
F E S T I V E
A F T E R N O O N 

T E A



(N) Nuts   (G) Gluten   (D) Dairy   (R) Raw    

(S) Shellfish   (V) Vegetarian   (VG) Vegan

We shall be delighted to assist you with detailed allergen information 
regarding all dishes and drinks on our menus. Kindly note that our dishes 
are not produced in an entirely allergen-free environment. All prices are 

in UAE Dirhams and are inclusive of Municipality fees, service charge and 
Value Added Tax.

A Silk Road–inspired menu celebrating the rich 
flavours and aromas that connect East to West 

through cuisine.

Welcome Drink

‘’Apple Rose’’

Infused Festive Berries Tea with

Cinnamon & Rose

AED 460 · Curated for Two.

Savoury

LOBSTER (D, G, S)

Lemon Zest Cream, Chives, Chili Espelette

TRUFFLE MASCARPONE (D, V, G)

TTruffle Cream, Parmesan Cheese

TURKEY & PISTACHIO (D, G, S) 

Turkey Breast, Toasted Pistachio, Baby Jam & Mayo

EGG CAVIAR (D, G, S)
Egg, Spinach, Cream Cheese, Oscietra Caviar

Sweet

LEMON VERBENA SORBET (D, G, N)
Bright and refreshing sorbet blending zesty lemon 

with subtle verbena notes

CHOUQUETTES TRIO (D, G, N)
Three assorted chouquettes filled with vanilla 
diplomat cream Raspberry, Vanilla Pistachio, Vanilla

Hazelnut & Vanilla

HONORÉ PISTACHIO ORANGE BLOSSOM (D, G, N)
Crispy puff pastry, pistachio praline, pistachio cream 

vanilla chantilly, and caramelized choux

BLACK FOREST GOLDEN LIPS (D, G, N)

Chocolate biscuit, cherry confit, chocolate mousse

MONT BLANC CASSIS  (D, G, N)

Matcha Sponge, Chantilly Cream, Fresh Strawberry

By the Glass

Louis Roederer ‘Collection 245’, Brut • 115

Louis Roederer Rosé, Brut • 115

By the Bottle

Ruinart Blanc de Blancs, Brut  • 2,200

Ruinart Rosé, Brut • 1,750

Laurent-Perrier, Brut • 790

Dom Pérignon, Brut • 5,500

Cocktail 

21 Place Vendôme • 120
Champagne Brut, Chambord, Raspberry

Mocktail

Tropical Snow  • 55
Coconut cream, Passion Fruit, Lime Juice
Coconut Flakes

Noor Lounge Hot Chocolate

served with marshmallows and whipped cream • 120


