
For your kind information, we operate a minimum spend of  
£50 per person, and a maximum of 2-hour sitting applies.

“Each cup of tea represents  
an imaginary voyage”

Catherine Douzel
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D E S S E R T S  &  B R E A K FA S T 				    4

S I G N AT U R E  D E S S E R T S � 5 - 6

J I N G  T E A � 7 - 9

H O T  D R I N K S � 10

C O L D  D R I N K S � 11

W I N E  B Y  T H E  G L A S S � 12 - 13

T H E  W I N E  C E L L A R � 14 - 19

•	 Champagne & Sparkling Wine� 14

•	 Prestige, Vintage & Rosé Champagne� 15

•	 Rosé Sparkling Wine & White Wine� 16

•	 Red Wine� 17

•	 Rosé, Sweet & Fortified Wines� 18

•	 Non Alcoholic Wine� 19

Should you have any allergies or dietary requirements, please do inform our team. 
All prices are inclusive of VAT. A discretionary service charge of 15% will be added to the bill.

C O N T E N T S
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SCONES EXPERIENCE	  38

SCONES EXPERIENCE, TEA & CHAMPAGNE	  55

The Scones & Tea is a contemporary twist on the Traditional British “Cream tea”
experience, including a selection of scones in six unique flavours, each served
with a complementary condiment and one pot of tea from Jing Tea - 450 kcal	
	
LUXURY HOT CHOCOLATE	  22
Served with:
Selection of biscuits,  vanilla whipped cream, 
dulce de leche Valrhona pearls & marshmallow - 
Contains Nuts - 1850 kcal

S E L E C T I O N  O F  S C O N E S 		  10
A classic plain scone served with clotted cream & a sultana scone 
served with homemade raspberry jam 360 Kcal

B R E A K F A S T 

C R O I S S A N T   		  7
Classic French butter croissant with flaky golden layers  230 Kcal

PA I N  A U  H A L LO U M I  &  Z A ATA R  		  9
Flaky croissant pastry filled with halloumi cheese  320 Kcal

 

PA I N  A U  C H O C O L AT  		  9
Flaky croissant pastry  filled with rich dark chocolate batons  280 Kcal

S E A S O N A L  D A N I S H   		  9
Danish pastry filled with seasonal fruits and pastry cream  340 Kcal

 

A L M O N D  C R O I S S A N T  		  9
Butter croissant filled with almond cream and topped with toasted almonds 
390 Kcal

 

D E S S E R T S  A N D  B R E A K F A S T

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D I S H
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A  L A  C A R T E  

C L A S S I C  B A K E D  C H E E S E C A K E  		  16
Velvety cream cheese on top a buttery base, finished with fresh raspberries 
and a vibrant berry coulis 560 Kcal		

F R E N C H  TO A S T  		  18
Homemade brioche soaked in Crème Anglaise,  
caramelised in brown sugar, served with vanilla ice cream 430 Kcal

C R È M E  C A R A M E L   		  16
Baked vanilla custard with golden caramel, served fresh and sliced 
at the table 260 Kcal

 

H O M E M A D E  S O R B E T  ( 2  S C O O P S ) 		  11
Ask for the flavours of the day 240 Kcal

H O M E M A D E  I C E  C R E A M  ( 2  S C O O P S ) 		  11
Chocolate, Pistachio, Vanilla 210 / 380 / 280  Kcal

F R O M  T H E  C O U N T E R

100% VANILLA - CHEF’S SIGNATURE		  18
Crisp vanilla base, fluffy sponge, smooth milk gel, rich vanilla mousse, 
all encased in white chocolate 380 Kcal

100% CHOCOLATE - CHEF’S SIGNATURE		  18
Almond dacquoise, chocolate sponge, cocoa praline, 66% dark chocolate 
crémeux, gianduja crème brûlée 450 Kcal

PA R I S - B R E S T  P I S TA C H I O  		  1 6
Choux pastry layered with pistachio praline, mousseline cream and 
roasted pistachios 400 Kcal		

F R A I S I E R    � 16
Soft vanilla sponge layered with pastry cream, strawberry jam, 
and vanilla cream, topped with fresh strawberries 315 Kcal		

 

S I G N A T U R E  D E S S E R T S

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D I S H
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R A S P B E R R Y  TA R T  		  16
Sweet pastry shell with vanilla whipping ganache, mascarpone raspberry cream, 
and fresh berries arranged in a delicate floral style  290 Kcal

H O N E Y  B L U E B E R R Y  C A K E  		  16
Medovik honey cake layered with blueberry compote and light mascarpone cream  

340 Kcal

S T R A W B E R R Y  TA R T   		  16
Crisp tart shell filled with vanilla pastry cream, strawberry jam, and topped with 
fresh strawberries  270 Kcal

C O F F E E  É C L A I R  		  16
Classic éclair filled with smooth coffee pastry cream and finished with a glossy 
coffee glaze  225 Kcal

S T I C K Y  TO F F E E  P U D D I N G    		  18
Warm date sponge cake soaked in rich toffee sauce served with vanilla ice cream 
450 Kcal  

P E A N U T  B U T T E R  C O O K I E 		  12
Crunchy cookie, peanut butter cream, raspberry jam 245 Kcal

A L M O N D  C A R A M E L  C O O K I E  		  12
Almond cookie topped with caramelized almonds and hazelnut praline  225 Kcal

M A R B L E  C A K E  ( S L I C E )  167 Kcal		  9
L E M O N  C A K E  ( S L I C E )  167 Kcal		  9

H O N E Y  M A D E L E I N E 		  8
Delicate French butter cake with a golden crust, sweetened with pure honey 80 Kcal  

C A R R O T  C A K E  		  12
Moist spiced carrot sponge filled with vanilla cream and glazed with almond 
glaçage gourmande  260 Kcal   

O R A N G E  B LO S S O M  F I N A N C I E R   		  9
Soft almond financier delicately scented with orange blossom  210 Kcal    

S I G N A T U R E  D E S S E R T S

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D I S H
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S I G N A T U R E  B L E N D

J U M E I R A H  R O S E  C E Y LO N   � 10
A bright, uplifting blend of Ceylon tea and fragrant rosebuds. 
This infusion brings together the bold character of Ceylon with the soft floral notes 
of rose in a way that feels both refreshing and effortlessly elegant. 

B L A C K  T E A 

A S S A M  B R E A K FA S T  –  I N D I A ,  A S S A M   � 9
Full-bodied, malty, and honeyed, this robust black tea is made from second flush 
leaves. It offers the perfect balance of strength and assertiveness. 

E A R L  G R E Y  -  I N D I A ,  A S S A M   � 9
An invigorating black tea lifted by fresh and exuberant citrus. For supreme texture 
and flavour, a touch of natural bergamot extract tempers the tea’s inherent rich-
ness.

D A R J E E L I N G  S E C O N D  F L U S H  -   I N D I A ,  D A R J E E L I N G  � 9
Light, floral, and warm, this famous black tea is grown in high-altitude organic 
gardens. Refreshing, complex infusion with comforting depth and an uplifting 
fragrance.

R E D  D R A G O N  –  C H I N A ,  X I M E N G   � 14
This multi-layered infusion features flavours of caramel, raspberry, malt, and milk 
chocolate, with a twist of tropical berry tartness. 

C H A I  -  I N D I A ,  A S S A M   � 9
A highly aromatic blend, combined with cinnamon, cardamom, and ginger spices. 
This infusion delivers a sweet, bold flavour, perfect for a warming Chai experience. 

VA N I L L A  B L A C K  T E A  -  S R I  L A N K A ,  R U H U N A   � 9
Rich, smooth, and fragrant, Vanilla Black offers a soft, creamy infusion naturally 
sweetened by vanilla essence. This black tea delivers a bold yet mellow character.

D E C A F F E I N AT E D  C E Y LO N  -   S R I  L A N K A ,  R U H U N A   � 9
Enjoy the malty, rich character of Decaffeinated Ceylon. Through a natural CO2 
process, caffeine is gently removed, preserving its authentic flavour.

J I N G  T E A

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K
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J I N G  T E A

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

W H I T E 

J A S M I N E  S I LV E R  N E E D L E  –  C H I N A ,  Y U N N A N  � 12
Sweet, spring-picked white tea buds, scented with fresh jasmine flowers. This se-
rene infusion offers notes of honeyed apple and a fragrant jasmine aroma, creating 
a delicate and soothing experience.

G R E E N 

J A D E  S W O R D  -  C H I N A ,  H U N A N  � 9      
Bursting with sweet spring flavours, Organic Jade Sword offers a refreshing infu-
sion with sappy top notes and umami depth. 

D R A G O N  W E L L  -  C H I N A ,  H A N GZ H O U  � 12
Expertly pan-fired, it offers uplifting, spring-fresh flavours with roasted hazelnut 
sweetness, it captures a refreshing and warm essence.

G E N M A I C H A  –  J A PA N ,  S H I Z U O K A  � 9      
A beautiful balance of spring-picked bancha green tea and roasted, puffed organic 
rice, creating a delightful toasted, warming flavour. 

S E N C H A  -  J A PA N ,  S H I Z U O K A  � 14      
A spring-picked, steamed green tea offers a refreshingly complex and smooth 
infusion. With deep umami, vegetal sweetness, and a rich green colour.

M ATC H A  –  J A PA N ,  K Y U S H U   � 15
A high-quality, stone-ground matcha, with floral notes, deep vegetal umami, and 
exceptional character, this vibrant green powder is crafted using the traditional 
Mikage method, delivering a fresh, vivid flavour and superbly rich texture.

F LO W E R I N G  J A S M I N E  &  L I LY  -  C H I N A ,  F U J I A N   � 15
A sappy, spring-fresh green tea, infused with sweet jasmine blossoms and soft 
lily petal musk. The leaves are hand-tied with natural flowers by skilled artisans for 
a beautifully fragrant and delicate infusion. As the tea brews, the bundle slowly 
opens, revealing delicate flowers and a gentle aroma.
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O O L O N G

A L I  S H A N   -  TA I W A N ,  A L I  S H A N  � 12
Uniquely creamy with floral notes and spring woodland freshness. An outstanding 
expression of high mountain oolong tea.

P H O E N I X  H O N E Y  O R C H I D  -  C H I N A ,  G U A N G D O N G  � 14      
A heady, complex oolong, known for its lush dessert wine aromas and exotic fruit 
notes, this tea captures the essence of the honey orchid character, with roasted 
richness and subtle astringency.

H E R B A L 

BL ACKCURR ANT & HIBISCUS - HUNGARY & NIGERIA , BLENDED IN 
GERMANY �         9
This exceptional mint imparts a unique liquor, unveiling a delicate lacework of cool, 
peppery reflections while remaining remarkably mellow.

C H A M O M I L E  -  C R O AT I A ,  S L AV O N I A  �   9
This tea is made with only the brightest whole flowers, slowly dried to preserve 
their essential oils, delicate flavours, and floral aromas. 

L E M O N G R A S S  &  G I N G E R  -   T H A I L A N D  &  N I G E R I A  �       9
A bright, zesty, and invigorating blend of fresh Thai lemongrass and warming Nige-
rian ginger. 

W H O L E  P E P P E R M I N T  L E A F   -  G E R M A N Y,  B AVA R I A  �      9
Whole-dried peppermint leaves create an intensely refreshing infusion with a 
cleansing menthol aroma and a cooling, invigorating finish. Slow-dried to preserve 
essential oils, this herbal blend offers a long-lasting, revitalizing flavour.

R O O I B O S  -   S O U T H  A F R I C A ,  C E D E R B E R G  �         9
Tangy and mellow with a subtle richness of Seville oranges, this organic infusion 
boasts the purest clarity of flavour from its deep red, long-cut leaves. 

P I N K  R O S E B U D S  -  M O R O C C O,  T I N G H I R  �  10
Refreshing and soft infusion, with a leafy vegetal note from the sepal which cuts 
through the fragrance and adds a gentle complexity. �       

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

J I N G  T E A
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I L LY  C O F F E E 

Espresso, Lungo, Ristretto or Macchiato  � 8

Americano, Cappuccino, Latte, Flat White or Mocha  � 9

Decaffeinated Coffee is also available 

 

S P E C I A L  D R I N K S

Turkish Coffee � 12

Spanish Latte � 12

Matcha Latte � 15

Chai Latte � 10

Tonic Tea - Hot or Iced � 12

Moroccan Mint Tea � 16

Traditional Emirati Coffee, Served with Dates � 35

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

H O T  D R I N K S
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J U I C E S 

VA L E N C I A  O R A N G E  	 12

G R A P E F R U I T  	 12

C A R R O T  � 12

P O M E G R A N AT E  	 10

C R A N B E R R Y 	 10

A P P L E  	 10

P I N E A P P L E  � 10

C O L D  B R E W E D  T E A
 

J A S M I N E  P E A R L S  S PA R K L I N G  T E A  -  J I N G 	 Gls	 Btl

Jasmine aromas, fruit notes, hints of honey, and green tea depth	 15	 50

I C E D  G R E E N  T E A  &  P E A C H 	 11	�

M I N E R A L  W AT E R  	    	 750 ml

Tau Local Still   / Acqua Panna	�   7.5
Tau Local Sparkling  / San Pellegrino	�   7.5 

S O F T  D R I N K S 		  200ml

Tonic Water, Soda, Lemonade, Ginger Ale, Ginger Beer, 		  8.5 
Coca Cola (330ml), Diet Coke (330ml), Coke Zero (330ml)

C O L D  D R I N K S

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K
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W I N E  B Y  T H E  G L A S S

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

C H A M P A G N E  &  S P A R K L I N G  W I N E S
B Y  T H E  G L A S S � 125ml 

Laurent-Perrier La Cuvée							      25

Laurent-Perrier Cuvée Rosé					     30

Laurent-Perrier Grand Siècle Iteration N°26	   		            75

	

W H I T E  W I N E S 
B Y  T H E  G L A S S � 175ml

Acústic Celler Blanc Montsant Spain      		       17

Chablis, Domaine Nathalie et Gilles Fevre, France		  18

Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand		  21

�  

R O S É  W I N E 
B Y  T H E  G L A S S � 175ml

Rock Angel, Chateau d’Escalans, Provence, France 2024� 22
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W I N E  B Y  T H E  G L A S S

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

R E D  W I N E S
B Y  T H E  G L A S S � 175ml      

Malbec, Terrazas de los Andes, Mendoza, Argentina  		  14

Montepulciano D’Abruzzo Luigi Valori      	 17

Shiraz-Viognier ‘The Laughing Magpie’, McLaren Vale, South Australia  	 20

Barbaresco Bruno Rocca, Piemonte, Italy			   45

S W E E T  &  F O R T I F I E D  W I N E S
B Y  T H E  G L A S S � 100ml      

Moscato d’Asti, Prunotto, Piedmont, Italy 2021� 12

Graham’s, Fine Ruby Port, Portugal	 18

Tokaji, Blue Label 5 Puttonyos, Royal Tokaji, � 24 
Hungary 2017
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T H E  W I N E  C E L L A R

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

C H A M P A G N E
B Y  T H E  B O T T L E  � 750ml

Laurent-Perrier La Cuvée	 130

Louis Roederer, Collection 245, NV� 140

Bruno Paillard, Première Cuvée, NV� 140

Laurent-Perrier Blanc de Blancs� 185

S P A R K L I N G  W I N E
B Y  T H E  B O T T L E  � 750ml

Franciacorta, Prima Cuvée Brut, Monterossa, � 86 
Lombardy, Italy

Rathfinny, Blanc de Blancs, Sussex, England, NV� 110
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T H E  W I N E  C E L L A R

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

P R E S T I G E  &  V I N T A G E  C H A M P A G N E
B Y  T H E  B O T T L E  � 750ml

 
Dom Pérignon 2013� 410

Vueve Clicquot, La Grande Dame 2015� 320

Laurent-Perrier, Brut Millésimé 2007� 180

Laurent-Perrier Grand Siècle Iteration N°26� 418

Cristal, Louis Roederer 2009� 630

Krug, 170th Edition� 420

Krug, Vintage 2004� 480

R O S É  C H A M P A G N E
B Y  T H E  B O T T L E  � 750ml

   
Laurent-Perrier Cuvée Rosé� 175

Pommery ‘Cuvée Louise’ Rosé 2000� 324

Comtes de Champagne Rosé, Taittinger 2004� 480

Dom Pérignon Rosé 2008� 550

Krug Rosé� 620

Cristal Rosé, Louis Roederer 2009� 890
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T H E  W I N E  C E L L A R

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

R O S É  S P A R K L I N G  W I N E
B Y  T H E  B O T T L E  � 750ml

 
Franciacorta, Flamingo Rosé, Monterossa,� 92 
Lombardy, Italy  

W H I T E  W I N E
B Y  T H E  B O T T L E � 750ml

 
Acústic Celler Blanc Montsant 2018,      � 65	
Spain 2018 

Sancerre, Henry Natter, Loire Valley, � 75	
France 2023

Springfield Estate Wild Yeast Chardonnay, � 80	
South Africa 2023 

Chablis, Domaine Nathalie et Gilles, 	 85	
France 2024

Sauvignon Blanc, Cloudy Bay, Marlborough,�  90 
New Zealand 2025								      
	
Domaine de Chevalier, Grand Cru Classe,		     	    350	
France 2016

Ornellaia Bianco 		     	    450	
Italy 2019

Puligny Montrachet Clavoillon 1er Domaine Leflaive,      		        	    900	
France 2014

Bâtard- Montrachet Grand Cru Domaine Leflaive, 	         		   1300	
France 2009   
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T H E  W I N E  C E L L A R

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

R E D  W I N E

B Y  T H E  B O T T L E � 750ml

 
Château des Gravières, Graves, Bordeaux,� 55 
France 2022

Malbec, Terrazas de los Andes, Mendoza,�  65 
Argentina 2024	

Montepulciano D’Abruzzo Luigi Valori  2019		        		  70	

Italy 2022�

Chianti Classico, Castellare di Castellina, Tuscany,� 75 
Italy 2023

Shiraz-Viognier ‘The Laughing Magpie’, McLaren Vale,  � 85 
Australia 2019	

Shiraz-Viognier ‘The Laughing Magpie’, McLaren Vale,  � 85 
Australia 2019

Barbaresco Bruno Rocca, Piemonte,	 185		
Italy 2019	

Chateau Pichon Comtesse, Pauillac,		     	    260		
France 2017

Ornellaia, Tuscany,  			      430			
Italy 2017	

Chateau Latour Pauillac, Bordeaux,			    1640		
France 1996	

H A L F  B O T T L E � 375ml

Tignanello, Tuscany,			      250			
Italy 2019
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T H E  W I N E  C E L L A R

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

R O S É  W I N E
B Y  T H E  B O T T L E � 750ml 

Whispering Angel Rosé, Château d’Esclans, Provence, � 85 
France 2024	

Rock Angel Rosé, Château d’Esclans, Provence, � 88 
France 2024

281 Rosé, Château Minuty, Côtes de Provence, � 195 
France 2020 
 
 

S W E E T  W I N E
B Y  T H E  B O T T L E � 750ml 

 
Moscato d’Asti, Prunotto, Piedmont, Italy 2021� 47

Petit Guiraud, Château Guiraud, � 68 
Sauternes, France 2016 (Half Bottle)

Tokaji, Blue Label 5 Puttonyos, Royal Tokaji, � 115 
Hungary 2017 (500ml) 

 

F O R T I F I E D  W I N E
B Y  T H E  B O T T L E � 750ml 

 
El Candado Pedro Ximenez (375ml) Sherry, Spain	     48
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T H E  W I N E  C E L L A R

 L O C A L L Y  S O U R C E D        S U S T A I N A B L E       S I G N A T U R E  D R I N K

N O N  A L C O H O L I C  W I N E
B Y  T H E  B O T T L E � 750ml 

 
S PA R K L I N G �

So Jennie Paris                                                                                                            75

R O S É

Natureo Rosé (Syrah Cabernet Sauvignon), Torres �  45 
Spain

R E D

Natureo Red (Garnacha & Syrah), Torres� 45 
Spain 




