
Sample menu  
Available daily except 14th February 2019 

 
Afternoon Tea  
Make the most of your visit to Gainsborough’s Family Album with a 
visit to the Portrait Restaurant which is featuring prime British 
ingredients throughout winter in celebration of the artist’s 
birthplace. 
 

 

  
  

 

Savouries 
Strong Suffolk Ale Welsh rarebit 
Coronation chicken on bridge roll 
Cucumber and horseradish on buttermilk bread 
Severn & Wye smoked salmon, cream cheese on wholegrain bread 
 
 
Sally Lunn’s, clotted cream and fruits of Suffolk jam 
 
 
Fancies (v) 
Adnam’s cider syllabub, caramelised Russet apples 
Treacle tart 
Quince, pistachio and Sherry trifle 
Chocolate cake Georgian style 
 
 

 
Tea & Infusion 
Exclusively blended – Vanilla Bourbon 
Orthodox Breakfast 
Earl Grey 
Lapsang Souchong 
Second Flush Darjeeling 
White Jasmine 
Mentha 
Soothing Orange Blossom & Verbena 
Fresh mint  
 

 
Three Graces English sparkling wine Afternoon Tea £39.50 
 

Afternoon Tea Stand – Price per person £29.50 
Add a “Butterfly” Cocktail  
Rosemary infused elderflower cordial & Prosecco  £34.50 
 
 
A full drinks menu is also available. 
We are open daily from 10am for brunch, lunch and afternoon tea.  
Dinner is served Thursday, Friday and Saturday only from 6.30pm, 
with a pre-theatre menu available at 5.30pm. 
Please ask a member of the team about reserving a table for your next celebration. 
 

  



 
 
Gainsborough’s  
Family Album  
Afternoon tea 
 
 
Quintessential British flavours and elegant treats of the Georgian era have inspired our Gainsborough 
afternoon tea.  
 
 
We hope you’ll enjoy the Sally Lunn buns, rich yeasted teacakes similar to French brioche, first made 
famous in the spa town of Bath, where Gainsborough and his family lived from 1759–1774.  
 
 
In the fancies that follow, we’re serving a Suffolk cider syllabub, made in the creamy whipped style 
preferred in the 18th century (for in Elizabethan times syllabub was a frothy drink). The Georgians also 
loved their trifles. Ours features quince, a fruit that was as popular as apples and pears in the 18th 
century.  
 
 
In contrast our chocolate cake is specially dark, in keeping with the rather new Mexican drink 
Gainsborough would have experienced – eating chocolate as we know it today was not invented until 
sixty years after he died! 

 
 
 
Perfectly paired with our teas from My Cup of Tea – Soho - London 
 
 

 


