
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. 

 

 

Celebrate the magic of the season 

Indulge in a joyful selection of winter-inspired savouries, warm scones, and handcrafted festive 

patisserie — each creation infused with the flavours and spirit of Christmas. 

From the Savannah Tier 
 

A choice of four sandwiches per person 
 

Egg and cress sandwich (VE) 

Brie and cranberry 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 
 

White chocolate raspberry verrine (ve, gf) 

White chocolate crémeux, raspberry compote, Vanilla chantilly, white chocolate shaving, fresh raspberries 

S’mores tart (VE)                                                                                                            

Sweet pastry tart Feuillitine croustillant, dark chocolate ganache, torched Italian meringue, crystallised 

chocolate crumb and temper chocolate stick 

Pistachio and cherry Montblanc (VE, GF) 

Pistachio and sour cherry financier, Cherry compote, Pistachio ganache, Freeze dried cherry bits 
 

Festive treats  
 

Mini mince pie, Baileys fudge, mulled wine, small pot of fresh strawberries 

 

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. 


