CROWN & ANCHOR

BAR - RESTAURANT - TERRACE

TEA SANDWICHES
CREAMY EGG & CRESS SALAD (V)
Egg, Mayonnaise, Watercress, Brioche Bread

ATLANTIC SMOKED SALMON
Chive Cream Cheese, Lemon Aioli, Whole Meal Bread

CORONATION CHICKEN
Corn-fed Chicken, Light Curry Dressing, Baby Spinach, Raisin Bread

CLASSIC CUCUMBER (V)
Salted Butter, Mint, White Bread

HOUSE SMOKED USDA BEEF BRISKET
Caramelized Onion, Truffle Mayo, Arugula, Multigrain Bread

SWEET PASTRIES
LONDON FOG MILK CHOCOLATE MACARON (GF, V)
VANILLA BATTENBURG CAKE, HAZELNUT MARQUIS, SABLE (V)
LEMON MERINGUE SUGAR COOKIE
CARROT CAKE, BLOSSOM CREAM CHEESE ICING (V)

PLAIN & RAISIN SCONES (V)
Clotted Cream & Preserves

$55 Per Person $65 Per Person with a glass of Prosecco
g
$85 Per Person with a glass of Veuve Clicquot Champagne

17% gratuity will be added to the menu price listed

1f you have any intolerance or specific diet, please ask your waiter for guidance. ~ (V) - Vegetarian (GF) - Gluten Free

As part of our itment lo sustainabilily and responsible sourcing, we work closely with our suppliers to serve sustainable/local/
organic produce, seafood, coffee and tea where possible. Please speak with your server for more information regarding our menu items.




CROWN & ANCHOR

BAR - RESTAURANT - TERRACE

THE M{Z OF geﬁv

Lot 35 Loose LEAF TEAS

CREAMY EARL GREY

Rich and sweet which truly shines when opened with a splash
of milk and a dash of sugar. Contains caffeine.

LIZA HILL DARJEELING

The “champagne of teas,” so-named for its sweet, musty notes, as well
as its origins in the fertile Darjeeling region of the Indian Himalayas.

IMPERIAL BREAKFAST

The perfect breakfast tea with burgundy depth and malt highlights.
Bold and robust with a bright golden cup. Contains caffeine.
Optional: Decaf Imperial Breakfast

BLEND 1907 ORANGE PEKOE
Bright, brisk and lively with excellent flavour. Contains caffeine.

OREGON MINT

Cool, Pungent and lively. Immensely captivating.
The Pedigree of the world’s best mint.

JASMINE GOLD DRAGON

Exquisite, abundant jasmine character on a seasonal green tea.
This jasmine flavour is only possible with midnight May flowers.

EGYPTIAN CHAMOMILE

Certified organic. Delightfully aromatic with an expressive wild
apple-like character. Pale yellow in colour. Caffeine-free.

ROSE CONGOU

Princess Diana’s Favourite
A blend of black teas from India and China layered five times with rose petals.

Lot 35 teas are made with luxury ingredients and natural flavours including:
rooibos, apple pieces, black tea, wild rosebuds, jasmine, cornflower,
calendula and much more.

These ingredients are sourced from all over the world including Cederberg,
South Africa; Malkara, Turkey; Kericho, Kenya; Anhui and Fujian Province,
China; Provence, France and Nile River Delta, Egypt.

As part of our commitment lo sustainability and responsible sourcing, we work closely with our suppliers to serve sustainable/local/
organic produce, seafood, coffee and tea where possible. Please speak with your server for more information regarding our menu items.



CROWN & ANCHOR

BAR - RESTAURANT - TERRACE

TEA SANDWICHES
CREAMY EGG & CRESS SALAD (V)
Egg, Mayonnaise, Watercress, Brioche Bread

ATLANTIC SMOKED SALMON
Chive Cream Cheese, Lemon Aioli, Whole Meal Bread

CORONATION CHICKEN
Corn-fed Chicken, Light Curry Dressing, Baby Spinach, Raisin Bread

CLASSIC CUCUMBER (V)
Salted Butter, Mint, White Bread

HOUSE SMOKED USDA BEEF BRISKET
Caramelized Onion, Truffle Mayo, Arugula, Multigrain Bread

SWEET PASTRIES
LONDON FOG MILK CHOCOLATE MACARON (GF, V)
VANILLA BATTENBURG CAKE, HAZELNUT MARQUIS, SABLE (V)
LEMON MERINGUE SUGAR COOKIE
CARROT CAKE, BLOSSOM CREAM CHEESE ICING (V)
PLAIN & RAISIN SCONES (V)

Clotted Cream & Preserves

BEVERAGES

HOT CHOCOLATE
MILK & COOKIES TEA
BUBBLE GUM TEA

$39 Per Person 17% gratuity will be added to the menu price listed

1If you have any intolerance or specific diet, please ask your waiter for guidance. (V) - Vegetarian (GF) - Gluten Free

As part of our itment lo sustainabilily and responsible sourcing, we work closely with our suppliers to serve sustainable/local/
organic produce, seafood, coffee and tea where possible. Please speak with your server for more information regarding our menu items.




