


THE FROSTED COCOA
AFTERNOON TEA

£50 MONDAY - FRIDAY | £65 SATURDAY - SUNDAY
SAVOURIES

ROAST TURKEY

Roast turkey, cranberry, sage, and honey mayonnaise in a soft brioche bun.

COLD OAK-SMOKED TROUT

Cold oak-smoked trout, capers, lemon, and cornichon, on toasted rye.

DEVILLED EGG

Rich yolk filling blended with smoky wood-fired red pepper, nestled in soft
spinach bread.

WHIPPED GOAT’S CHEESE

Sweet, caramelised, whipped goat’s cheese tartlet with herb crumb.

VEGAN SAVOURIES

CARAMELISED BROWN SUGAR ROAST TOFU

Caramelised brown sugar roast tofu, cranberry and sage vegan mayo, in a
soft brioche-style bun.

COLD OAK-SMOKED CARROT ‘

Delicately oak-smoked carrot with a bright caper, lemon and
cornichon vegan remoulade on toasted rye.

FINE CUCUMBER RIBBONS

Fine cucumber ribbons with cool mint yoghurt, layered on soft
spinach-seeded bread fingers.
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LIGHTLY WHIPPED HERBED
VEGAN CREAM CHEESE

Lightly whipped herbed vegan cream cheese nestled in a
crisp caramelised onion tartlet.




SCONE

Traditional sultana scone, strawberry preserve and Dorset clotted cream or
vegan cream.

SWEETS

WINTER FOREST EVERGREEN

Love Cocoa single-origin Colombian 61% chocolate and orange mousse,
shortbread, and a signature Love Cocoa salted caramel chocolate truffle.

ICE CRYSTAL BAUBLE

Elderflower and yuzu jelly, lemon curd and buckwheat tart.

CHRISTMAS CRACKER CRANACHAN

Love Cocoa 36.5% white chocolate whipped ganache and
golden toasted raspberry oat bar.

SNOW PEAK DELICE

Love Cocoa Dominican Organic 72% dark chocolate,
Amarena cherry and cocoa cake.

Kindly note that our kitchen is not allergen-free. As such, we cannot guarantee meals to
be free of allergens, therefore we advise guests with severe allergies to assess their own
level of risk before consuming items from our menu. A full list of allergens is available
on request. Please speak to a staff member about your requirements before ordering.
All prices include VAT at the current prevailing rate. Please note that a discretionary
service charge of 12.5% will be added to your bill.



DRINKS MENU

TEA SELECTION

PALACE BREAKFAST

Assam and aromatic Ceylon; a refined, elegant breakfast tea.

PALACE CHRISTMAS

A rich Christmas blend of Ceylon tea, winter spices, apple and vanilla for a
warming aromatic festive treat.

WHITE PEONY WITH ROSEBUDS

The ‘champagne’ of teas, this rare blend of hand-picked leaves offers an
exquisite tea experience.

COVENT GARDEN BLEND

Yunnan leaves, peppermint, and blue cornflowers for a subtle caramel finish.

PURE ORGANIC SPEARMINT

Middle Eastern organic spearmint to aid digestion and concentration.

PALACE EARL GREY

Premium black tea and bergamot; a robust, fragrant brew with a balanced
citrus finish.

HAXELLS BLEND

Crafted for Strand Palace, this tea combines premium black tea
and Sencha green tea with apple, fig and other subtle flavours.
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CHAMPAGNE

LAURENT-PERRIER LA CUVEE

Champagne, France. 12%

CHAMPAGNE CASTELNAU BRUT
Champagne, France. 12.5%

SPARKLING WINE

TOUCH OF SPARKLE
Chapel Down, Kent. 12.5%

PROSECCO

PROSECCO, FAMIGLIA BOTTER
Veneto, Italy. 10.5%

PROSECCO ROSE, FAMIGLIA BOTTER
Veneto, Italy. 11%

125ML

£15

125ML

£12

125ML

£9

£9

BOTTLE

£112

£85

BOTTLE

£57

BOTTLE

£45

£46




DRINKS MENU

COCKTAILS £15

CHOCOLATE CHRISTMAS DREAM

Ketel One, Kahlua, Mozart Dark Chocolate, Double Cream, Chocolate Shavings.

THE ENCHANTED SAPPHIRE

Disaronno Amaretto, Tanqueray Gin, Cointreau, Blue Curacao,
Gomme Syrup, Bitters.

MISTLETOE SPARKLE

Whitley Neill Rhubarb & Ginger, Chambord, Raspberry Syrup, Lime Juice,
Ginger Syrup, Sparkling Wine, Physalis.

MOCKTAILS £13

COVENT GARDEN

Everleaf Marine, Blue Curacao Syrup, Banana Syrup, Coconut Syrup, Rhubarb &
Hibiscus Lemonade.

NUMBER 1 STRAND

Seedlip, Homemade Thyme Syrup, Lavender Syrup, Lime, Raspberry Lemonade.

O’ Tag @strandpalace @lovecocoa and #FrostedCocoa
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