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One&Only

AFTERNOON TEA

The history of afternoon tea originated back to the 19th century.

Anna the 7th Duchess of Bedford started to invite friends to join

her for tea and sandwiches to exchange stories and share news. It

became extremely popular and therefore Anna decided to bring

the tradition with her to London, where it was picked up by other
social hostesses and quickly caught on.

AED 195 PER PERSON
inclusive of coffee and tea

AED 280 PER PERSON
inclusive of a champagne glass

AED 390 PER COUPLE
inclusive of coffee and tea




THE ENGLISH TRADITION

SAVORY
Charcoal hummus tartlet (G)(VG)
Tuna kibbeh, lemon gel, passion fruit (G)(S)(R)
Lamb kofta ball, hummus, biwaz salad (G)

Chicken tawook, saj bread, garlic sauce (D)(G)

PASTRY

MANGO SAFFRON TART (D)(G)
Mango saffron Cremieux, sliced mango

DATE AND CREAM (D)(G)(N)
Date syrup, toasted nuts fromage Blanc

PISTACHIO ICE CREAM PASTILLA (D)(G)(N)
Brick layers, pistachio ice cream, crunchy pistachio, pistachio praline

ARABIC COFFEE TACO (D)(G)
Chocolate sable, chocolate Cremieux, Arabic coffee

SELECTION OF SCONES & JAMS

Plain (D)(G)
Cinnamon and Raisin (D)(G)

SWEETS TO REMEMBER

(D) DAIRY (G) GLUTEN (N) NUTS (S) SEAFOOD (R) RAW (V) VEGETARIAN (VG) VEGAN

Please notify our service colleagues if you have any known food allergies or intolerance. Our food is prepared in
an environment where peanuts nuts and other allergens are handled. Currently, there is no separate concerned
allergen-free preparation arca. All prices are in UAE Dirhams and inclusive of applicable Municipality fees,

Service charge and VAT,






