CHAMPAGNE

TAITTINGER, BRUT, NV (V)
Reims, France

TAITTINGER, ROSE, NV (V)
Reims, France

ITALIAN SPARKLING

PROSECCO, TERRE DI SANT'ALBERTO, NV (V)
Veneto, Italy

PROSECCO, ROSE, TERRE DI SANT’ALBERTO, NV (V) £11.00 £46.00

Veneto, Italy

ENGLISH SPARKLING

NYETIMBER, CLASSIC CUVEE, NV (V)

Kent, England

NYETIMBER, CUVEE CHERIE DEMI-SEC, NV (V)
Kent, England

NYETIMBER, ROSE, NV (V)
Kent, England

NON-ALCOHOLIC SPARKLING

ALT, NV (V)
Southern Spain
ALT, ROSE, NV (V)
Southern Spain

—

125m| Bottle

£18.50 £96.00

£20.00 £105.00

125m| Bottle
£10.00 £45.00

125m|  Bottle

£16.00 £90.00

£17.50 £95.00

£18.50 £98.00

125ml|  Bottle
£8.50 £45.00

£8.50 £45.00

]
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THE GRAND, YORK

SPRING

13™ APRIL - 12™ JULY

THE GRAND SPRING AFTERNOON TEA
£42.50

SPARKLING SPRING AFTERNOON TEA
Served with a glass of Prosecco
£52.50

CHAMPAGNE SPRING AFTERNOON TEA
Served with a glass of Champagne
£55.50

NYETIMBER CHERIE SPRING AFTERNOON TEA
Served with a glass of ‘Demi-Sec’ English sparkling wine
£57.50

CHILDREN'’S SPRING AFTERNOON TEA
Up to 12 years old
£26.50

AWARDED ‘BEST AFTERNOON TEA 2026’
BY CONDE NAST JOHANSENS AWARDS FOR EXCELLENCE




THE GRAND, YORK

SPRING
AFTERNOON TEA

13™ APRIL - 12™ JULY

Please inform a team member of any allergies or intolerances before placing your
order. Although we take the utmost care in preparing our food and handling allergens,
we cannot guarantee the complete absence of allergen traces in our preparation areas
or ingredients. Our food and drinks are prepared in environments where cross-
contamination with allergens may occur, and our menu descriptions do not list all
ingredients. If you have any questions or need assistance with our allergen information,
please ask a team member.

A discretionary service charge of 12.5% will be added to the total bill.

—
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SILKEN PYRAMIDS (TEABAGS)

Our tea collection has been carefully selected using only the finest
teas sourced by Newby Teas.

PEPPERMINT
A light yellow-green cup with a prominent flavour of clear mint,

followed by a cool and clean aftertaste.

GINGER & LEMON

A light-yellow cup with the distinct fragrance and taste of fresh
lemon, followed by a warm ginger aftertaste.

CHAMOMILE

A bright yellow cup with a perfectly balanced floral and grassy aroma,
followed by a light, subtle and sweet aftertaste.

STRAWBERRY & MANGO
A bright red cup with the fruity taste of juicy strawberries and

delicious mangoes. A perfect blend of sweet and sour notes.

ROOIBOS ORANGE
A light saffron cup with pleasant notes of fresh and delicious orange,

followed by a sweet and fresh aftertaste.

HUNAN GREEN
A light green cup with the subtle fragrance of fresh tea leaves,

combined with a sweet and gentle aftertaste.

SPECIALTY COFFEE & HOT CHOCOLATE

AMERICANO MACCHIATO

FLAT WHITE ESPRESSO

CAFE LATTE FILTER COFFEE
CAPPUCCINO CLASSIC HOT CHOCOLATE
MOCHA

-
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LOOSE LEAF TEA

THE GRAND BLEND
A blend of the finest Assam and Ceylon leaves, producing a strong,

smooth tea with subtle citrus notes that is refreshing at any time of
the day.

ENGLISH BREAKFAST

Celebrated and enduring, English Breakfast remains an essential
moment of the British morning. Fresh, robust and reviving.

Also available decaffeinated.

EARL GREY

The archetypal British Blend, combining fine black tea with sweet yet
subtle bergamot oil. Rich and balanced with a citrusy edge.

LAPSANG SOUCHONG

Full-bodied, layered, and dramatic, this smoky Lapsang Souchong has
been perfected over thousands of years in China’s Fujian Province.
PURE ASSAM

Strong and smooth with notes of sweetness, India’s finest Assam
derives character from cool winter nights and monsoon rains.
GUNPOWDER GREEN

This robust and aromatic green tea is made from tightly rolled pebbles
that release a satisfyingly smoky flavour.

JASMINE PEARLS

Exquisite hand-rolled pearls of green leaves infused with the scent of
aromatic jasmine blossom. A delightfully unforgettable tea.
DARJEELING

From the slopes of the Himalayas, a classic yet complex black tea with
fragrant hints of muscatel.

CEYLON

Cultivated on the eastern slopes of the Sri Lankan highlands, this full
and balanced Ceylon charms with notes of spice and citrus.

SILVER NEEDLE

A fine white tea from China’s Fujian Province, delicate and slightly
creamy with a honey-melon aroma.

.
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SAVOURY

BURFORD BROWN EGG MAYO
Dill, miso, watercress, brioche

ASPARAGUS, DALE END CHEDDAR & TARRAGON QUICHE
Pea & wasabi mousse

CORONATION CHICKEN
Macerated raisins, tomato jam, white bread

SLOW-COOKED BEEF BRISKET
Kimchi mayo, cucumber, tomato bread

PORK & CHORIZO SAUSAGE ROLL
Caramelised Roscoff onion, fennel seeds

SCONES

TRADITIONAL FRESHLY BAKED PLAIN AND RAISIN SCONES
Cornish clotted cream, strawberry jam

PATISSERIE

WHITE ROSE
Matcha sponge, mango curd, yuzu ganache, lime gel

GRAND BEEHIVE
Ginger sponge, Grand honey custard, passionfruit ganache

CHOUX CRAQUELIN
Rhubarb & tapioca compote, raspberry namelaka, hibiscus gel

YORKSHIRE TEA OPERA
Yorkshire Tea mousse, chocolate sponge, medjool dates

-
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THE GRAND, YORK

VEGAN SPRING
AFTERNOON TEA

13™ APRIL - 12™ JULY

Please inform a team member of any allergies or intolerances before placing your
order. Although we take the utmost care in preparing our food and handling allergens,
we cannot guarantee the complete absence of allergen traces in our preparation areas
or ingredients. Our food and drinks are prepared in environments where cross-
contamination with allergens may occur, and our menu descriptions do not list all
ingredients. If you have any questions or need assistance with our allergen information,
please ask a team member.

A discretionary service charge of 12.5% will be added to the total bill.

—

i

SAVOURY

WILD MUSHROOM DUXELLES TART
Minted broad beans, pea shoots

SPICED BEETROOT CHUTNEY OPEN SANDWICH
Figs, watercress

VEGETABLE CAPONATA
Sourdough bun, sunflower seeds

MISO CAULIFLOWER WRAP
Broccoli, tomato chutney

CURRIED SWEET POTATO PUFF
Chestnut, onion jam

SCONES

TRADITIONAL FRESHLY BAKED PLAIN AND RAISIN SCONES
Vegan almond & vanilla cream, strawberry jam

PATISSERIE

BATTENBERG
Vanilla and matcha sponge, rhubarb jam

CHOCOLATE SPIRAL
Salted caramel, mango jelly, chocolate crémeux

ANNABEL'S STRAWBERRY
Cheesecake, vanilla biscuit, lime gel

CHOCOLATE ROSE
Raspberry & tonka bean jam, fudge cake, blood orange gel

-
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	£18.50
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	Reims, France
	£20.00
	£105.00
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	Reims, France
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	Kent, England
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	£8.50
	£45.00
	Southern Spain
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