aFterNooN tea
at
Draycott Hotel

“You can never get a cup of tea large enough
or a book long enough to suit me.”
C.S. Lewis

Draycott Afternoon Tea
Tea and coffee selection
Twinings was one of the first to introduce tea drinking to the British
when Thomas Twining began selling tea from his first premises on
the Strand to the likes of Jane Austen and Charles II Earl Grey. The
finest ingredients coupled with over 300 years of experience make
Twinings the perfect pairing for our afternoon tea selection.

Relax in our lounge with a delicious traditional afternoon tea and
bottom-less pot of tea or coffee. Pick up a book, switch off and relax
away from the hustle and bustle of the busy London streets.

Espresso
Short sharp shot of coffee

Traditional Afternoon Tea

English Breakfast - Earl Grey - Green
Chamomile - Assam - Lapsing Oolong - Fresh mint

Cappuccino
Shot of Espresso with frothy milk and a dusting of chocolate
Café Latte
Shot of Espresso with hot milk

Macchiato
Shot of espresso with a drop of milk froth
Mocha
A smooth mixture of coffee and chocolate
Filter coffee
Artfully roasted and freshly brewed
The Draycott Hot Chocolate
Thick, creamy hot chocolate

Our menu contains allergens. If you suffer from a food allergy or intolerance
please let a member of the team know upon placing your order.

A selection of homemade finger sandwiches on artisan bread:
Oak smoked salmon with cream cheese
Honey glazed ham and wholegrain mustard
Mature cheddar with chutney
Warm summer berry and plain scones served with strawberry
jam and Cornish clotted cream
Raspberry Mille feuille
Pistachio, white chocolate and pomegranate slice
Chocolate mousse with honeycomb crunch
- £28.95 per person -

Our menu contains allergens. If you suffer from a food allergy or intolerance
please let a member of the team know upon placing your order.

Champagne Afternoon Tea

G&Tea

In the heart of Champagne, situated in the charming village of
Mareuil-sur-Aÿ this family run estate has been producing the
finest Champagne for 200 years.

Gin was unheard of in England until the ‘Glorious Revolution’,
when William of Orange was crowned King of England in
1688. William came from Holland, the home of juniper
flavoured spirits.

It all began in 1818 when Nicolas François Billecart and
Elisabeth Salmon founded a Champagne House that was
above all conscious of the excellence of its wines. Since then,
every member of the Billecart family has been committed
to perpetuate the family tradition through standing by the
immutable oath: ‘Give priority to quality, strive for excellence’.
Our traditional offering with a glass of
Billecart Salmon Brut Champagne
- £38.95 per person -

In the 1830s the distillation process was transformed and
a much cleaner, smoother gin emerged, with juniper as its
definitive flavour. This new style was coined ‘London Dry Gin’
to differentiate it from the sweeter gin and had refreshing yet
fully flavoured qualities. As the gin became more refined, so
too did its archetypal drinker. No longer for down-and-outs,
gin became the tipple of choice for the discerning London
gentry who drank for social pleasure.
Our traditional offering including a Gin & Tonic
- £36.95 per person -

Our traditional offering with a glass of
Billecart Salmon Rosé Champagne
- £40.95 per person -

No3. London Dry
Served with fever tree tonic water and a slice of grapefruit

Other beverages are available please see a member of the team for our menu

Tanqueray London Dry
Served with fever tree tonic water and a slice of lime

At the Draycott Hotel, we recognise the impact of our business on the environment
we are committed to conducting the hotel in a way that ensures environmental sustainability.

William Chase
Served with fever tree tonic and a slice of apple

For more Draycott hotel information go to www.draycotthotel.com
or find us on Facebook & Instagram

