
 

 

  

Smoked Salmon & Cream Cheese on Swiss Bread 
Ham & Dijon Mustard on White Bread 

Cucumber & Crème Fraiche on White Bread 
Pastrami & Horseradish on Swiss Bread 

Egg Mayo Vol au Vent 
Merguez Sausage Hot Dog 

 

 
Bergamot Lemon Meringue Tart 

Banana Loaf, Salted Caramel Mousse 
“After 8” Tea Cake 

Blueberry & Plain Scones, Clotted Cream & Homemade Jam 
 

Full Afternoon Tea £35.00 

Sparkling Afternoon Tea +£7.50 

Crémant Afternoon Tea +£10.00  

Champagne Afternoon Tea +£12.00 
 

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



 

A Tradition Reimagined 

Elegant yet indulgent, Afternoon Tea at Rufflets is a cherished ritual – a celebration of 

patisserie perfection, dainty finger sandwiches filled to delight, and tea served in 

beautiful floral teapots. We are proud to offer options for vegetarian, gluten-free, and 

younger guests with our dedicated children’s menu. 

 

In 2024, to mark 100 years of Rufflets, we partnered with the London Tea Exchange, 

specialists in the world’s finest and rarest estate teas. From this collaboration came our 

Rufflets Centenary Blend – a rich and aromatic black tea with subtle smoky notes, 

honouring our heritage and pouring us into our second century. 

 

A signature blend with a light smoky aroma and complex character, crafted to celebrate our 
centenary. 

A refined black tea with citrusy bergamot and bright blue mallow blossoms. 

A malty, rich tea from the Mangalam Estate, featuring large leaves and golden tips. 

Distinctively smoky with a hint of spice, made from roasted and pine-smoked Souchong leaves. 

Chinese Sencha and Ceylon green tea blended with ginger root and peppercorn for a warming, 
restorative infusion. 

Pure and refreshing with natural menthol notes. Caffeine-free and perfect anytime. 

Mild and soothing with whole dried blossoms, known for relaxing and anti-inflammatory benefits. 

A sweet, caffeine-free blend of apple and pineapple, delicious served hot or cold. 


