
 VINTAGE
AFTERNOON 

TEA MENU



Sandwiches
Smoked salmon and cream cheese

Cucumber with yoghurt
Honey roast ham with mustard mayonnaise

Cheese and tomato

Scones
Freshly baked scones with Cornish clotted cream and fruit jams

Cakes
Chef’s freshly baked selection of mini cakes and tartelettes

Vintage Afternoon Tea  
£30 per person 

 
Taittinger Champagne Afternoon Tea  

£45 per person

 @TheGoreHotel  @thegorelondon

We cannot guarantee the absence of nuts in our dishes. If you require any further information on food allergens,  
please ask one of our team members. A discretionary service charge of 12.5% will be added to your bill.

Between 12.30 and 16.00, time at The Gore slows down as the most popular of any 
British rituals take place in a refined yet informal setting. One of the best places to 
have a traditional afternoon tea in London, close to all major attractions of the city.

Vintage Afternoon  
Tea Menu

Selection  
of teas and 
infusions

Judy Garland
Rose petals blended with black tea, 

creating a beautiful marriage of taste 
and texture. The rose petals add a 
wonderful, flowery sweetness to the 

black tea making this a popular choice.

Dame Nel lie Melba
This tea captures the flavour of  
the summer with its sweet and 
aromatic taste of ripe peaches.  

A mild tasting Japanese green tea 
infused with peach essence and 
sunflower blossom to create a 

delicious and attractive looking tea.

Lady Blessington
This Gold Taste Award winning 

tea sees the classic Earl Grey with 
bergamot oil rounded off with 

sweet oranges that combine well 
to produce a soft, balanced black 
tea which is further enhanced with 

real noble tea tree blossom.

Miss Ada
Miss Ada is an organically cultivated 
red tea which originates from South 

Africa where it has been very 
popular for many generations. Better 
known as ‘Rooibos’ and for having 

good general health properties 
as well as being caffeine free.

Miss Fanny
This tea, better known as ‘Very Berry’, 
is a truly delicious and refreshing fruit 
infusion. Contains a variety of dried 
fruit ingredients for all berry lovers.

The Gore Tea
The Gore Hotel tea is a wonderfully 
balanced and robust tea which has 
been created using Assam Bargang 

tea leaves, from the north banks of the 
Brahmaputra river in the Sonipur district 

in Northern India and a traditional 
Keemun tea from the Anhui Province in 
China. This invigorating and full bodied 
blend develops a deep reddish-brown 
cup with a rich and creamy taste and 

slightly sweet and flowery hints.

White Apricot
A Gold Taste Award winning fusion 

tea that combines the refined character 
of a white tea with the honey like 

sweetness of apricot pieces.

English 
Breakfast Tea
Our English Breakfast Tea is 

cultivated organically and is a 
blend of Assam and Sumatran 

teas which produces a lovely, dark 
infusion with a malty spiciness.

Afternoon Tea
Also known as the ‘High Noon’ tea, 
it has a particularly lovely aromatic 
flowery taste. It is blended with long 
leaf teas from Darjeeling and Ceylon 
and is ideal with scones and cakes.

Earl Grey
One of the most widely drunk teas in 
the world, this is a blend of Chinese 

black tea and essential oil of bergamot 
which creates that beautiful aroma.

Chamomile Tea
Chamomile is widely drunk as an aid 
to calming nerves, and relieving pain 
in the digestive system. Traditionally it 
has been known to ease cold and flu 

symptoms with its flowery citrus flavour.
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