
GOÛTEA MENU



GOÛTEA			 

Goûtea		 85

with a glass of Champagne Billecart-Salmon ‘La Réserve’ 	 	 102

with a glass of Champagne Billecart-Salmon ‘Le Rosé’ 	 	 110

(non-alcoholic option available)

All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill. 
Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free 

from a particular allergen. For more information on allergens or dietary requirements, please speak to one of the team.
 Adults need around 2000 kcal a day.



(v) vegetarian, (ve) vegan, (n) contains nuts

SAVOURIES		  (Vegetarian options available upon request)

Cornfed chicken
Roast cornfed chicken, romaine lettuce, Japanese mayonnaise, homemade slaw 	
on onion bread

Eggs (v)
Free range hens’ egg and paprika mayonnaise, beef heart tomato, mustard cress 	
on brioche

Salmon
Smoked salmon, caper & lemon emulsion, rocket on brown bread

Cucumber (v)
Cucumber, dill & jalapeño mayonnaise, cream cheese on white bread

HOMEMADE SCONE

Delicate golden crust and soft buttery crumb scones (v)
Served with Cornish Clotted Cream and homemade seasonal compote

SWEETS BY CEDRIC GROLET

Pear (v)
Pear vanilla gel, fresh pear, vanilla ganache

Gold hazelnut (n)
Hazelnut croustillant, creamy caramel, hazelnut ganache

Chocolate vanilla flower (n)
Sweet dough, vanilla praline & cremeux, chocoalate praline & cremeux, marble biscuit, 
cacao gel, vanilla ganache

Red apple (ve)
Apple cinnamon gel, fresh apple, cinnamon ganache

Lemon (ve)
Lemon gel, candied lemon, lemon caviar, segment and acid, mint, lemon ganache

Pecan cookie (v, n)
Milk chocolate cookie dough, caramel, pecan praline, caramelised pecan

Hazelnut cookie (v, n)
Milk chocolate cookie dough, caramel, hazelnut praline, caramelised hazelnut



All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill. 
Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free 

from a particular allergen. For more information on allergens or dietary requirements, please speak to one of the team.
 Adults need around 2000 kcal a day.

COFFEE	

Responsibly sourced, speciality coffee by Extract Coffee Roasters

House Blend : Brazil & Honduras
Homemade Syrups : lavender | caramel | vanilla

Espresso 3/5 kcal	 				  

Macchiato 10/12 kcal	 				  

Cortado	 60 kcal				  

Flat white 70 kcal					  

Americano 5 kcal				 

Seasonal filter coffee 5 kcal	 				  

Cold brew 5 kcal				  

Latte 140 kcal				  

Cappuccino 142 kcal							     

Café bombón 236 kcal			 

Mocha 215 kcal			   	 				  

Hot chocolate 210 kcal				  

Chai latte 203 kcal				  



TEAS	
Single garden origin from Jing

BLACK

Assam breakfast			   Chai 				  

Earl grey				    Darjeeling 2nd flush 		

Decaf ceylon				  

GREEN				    OOLONG

Jadesword green			   Wuyi oolong			 

Dragonwell 				    Phoenix honey orchid		

Matcha 				    Iron buddha			 

WHITE

Jasmine silver needle		

HERBAL & INFUSION

Peppermint leaves			   Fresh mint			 

Whole chamomile flowers		  Roiboos 			 

Lemongrass & ginger			   Blackcurrant & hibiscus		

(v) vegetarian, (ve) vegan, (n) contains nuts



All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill. 
Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free 

from a particular allergen. For more information on allergens or dietary requirements, please speak to one of the team.
 Adults need around 2000 kcal a day.

CHAMPAGNE BY THE GLASS

Billecart-Salmon ‘La Réserve’					     26

Billecart-Salmon ‘Le Rosé’					     35

Billecart-Salmon ‘Le Blanc de Blancs’				    38

Dom Pérignon 2017				    70

BARISTA SIGNATURE

Lavender latte 147 kcal				    11

Matcha latte 145 kcal	 				    12

Earl grey soda 61 kcal	 				    12

Brown sugar Hojicha latte 119 kcal					    12

Cinnamon Crème | hot or iced | 179 kcal	 				    13

JUICES	

Fresh pressed juice (ve) 118/101/150 kcal	 				    12
Valencia orange, pink grapefruit, or English carrot

Green Goddess (ve) 181 kcal	 				    14
Kale, parsley, cucumber, celery & green apple

The Berkeley Boost (ve) 296 kcal	 				    14
Carrot, orange, fresh turmeric, apple & ginger

MINERAL WATER	

Acqua Panna Still 250ml / 750ml	 7/10

San Pellegrino Sparkling 250ml / 750ml	 7/10


