
 

SHANGRI-LA 
AFTERNOON TEA

 AT TING 
£56

Accompanied with a glass of: 

Veuve Clicquot, Yellow Label, Brut, NV                              £64 

Duval Leroy, Prestige, Premier Cru, Rosé Brut NV   £66 

Bollinger, Special Cuvée, NV   £70

Additional glass of:

Veuve Clicquot, Yellow Label, Brut, NV                              £13
Duval Leroy, Prestige, Premier Cru, Rosé Brut NV   £17 

Bollinger, Special Cuvée, NV      £21

    

   



TING CLASSIC
AFTERNOON TEA  

    

SWEETS

 Yuzu Praline Macaron 
 Caramelised hazelnut, marmalade, 

black sesame       
(1)(6)(7)(8)(9)(12)

Gingerbread, Pear and Caramel
Spiced gingerbread, pear mousse, caramel crèmeux

(3)(6)(8)(7)(9)

Mandarin Spiced Prune Tart 
 Prune compote, mandarin mousse

(3)(6)(7)(9)

Chocolate Plaisir 
Milk chocolate mousse, marinated raisins licorice brûlée, 

Pedro Ximinez
(A)(1)(3)(6)(7)(8)(9)(13) 

Cassis Violet Choux 
 Blackcurrant compote, vanilla crème  

(3)(6)(7)(9)   

 SCONES

Classic English and Raisin Scones 
(3)(6)(9)(13) 

Served with:
English clotted cream and strawberry jam 

(9) 

SAVOURY

Smoked Salmon
 London smoked salmon, Dill crème fraîche  

(3)(6)(7)(9)                             

Roast Angus Beef  
Grain mustard, onion jam

(3)(9)(11) 

Honey Roast Ham
Tomato chutney, watercress  

(P)(3)(9)(13)

Duck Egg
Organic duck egg mayonnaise, truffle

(3)(6)(9)

Vintage Cheddar
Piccalilli

(3)(6)(9)

  
      

All prices are inclusive of 20% VAT.

A discretionary 12.5% service charge will be added to your bill.

The following dishes are suitable for: (V) Vegetarians. The following dishes contain:

(P) Pork, (A) Alcohol, (1) Nuts, (2) Peanuts or products, (3) Gluten, (4) Crustaceans,

(5) Molluscs, (6) Egg or products, (7) Fish or products,

(8) Soybeans or products, (9) Milk or products, (10) Celery or products,

(11) Mustard or products, (12) Sesame seeds or products,

(13) Sulphur dioxide or products, (14) Lupin.



SOUTH EAST ASIAN
AFTERNOON TEA

SWEETS

Vietnamese Coffee Choux
Coffee cremeux, arabica crunch

(3)(6)(7)(8)(9)

 Gooseberry Tart
 Gooseberry compote, mascarpone mousse 

(3)(6)(7)(8)(9)

Pandan Exotic Gateau
 Coconut jaconde, pandan crème

(3)(6)(7)(8)(9)

Mango Passion Macaron
  Mango passion ganache

(1)(6)(7)(8)(9)

 Pink Guava Mousse
 Tropical compote, passion curd

(3)(6)(7)(8)(9)

SCONES

Classic English and Raisin Scones 
(3)(6)(9)(13)

  
Served with: 

English clotted cream, and Gooseberry and elderflower jam
(3)(6)(9)(13)

 SAVOURY

Rendang Brioche Bun
Sugar Cured Angus Striploin

(1)(2)(3)(6)(9)

 Beetroot Cured Salmon
Sesame and Yuzu on Dark Rye

(3)(7)(11)(12)

Mango Rice Paper Roll
Shredded Smoked Duck, Coconut, Sesame

(3)(12)

 Crab Tart
Ginger and Sweet Chilli

(3)(4)(6)(9)

 Taro Spring Roll
Peanut and Chilli Dip

(1)(2)(3)(13)

All prices are inclusive of 20% VAT.

A discretionary 12.5% service charge will be added to your bill.

The following dishes are suitable for: (V) Vegetarians. The following dishes contain: 

(P) Pork, (A) Alcohol,  (1) Nuts, (2) Peanuts or products, (3) Gluten, (4) Crustaceans, 

(5) Molluscs, (6) Egg or products, (7) Fish or products, 

(8) Soybeans or products, (9) Milk or products, (10) Celery or products, 

(11) Mustard or products, (12) Sesame seeds or products, 

(13) Sulphur dioxide or products, (14) Lupin.



 

TEA SELECTION

Shangri-La Signature Teas 
Welcome Tea                     
Blend of white and jasmine tea with apricot pieces

Signature Breakfast                                          
Assam, Sumatran & Yunnan blended to a subtle spicy finish   

Signature Afternoon Blend  
Oolong and Black Tea blended to a sweet infusion

Black Teas   
Assam Doomni   
Broken tea leaves that develop to a strong creamy infusion

Ceylon Kenilworth   
Full bodied infusion with a malty character

Keemun    
Soft infusion with a fruity taste and mild smoky aroma

Earl Grey    
Blend of Chinese Black Tea with bergamont essential oil

Earl Grey Orange   
Classic Earl Grey rounded off by sweet oranges

Lapsang Souchong    
Smoked over pine wood to develop a strong smoky aroma

Pu’erh                                                               
Double fermented and buried underground for two years,               
develops a strong, spicy and earthy taste 
Cinnamon Black Tea   
Chinese Ceylon combined with chocolate chips and coconut

      

 
Green Teas                           
Dragonwell    
Premium green tea

Green Mint    
China gunpowder tea blended with peppermint leaves 

Jasmine Pearls   
Hand-rolled jasmine flowers blended with tea leaves

Oolong Teas   
China Milky Oolong   
Delicate Oolong aroma with sweet vanilla undertones

Formosa Oolong    
Delicate Oolong with intense flowery and spicy undertones

Tie Guan Yin            
Premium Oolong tea with a refreashing and sweet flavour

White Teas                                         
China White Monkey   
Light infusion with honey nuances

White Tea Snow Buds   
Light infusion with gentle spicy and fruity notes

White Apricot   
Blended with apricot pieces, marigold flowers & yellow rose           
buds



  

Infusion & Fruit Teas  
Beautiful Skin Tea   
Herbal infusion which develops gentle chamomile and 
elderflower undertones with hints of rose

Chamomile Flowers                                        
Yellow-golden infusion with sweet honey undertones

Peppermint    
Intense peppermint aroma and flavour

Rose Buds    
Floral aroma and a delicate rose flavored infusion

Very Berry    
Fruit infusion with sweet berries and sour hibiscus undertones

Zest    
Infusion of lemongrass, red ginger and lemon pieces


