
If you have a food allergy or sensitivity, please ask a member of staff for more information. We can provide allergen information for all menu items. A 

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

Prices are inclusive of VAT. 

 

 

Enjoy the timeless tradition of afternoon tea in the tranquillity of The Reserve. 

Indulge in handcrafted savouries, freshly baked scones, and exquisite patisserie - all inspired by 

nature, crafted with care, and served with your choice of fine teas or freshly brewed coffee. 

From the Savannah Tier 
 

A choice of four sandwiches per person 
 

Egg and cress sandwich (VE) 

Cucumber and cream cheese with mint sandwich (VE) 

Coronation chicken sandwich 

Smoked salmon and soured cream with tartare sandwich 

Ham and cheese with mustard sandwich 

 

Scones - ‘The Heart of Tradition’ 

 

Plain and fruit scones served with clotted cream and strawberry jam 

The Sweet Adventure 

 

Spiced chai and apple verrine (VE, GF) 

Spiced chai custard layered with apple compote, cinnamon crumble, fresh apple 

Chocolate and raspberry choux (VE) 

Choux buns filled with chocolate diplomat cream and raspberry compote, finished with chocolate 

ganache, cocoa nib tuile, fresh raspberries 

Honey and fig financier (VE, GF) 

Honey and rosemary financier with fig compote, brown sugar Chantilly, fresh figs 

 

 

 

Add a touch of celebration to your experience with one glass of chilled sparkling wine per person. 

Crisp, elegant, and beautifully balanced - the perfect pairing for an afternoon of indulgence in the    

Tsavo Lounge. 

 

      
 

For the adventurous palate - experience afternoon tea with a modern twist. 

Enjoy our classic tiers of sweet and savoury delights with one cocktail per person, handcrafted cocktails 

inspired by the colours, aromas, and spirit of the wild. 

 


