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The Wallace

A CELEBRATION OF BRITISH
AFTERNOON TEA

Afternoon Tea 50
with a glass of Pol Roger Brut 65
SAVOURY

Smoked Salmon, Lemon, Cheddar Cheese Sablé & Créme Fraiche
Mini Yorkshire Pudding with Roast Beef & Horseradish

Cream Cheese & Cucumber served on Soft Bread

Truffled Egg Mayonnaise, Watercress, served on a Mini Brioche Bun

PLAIN AND FRUIT SCONES

Served with Devon Clotted Cream & Strawberry Jam

SWEET

Raspberry and Coconut Choux Carrot Cake

Smoked Banana Cube Apple Pebble

COCKTAILS 15

Inspired by the palette of Sir Winston Churchill, our signature cocktails bring
together colour, character, and craftsmanship. We invite you to complement
your afternoon tea with one of these carefully composed creations.

Mediterranean Light Fizz
Balfour Brut, white peach, orange, lemon

The Painter's Study

Whisky, honey, aromatic bitters

Chartwell Garden Negroni

Gin, bitter aperitif, vermouth rosso, sprig of rosemary

Churchill Manhattan
Blended scotch whisky, Cointreau, sweet vermouth, lime juice



BLACK TEA

English Breakfast

The deliciously robust and full-bodied taste of our English Breakfast takes traditional
black tea to new heights. This malty leaf tea from pure Assam leaves is grown in the
prized Borengajuli Estate in Northeast India. A cup of this golden and well-rounded
blend with a splash of milk is much prized at breakfast time.

Earl Grey

Fusion of high-grown leaf tea, bergamot and cornflowers. Perfectly balance with notes
of citrusy bergamot and a scattering of blue cornflower petals or an elegant final
flourish. Origin: India

Assam

Assam tea is known for a deep, burgundy-red cup and pungent flavour.

Our Assam tea is perfect for tea drinkers who may be new to the powerful character
of Assam. It has a rich aroma, sweeter starchy than malty, like roasted plantains.
Rounded mouthfeel, malty without being overpowering. Brisk astringency and not
extremely pungent. A solid, ‘friendly’ Assam, from the well-regarded Borengajuli
Estate. Origin: India



GREEN TEA & INFUSIONS

Sencha
Our Sencha is a delicate steamed green tea with a mild taste and attractive softness
that sets it apart from the more commonly seen roasted green teas. Origin: China

Jasmine
A perfumy tea from the Fujian province of China, infused with the delicate scent of
jasmine flowers. Light, refreshing cup and not overwhelmingly floral. Origin: China

Chamonmile

Herbal tea that is produced from Chamomile flowers of certified herb gardens.
Chamomile tea has a delicate taste and character and is said to aid in sleep
and relaxation.

Peppermint

Carefully assembled blend of European, Egyptian and American peppermint designed
to give a blast of refreshing minty coolness. The blend harnesses the renowned green
freshness of American-grown peppermint but builds upon it with the more intense
and darker notes of European and Egyptian mints. Origin: Turkey.

Lemongrass & Ginger
Zesty lemongrass and ginger blend that provides a therapeutic cup of tea that pairs
perfectly with a spoonful of honey. Origin: Thailand

Red Berry
This caffeine-free blend has a raspberry,/cherry aroma and flavor. It's sweet with a hint
of tart. It's marvelous iced but is also an unusual and bracing hot beverage.

NEMI TEAS

Sourced from ethically driven growers and bursting with bold, authentic flavour, our
NEMI loose-leaf teas are hand-selected for their quality and character. Each guest’s
chosen blend is carefully curated and hand-filled into biodegradable tea bags moments
before infusion—delivering a deeply personal tea experience with a lighter footprint on
the planet.



WINSTON
CHURCHILL

THE PAINTER

See more than 50 of Churchill’s paintings, many on loan from
private collections, in this major retrospective. Enjoy still lifes
and Mediterranean views, luminous Moroccan cityscapes,
and deeply personal paintings of Chartwell, Churchill’s
beloved home and garden. And explore our free display, The
Wiallace Collection at War in our Housekeeper’s Room.

Planning a
special celebration
or private event?

The Wallace Collection offers a unique and atmospheric
setting for events. As an accredited caterer, Heritage
Portfolio can create a menu to match, from elegant canapé
receptions to indulgent dinners, with seasonal, beautifully
presented dishes tailored to your occasion.

For venue hire details, please contact the Wallace Collection
Events Team at events@wallacecollection.org

For catering enquiries, contact James, Jo or Tilly at
events@heritageportfolio.co.uk to start planning
something truly special.

All of our dishes are made in an environment where nuts and gluten are present, please speak
to a member of staff if you have any dietary requirements. An optional gratuity of 12.5% will
be added to your bill - all gratuities go to the staff in the kitchen and the restaurant.



