
The History of 
	  Afternoon Tea...

     Before “ladies who lunch” became a coined phrase 
referring to high society women that get together to 
gossip among themselves, Anna, 7th Duchess of Bedford, 
knew how to throw the perfect party.  In the 1800’s, 
dinner was traditionally served later than usually eaten 
today.  In order to ward of hunger pains, Anna would 
have her tea accompanied with miniature sandwiches 
consisting mainly of bread and butter.  Other ladies 
would join in the small meal, which eventually 
introduced small pastries with miniature 
jars of jams and creams.

     This form of social gathering continued to be popular 
particularly with society women.  Even now, afternoon 
tea has become an intimate meeting between friends, a 
delightful interruption between lunch and dinner, and 
though utterly elegant and decadent, girlishly fun.



Choice of Tea
of

Sipping Chocolate

MoRoCo Afternoon Tea.

Variety of Tea Sandwiches made fresh daily

Aged Cheddar, Crisp Apple and Fennel; Cucumber, Cream 
Cheese, Watercress; Smoked Salmon, Fresh Dill and Chive Cream 
Cheese; Egg Salad with Sweet Curry; Turkey Brie and Cranberry

Fresh MoRoCo Scones, plain and Valrhona Chocolate
served with Deveonshire Cream, House-Made Lemon 

Curd and Jam

A variety of lovely mini Pastries

Full Tea 45

Cream Tea
Scones, Devonshire Cream, Lemon Curb and Jam

18

Get Bubbly... Make your tea sparkle
Moet & Chandon Brut Imperial

Glass 24
Veuve Clicquot Ponsardin Brut Champagne

Glass 27
please ask to see our full champagne list



Artisan Tea Blends
Fujian White Rose

Rare & Exotic, this white tea is blended with rose petals 
adding a delicate layer of floral flavour

Japanese Sencha
A lively, fresh and grassy green leafed tea for the purist.

Kombucha Lime
Japanese Sencha infused with fragrance of lime with 

the detoxification properties of Kombucha.

Garden of Eden
Japanese green tea blended with raspberries, 

blueberries and strawberries

Bukhial
Rich, full-bodied Indian black tea with unique malt 

and honey flavours

Cream of Avalon
Creamy Ceylon black tea blended with the oil of 

bergamot, caramel, vanilla and a touch of grapefruit

Swiss Schoko
Ceylon black tea layered with chocolate pieces, vanilla, 

almond and calendula

Margaret’s Hope
Medium-bodied Darjeeling black tea with hints of 

currant and distinctive ‘muscatel’ character

Rooibos Prickly Pear
South African decaffeinated rooibos tea rich in 

antioxidants, vitamins and minerals blended with prickly 
pear cactus, blackberries, kiwi and rose blossoms

Vitamin Bomb
Fresh cut fruits and lemongrass infused with vitamin C 

& calcium carbonate to boost your immune system

Sunshine Mate
South American herbal tea infused with lemon myrtle and 

orange peel packed with vitamins and minerals to boost energy

Yellow Dragon
Aged Chinese tea with earthy ginger, spicy lemongrass 

and musty characters



W A T E R
GREEN IS THE NEW BLACK!!

We Proudly serve our own Still and Sparkling Water,
Filtered here in the premises

Decanter of Still or Sparkling
5

Beverages
C A F É 

Cappuccino and Latte
Served with a choice of Macaron

7
Americano and Espresso

All served with a choice of Truffle
5

Pot of artisan Tea with Choice of Macaron
10

Cold Beverages
Soft Drinks

Juice
Iced Tea

3.50

Frozen Hot Chocolate
8
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