LEMON VERBENA
A lemon verbena infusion with a soft lemon flavour

and a light butter taste
infuse for 5 minutes

WHITE MULLED WINE
Subtle spices are all around this beautifully rounded tea. A vi-

brant taste of white wine with hints of cinnamon,  
cardamom and cloves, and a lemon zest finish  

Contains almonds.
infuse for 5 minutes

WILD ENCOUNTER
A unique blend of hibiscus flowers, red berries and dried fruits. 

Full bodied, with a sweet, tart flavour
infuse for 5 minutes

T E A



Our ‘A Midsummer Night’s Dream’ afternoon tea 
is served on bespoke crockery which reflects the 
themes and characters in Shakespeare’s loved 

romantic comedy. It was designed exclusively for 
Swan at the Globe by Annika Wester.


