
Afternoon tea was introduced in England by Anna, the seventh Duchess  
of Bedford, in the year 1840.

The Duchess would become hungry around four o’clock in the afternoon. 
The evening meal in her household was served fashionably late at eight 
o’clock, thus leaving a long period of time between lunch and dinner.  
The Duchess asked that a tray of tea, bread and butter and cake be brought 
to her room during the late afternoon.

This became a habit of hers and she began inviting friends to join her and  
this pause for tea became a fashionable social event.

Gouter – Assainonner – Regouter

Taste – Season – Taste Again 

Using James’ original scone recipe and using the freshest ingredients, we have 
made our homemade jam, re-worked the infamous sticky toffee pudding 
into an éclair, roasted our own ham using pork from Redhill Farm, salt cured 
and spiced our own pastrami using Cumbrian Beef and Hot smoked our own 
Scottish Salmon to ensure you are getting the best experience. Enjoy!

All of our pastries and breads are hand crafted by our talented team in our 
kitchen, led by our Head Chef Doug Crampton. Originally from Yorkshire, 
Doug and his team have crafted your Afternoon Tea with influences from 
classic James Martin recipes.

Tea from the Manor The beginnings is a delightfully simple story. James 
Green was a Military man, starting his army career in the Royal Horse Artillery 
before spending many years active service in Northern Ireland, Hong Kong 
and Cyprus. Based in Manchester, today Tea from the Manor brings the finest 
full leaf teas from the best tea gardens around the world to delight the palates 
of our customers. Their loose and bagged teas are of the finest grade and 
taken by those seeking a first class tea experience – passionate about tea!

The difference in taste of whole leaf tea is, quite simply, memorable. Whole 
leaves retain their natural oil and give a richness of flavour. Each tea has its own 
distinctive character, which we hope compliment your afternoon tea perfectly.



Prices above per person, minimum two customers

SPECIALITY TEA BLEND 
Tea from the Manor

English Breakfast
Blend of Ceylon and Assam tea; full bodied with a coppery coloured brightness

Earl Grey Flower
Large leaf black China tea; scented with bergamot coupled with delicate  
blue cornflower petals 

Camomile Flower
Infused with lemongrass, essential oils in flowers produce a pleasant aroma 
and a fruity character; a beautiful yellow cup, which gives way  
to a sweet, juicy flavour of camomile

Peppermint
With green tea leaves; famous for its refreshing virtues and with a delicate, 
natural mint scent

Chun Mee
An incredibly smooth tea with a subtle sweetness; it leaves a refreshing 
aftertaste, reminiscent of plum 

Red Berries and Rose Petals
Fruit blend with hibiscus, rosehip, apple pieces and orange peel; rounded  
off with delicate edge of rose petals

Vanilla Chai
Special chai blend mixed with vanilla black tea

Passionfruit, Guava & Mango
Flavoured with three of the most renowned tropical fruits 

James Martin Special Blend
Jasmine infused with rose petals and rose buds; a delicate tea with a light, 
floral and natural jasmine taste 

Additional teas priced at £3.25 each

AFTERNOON TEA

Savoury
Honey roast ham, sauerkraut, treacle and fennel bread; smoked corn fed 
chicken, truffle mayonnaise, sage and onion roll; cucumber cream cheese 
and watercress; hot smoked salmon, avocado and lime

Sweet 
Sticky toffee choux bun; pistachio and olive oil cake with blackberry butter 
cream; white chocolate, lemon and raspberry bar; chocolate and orange pot

Scone 
Warm scone, clotted cream, homemade raspberry jam

Traditional Afternoon Tea 19.95
Served traditionally with your choice of one of our speciality teas (speciality 
coffees also available)

Champagne Afternoon Tea 29.95
Served with a glass of Laurent Perrier Brut NV (125ml)

Or make it an occasion with a bottle of Laurent Perrier Brut NV +55.00
Laurent Perrier Rose +85.00

Bottomless Prosecco Afternoon Tea 34.95
Unlimited Prosecco with your traditional afternoon tea (to ensure  
your full enjoyment your Prosecco will be free flowing for 1.5 hours)

Some of our dishes may contain allergens. If you have intolerance to any food or drink please ask your server for further advice.  
A discretionary service charge of 10% will be added to your final bill. 
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