


Step into the enchanting world of Lady Mary Cole’s Tea Room,
where afternoon tea becomes more than a tradition; it’s a moment

of refined indulgence. Inspired by the grace of Lady Mary Cole,
who made her home at Lanelay Hall in the 1840s, each occasion is

served with heritage, charm, and a touch of timeless glamour.

Afternoon Tea



The Perfumer’s Pâtisserie

At Lady Mary Cole’s, afternoon tea becomes a fragrant celebration of flavour and
fragrance, created in exquisite collaboration with Penhaligon’s. This limited-edition
experience artfully pairs pâtisserie with two of the house’s most iconic perfumes,

Halfeti and The Favourite, transforming scent into taste and indulgence into artistry.

Each sweet has been perfectly curated to mirror and enhance the distinctive notes of
these celebrated fragrances, inviting guests to savour perfume in an entirely new way.

Perfume: Halfeti

Notes: Grapefruit | Tonka Bean | Bergamot | Spices

Vivid grapefruit set into a delicate Pavé, its bright bitterness sharpened then softened by the creamy

warmth of Tonka Bean. 

Mandarin & Violet Petit Gateau

Perfume: The Favourite

Notes: Mandarin | Violet Leaf | Jasmine | Green Notes

Bright mandarin lifts the petit Gateau with a vibrant citrus sheen, while violet leaf brings a soft, green

elegance through its delicate layers

Grapefruit & Tonka Bean Pavé



An additional glass or bottle of

Veuve Clicquot
15 Per Glass 

Traditional Tea | 50 
Champagne Tea | 65 

Afternoon Tea 

Laurent-Perrier Cuvée Rosé Brut Champagne
21 Per Glass

Champagne by the glass is served in 125ml measures.

Included in the Champagne Tea



Roast Chicken & Baby Gem, Caesar Dressing on Farmhouse Loaf

Severn & Wye Smoked Salmon, Lemon Mayonnaise on Brioche

Rare Roast Beef & Horseradish Crème Fraîche on Wholegrain Bloomer

Free Range Egg Mayonnaise & Truffle on Wholemeal Bloomer 

Afternoon Tea 

Enjoy a selection of Finger Sandwiches

Plain & Fruit Scones

Served with Strawberry & Raspberry Jam 
Clotted Cream

Indulge in a choice of Sweet Treats

Food Allergies and Intolerances: Should you have any questions regarding the content or
preparation of any of our food, please ask one of our team. 

Mandarin & Violet Petit Gateau

Grapefruit & Tonka Bean Pavé 

Lemon Meringue Choux Bun

Chocolate Tart, Miso Caramel



Tea Selection

At Lady Mary Cole’s Tea Room, we believe afternoon tea is more than a ritual; it’s a
carefully balanced art. Just as every leaf carries its own character, so too must every

blend be shaped with intention. The strength of our tea is not left to chance; it is
curated through thoughtful blending, ensuring that each pot poured holds both

elegance and depth.

Like the rhythm of conversation that flows over fine china, our teas are tailored to
complement the moment, never too bold, never too faint, but always in harmony. It is
this delicate balance, between refinement and indulgence, that defines the essence of

afternoon tea at Lady Mary Cole’s Tea Room.

DARJEELING

Muscatel | Bright | Ethereal 

Himalayan tea bushes flourish in the mountains, producing this sparkling ‘Champagne of teas.’

ENGLISH BREAKFAST DECAFFEINATED

Full Bodied | Oaky | Toffee Undertones

From Sri Lanka’s remote Uva, this highland tea is bold, rich, and full-bodied.

EARL GREY

Vibrant | Stone Ground | Vegetal 

A cut above the rest, crafted from premium teas infused with authentic cold-pressed Calabrian bergamot.

ENGLISH BREAKFAST 

Golden Hue | Malt | Rich 

A full-bodied brew with a bright, satisfying flavor, crafted to enchant traditionalists.

LYCHEE & ROSE NOIR

Sweet | Smooth | Fragrant 

The blend yields a highly aromatic infusion, naturally sweet and gentle, alive with deep, warm fruit notes.

BLACK TEA



GREEN TEA

WHITE TEA

HERBAL INFUSIONS (NATURALLY CAFFEINE FREE)

JADE GREEN TIPS

Chestnut | Green Beans | Fresh

This tea gathers its depth from soft rains, warm days, and cool nights.

OOLONG

HONEY ORCHID

Floral | Intense | Fresh

In Guangdong’s Phoenix Mountain, rare tea bushes cling to rocky slopes drawing depth from the earth below. 

WHITE PEACH & MANGO

Fresh | Fruity | Floral

Sweet peach and mango meet floral rose and the delicate aroma of white tea. 

BERRY & HIBISCUS

Fresh | Fruity | Sweet

A natural fruit blend bursting with antioxidant-rich aronia, elderberry, rosehip, and hibiscus.

TRIPLE MINT

Fresh | Citrus | Zesty

This blend offers layered depth with a refreshing cooling wave of mint. 
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