
Vegan-friendly  
Afternoon Tea 
 Menu |  54 PP

F I N G E R  S A N DW I C H E S

Avocado & Beetroot  Hummus

Cucumber  & Vegan Mint  Cream

Roast  Courgette & Auberg ine with Vegan Butter

Vegan Cream Cheese & Strawberry

Mushroom,  Vegan Cream Cheese & Truff le

C A K E S

Luscious  Lemon & Raspberry  
Cupcake  

P istachio & Almond Loaf  
with P ink  Pomegranate Dr izz le

S CO N E S

1  P la in  & 1  Fru it  Scone  

Vegan Butter  

Engl i sh  Raspberry  & Rose Jam 

 
Please see the allergen information on the reverse of this menu.  

All Afternoon Tea tables are reserved for 1.5 hours unless otherwise requested. 
VAT is included. A discretionary 12.5% service charge will be added to your bill

LO O S E  L E A F  T E A  
Enjoy an endless  pot  f rom  

Peggy ’s  s ignature blends & infus ions

Belgrav ia  Breakfast   

Dreamy Afternoon 

Ear l  Grey  
& Orange Blossom  

Chelsea F lora l  Rose✦ 

Vani l la  Rooibos 

Peppermint✦ 

Summer Berry✦

Summer Berry  Iced Tea✦ |  +2 .50  Per  g lass

✦ Caffe ine f ree

A D D  
S O M E  S PA R K L E S  

125ml  Glass 

Mirabeau La  Fol ie  Spark l ing  Rosé |  10 

Rose Petal  Prosecco |  15  

Raspberry  Mimosa |  15 

Laurent-Perr ier  Brut ,  La  Cuvée |  20



Vegan-friendly 
Allergen Guide
A tick indicates the 
allergen is PRESENT

SANDWICHES
Avocado & Beetroot 
Hummus ✓ ✓

Cucumber & Vegan Mint 
Cream ✓

Roast Courgette & 
Aubergine with Vegan 
Butter

✓
✓ 
1

Vegan Cream Cheese & 
Strawberry ✓

Mushroom, Vegan Cream 
Cheese & Truffle ✓

CAKES
Luscious Lemon & 
Raspberry Cupcake ✓

Pistachio & Almond Loaf 
with Pink Pomegranate 
Drizzle

✓ 
1, 3 ✓

SCONES

Plain Scone ✓

Fruit Scone ✓ ✓

Vegan Butter ✓ 
1 ✓

DRINKS
Rosé, Prosecco, Mimosa, 
Champagne ✓

Nut Key:  1. Almond   2. Hazelnut   3. Pistachio   4. Pecan  5. Walnut  6. Pine Nut
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All our products are made in a kitchen that handles Celery, Gluten,  
Crustaceans, Egg, Fish, Milk, Mustard, Nuts, Peanuts, Sesame Seeds,  
Soya and Sulphur Dioxide and may contain traces.  
 
Fresh edible flower garnish may contain pollen which might  
be unsuitable for hay-fever sufferers.
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WWW.PEGGYPORSCHEN.COM   circleinstagram  @PEGGYPORSCHENOFFICIAL

Floral Garden  
Afternoon Tea 

Peggy’s l ife-long love affair with cake and  

flowers  culminates this summer, in the Parlour’s 2024 

homage to the English Rose Garden .  Take a seat at 

London’s most iconic pink café and celebrate the season 

over the delightful ritual of afternoon tea.

Flavours of Strawberry & Elderflower*, Pistachio & 

Pomegranate* and Lemon, Raspberry & Rose* are 

a taste of summer on a plate. Whilst,  freshly cut finger 

sandwiches and light,  f luffy scones ensure your three-

tiered cake stand is as delectable as ever.  Pair the occasion 

with Peggy’s carefully curated tea & infusions menu, or 

something sparkling for an extra special toast.   

Enjoy!  Love Peggy

*Flavours vary according to menu selection  
and dietary requirements


