
ENGLISH NATIONAL BALLET  
2025–2026

 AFTERNOON TEA 
IN THE AMERICAN BAR

£40 – Afternoon Tea 
£55 – Celebration Tea including a glass of Laurent-Perrier La Cuvée Champagne

SWEETS
White chocolate cheesecake (v) 

Dark white chocolate rosette, lemon Chantilly, lemon balm 

Chocolate and caramel cake (v) 
Dark chocolate mousse, bronze pearl

Champagne rose macaron (v) 
Fairy floss nest, lavender buds

SCONES
Traditional buttermilk scones, blackcurrant jam, clotted cream (v)

SANDWICHES 
Roast turkey 

Mustard mayonnaise, spinach, cranberry compote, coriander cress

Smoked salmon 
Lime cream cheese, chives

Free-range egg cress mayonnaise (v) 
Pickled salsify

Sweet potato falafel (vg) 
Winter spiced hummus, charred pepper

P OT OF LO OSE LE AF TE A
English Breakfast / Earl Grey / Oriental Sencha / Ginger and Lemon / Chamomile /  

Peppermint / Mango and strawberry / Elderflower and lemon / Blood orange rooibos

(v) vegetarian / (vg) vegan 
We use a wide range of ingredients in our kitchen, some of which may contain allergens. Please email catering@eno.org let us know if you 

have a specific allergy or dietary requirement so we can let you know of the most appropriate food choice
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