


PEARL AFTERNOON TEA

AED 250 FOR TWO

Inspired by the beauty of the pearl,

a treasured symbol of the region’s heritage,
this elegant afternoon tea is presented in a
striking pearl-shaped case. Uncover layers

of exquisite savouries, delicate pastries,

and freshly baked scones, thoughtfully crafted
to create a journey of elegance, discovery,
and indulgence.

Complementing the experience are

a seasonal welcome drink, unlimited coffee
and tea, and two glasses of Prosecco

or mocktails, all served on a beautifully
curated pearl-themed table setting. Priced
at AED 250 for two guests, it is the perfect
indulgence for couples, friends, or anyone
seeking a memorable afternoon experience.

SAVO URY

CURRIED CHICKEN & COCONUT SANDWICH
Roasted chicken, curry mayonnaise, toasted fresh coconut,
dark brown bread

MINI LOBSTER QUICHE
Butter-poached lobster, charred leek, citrus custard, tart shell

GOAT CHEESE, MANGO & LIME SANDWICH
Goat cheese roulade wrapped with mango and onion confit
on spinach brioche

CHICKPEA & CHARRED PINEAPPLE ON POLENTA
PARMESAN CRISP
Smashed chickpeas, sun-dried tomato pesto, charred pineapple

TUNA RILLETTE ON SQUID INK CRACKER
Chunky tuna rillette, salmon roe, dill, pickled onion

SWEET

YUZU GIANDUJA CHOCOLATE ENTREMETS
Yuzu chocolate mousse, gianduja ganache, white glaze,
cacao feuilletine, chocolate sablé

PASSION FRUIT SAVARIN WITH MIXED BERRIES
Mixed berries, pastry cream, passion fruit syrup,
vanilla Chantilly cream, savarin

RASPBERRY PARFAIT WITH CHOCOLATE
CREMEUX

Raspberry parfait, chocolate crémeux, fresh raspberries,
raspberry coulis

PISTACHIO & STRAWBERRY CRUMBLE CHOUX
Pistachio crumble choux, pressed sablé,
pistachio cream cheese filling, strawberry confit

MANGO & COCONUT MOUSSELINE WITH
MANGO PEARLS

Coconut mousseline, mango bavarois, coconut dacquoise,
fresh mango compote, chocolate shell

FRESHLY BAKED SCONES
A selection of plain and fruit scones served with clotted cream,
lemon curd and strawberry jam

All produce is prepared in an area where allergens are present.
For those with allergies, intolerances, and special dietary
requirements who may wish to know about the ingredients used,
please ask a member of the management Team.

All prices are in UAE Dirham and are inclusive of all applicable
service charges and taxes.
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