THE LOUNGE

HERITAGE BLEND AFTERNOON TEA

A STORY OF THE SEASON,
TOLD THROUGH FLAVOUR AND CRAFT

HOMEMADE PASTRIES

VANILLA BLACK

Raspberry mousse | milk chocolate financier | raspberry salad | lychee jelly
G|N|E

BLACK CURRANT AND HIBISCUS
Pavlova | hibiscus mousse | black currant insert | hibiscus gel

G|EIM
MANGO MATCHA SHOT
Mango crémeux | matcha ganache | mango chutney | mascarpone cream
EllM
GRAPEFRUIT AND CEYLON
Grapefruit mousse and vesicles | pistachio biscuit | Ceylon tea
G|N|EI|M
GENMAICHA
Genmaicha ice cream | matcha ganache

MIEl

SAVORY DELIGHTS

EGG AND CAVIAR

Tramezzini | egg salad | Imperial caviar | chervil
G|S|SE|SU|N|W|K|F|SO|SEL|M|EI
SPINACH AND BEEF
Spinach Tramezzini | roast beef | chive mayonnaise
G|S|SE|LU|N|W|K|F|SO|SEL|M|E

CHEVRE AND TRUFFLE

Brioche | goat cheese | pistachio | piment d'Espelette | truffle

G|S|SE|LU|SU|N|W |K|F|SEL|M|EI

Afternoon Tea EUR 75 incl. Coconut Matcha Latte

Upgrade with a glass of Moét & Chandon Brut 0.11| 90 EUR

Allergene:
Erdniisse (E), Gluten (G), Sesam (S), Senf (SE), Lupine (LU), Sulfite (SU), Niisse (N), Weichtiere (W), Krebstiere
(K), Fische (F), Soja (SO), Sellerie (SEL), Milch (M), Eier (E))



