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AFTERNOON TEA EXPERIENCE

AED 320 for two guests, including coffee and tea.
AED 350 for take away (booking required 24 hours in advance)

Our afternoon tea experience does not contain more than 30g of sugar on servings for two guests.

FRESHLY-BAKED SCONES (D)(E)
Devonshire Clotted Cream, Organic Strawberry Jam,
Apricot Whipped Butter

SANDWICHES AND CANAPES

Crushed Organic Eggs. Hafod Cheddar Cheese, Mayonnaise,
Chopped Chives on White Bread (D) (E)

Baby Cucumber with Diced Apple.
Mint Cream Cheese on Brown Bread (D) (+#)

Oakwood-smoked Scottish Salmon, Alaskan King Crab Meat Ravioli
with Dill Crouton and Caviar (D) (SF)

Beef Cecina with Red Onion Marmalade, Whole Grain Mustard
Mayonnaise on Whole Wheat Bread (D)

Organic Chicken and Leek Quiche (E) (D) ()

DESSERTS DEGUSTATION

Pre-dessert
Passion Fruit White Chocolate, Petite Amuse Bouche

FIRST COURSE
Traditional British Battenberg (D) (E)

SECOND COURSE
Mint Strawberry Consommé (VG) (V)

THIRD COURSE
Red Velvet Truffle (D) (E)

FOURTH COURSE
Olive Oil Blueberry Tart 2.0 (D) (E)

FIFTH COURSE
Valencia Orange-bourbon, Vanilla Pepper Creme Bralée (D) (E)

SIXTH COURSE
Salted Cannels de Bordeaux (D)

SEVENTH COURSE
55% Noir Equatoriale Chocolate, Organic Coffee Cake (D)

Please inform us of any allergies or dietary requirements before ordering.

“Signature Dishes | (N) Nuts | (GF) Gluten Free | (V) Vegetarian | (H) Healthy | (VG) Vegan | (R) Raw Food | (S) Soy |
(E) Egg (D) Dairy | (SF) Shell Fish | (SE) Sesame | (P) Pork | (A) Alcohol | (+#) Local and Sustainable
Flavours of Health and Gluten Free options are available on request.

All prices are in UAE Dirhams and inclusive of 7% Municipality Fee, 10% Service Charge and 5 % Value Added Tax.
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