
Festive Afternoon Tea

Available daily 
12:00pm until 4.00pm 

Continue your journey ...

We would love to see the memories you have made with us.
Share your experiences at The Hari Bar & Terrace below.

THANK YOU

@theharilondon

THE HARI  
BAR & TERRACE



 For allergen information, please speak to a member of our team  |  A discretionary 13.5% service charge will be added to the final bill 

BLACK TEA
JING EARL GREY                                                                                 

Fragrant and balanced classic of
rich Ceylon tea lifted by bergamot

JING DARJEELING 
2ND FLUSH

Fragrant and refreshing black tea, 
light, crisp and soft textured

JING PEPPERMINT                                                                            
A bright and intensely refreshing
 whole peppermint leaf infusion

JING CHAMOMILE FLOWERS                                            
A soothing and mellow whole 

chamomile flower herbal infusion

JING WHOLE ROSEBUDS                                           
Beautiful pink rosebuds, for a clean, 

fragrant and leafy infusion

HERBAL TEA

FLOWERING JASMINE & LILY 
A fragrant and full bodied green tea

GREEN TEA
JING JASMINE 

SILVER NEEDLE
A sweet and soothing jasmine 
scented over five nights with 

jasmine flowers

WHITE TEA

All of the coffees are also available as decaffeinated

SINGLE / DOUBLE ESPRESSO

LATTE

MACCHIATO

CAPPUCCINO

AMERICANO

 For allergen information, please speak to a member of our team  |  A discretionary 13.5% service charge will be added to the final bill 

Afternoon Tea Menu
Classic Afternoon Tea - £ 55.00

Champagne Afternoon Tea with Perrier-Jouët - £ 70.00

SAVOURY

NORFOLK TURKEY
Norfolk turkey, chestnut & cranberry sauce on white bread

SMOKED SALMON
Smoked salmon, dill & cream cheese in a mini bun

TRUFFLE EGGS (V)
Truffle egg mayonnaise on wholemeal bread

FETA & PUMPKIN
Feta & pumpkin quiche

SCONES (V)
Your choice of plain or candied orange scones, 

with clotted cream & strawberry jam

CHRISTMAS TREE MERINGUE (V)
Orange flavoured meringue filled with passion fruit cream

CHOCOLATE BAUBLE (V)
Dark chocolate mousse with a raspberry heart & gingerbread cookie 

FESTIVE MACARON (V)
Macaron with a raspberry cream filling 

MANDARIN TART (V)
Glazed tart with mandarin curd

SWEET

TEATEA

COFFEECOFFEE


