
AFTERNOON TEA 

MENU



TRADITIONAL SANDWICHES

Avocado (D, E, S, SE, N)

Tomato, Onion, Labneh, Zaatar, Tomato Bread

Egg (D, E, S, SE, N)

Egg Mayonnaise, Truffle, Spinach Bread

Smoked Salmon (D, E, S, SE, N)

Lemon & Dill Cream Cheese, Sourdough Bread

    Chicken (D, E, S, SE, N)

Roasted Chicken, Carrot, Green Apple, Carrot & Hibiscus Bread

HANDMADE PASTRIES

White Balloon (D,E,N)

Vanilla Mousse, Pistachio & Kunafa

Rose Of Damas (D,E,N)

Tarragon Cream, Raspberry Confit

Mango Tartelette (D,E,N)

Vanilla Rice Pudding, Mango, Vanilla Tart Shell

Chocolate Dome (D,E,N)

64% Ilanka Chocolate Mousse, Zaatar Praline, Cocoa Sable

SCONES

Raisin Scones and Plain Scones (D)

Freshly baked everyday served with clotted cream and jams

Soft Serve

GREEK YOGURT ICE CREAM (D, N)

Hatta Honey, Fresh Berries, Caramelized Pecan

(GF) Gluten Free (LF) Lactose Free (E) Contains Egg (N) Contains Nuts (SE) Contains Sesame (SF) Contains Shellfish  
(F) Contains Fish (S) Contains Soy (R) Raw Food/Crude (V) Vegetarian (VG) Vegan (LS) Locally Sourced

Please inform us of any allergies or dietary requirements before ordering, we would be happy to assist you in
choosing suitable foods or prepare a dish that meets your specific requirements.



TEA

Black Tea

English Breakfast | Earl Grey

Green Tea

Jasmine Blossom | Long jing

White Tea

White Peony

Oolong

Ginseng

Flowering

Lychee 

Herbal Infusions

Valley of Roses | Harmony

ICED TEA

Sunrise Drift

Ginseng Oolong, Grapefruit Juice, Passionfruit Syrup

Cloud Cooler

Jasmine Blossom, Lychee Juice, Agave Syrup

Golden Hour

Long jing, Passionfruit Purée, Yuzu Juice, Sugar Syrup

COFFEE

Americano | Espresso | Iced Coffee | Macchiato
Cappuccino | Café Latte | Double Espresso | Iced Latte

CHAMPAGNE

Veuve Clicquot Brut




