
tea selection

coffee

desserts

château armajan des ormes 

chateau d’Yquem, 2014 

graham's 20 year old tawny port 

disznókő ‘6 puttonyos’ 2016 

ice cream montaña  with pistachio (recommended for 2-3
guests) 

coconut tres leches 
leches, caramel coated coconut, chantilly cream,lime and coconut
ice cream

70

630

58

65

80

115

85

185

60ml

earl grey

chamomile

jade sword

english breakfast

jasmine silver needle

blackcurrant & hibiscus

black coffee 

espresso | double espresso

macchiato | double macchiato

cappuccino

cafe latte

flat white

22

22 | 30

28 | 32

32

32

32

49

49

49

49

49

49

dessert wines 

ichigo & cream
white chocolate cream, chocolate and coffee brittle, served with
coriander seeds ice cream and raspberries

cacao slvj 
venezuelan chocolate, milk chocolate mousse, passionfruit gel,
chocolate cake

matcha volcano 
fine cake with a liquid explosion of matcha and white chocolate, 
with coconut ice cream

chocolate cheesecake 
basket style cheesecake

yuzu & yuzu pie 
cream and yuzu sorbet on a sponge cake, pistachio brittle and dry
meringue

toffee pecan date cake
warm date pudding cover with toffee caramel, caramelized pecan
and homemade vanilla ice cream 

105

raspberry baked yoghurt
baked yoghurt with kunafa pistachio praline base, raspberry
compote, accompanied with raspberry sorbet

80

All prices are in AED, inclusive of 5% VAT and subject to 7% Municipality Fee All prices are in AED, inclusive of 5% VAT and subject to 7% Municipality Fee

65

65

75




