AFTERNOON TEA

FINGER SANDWICHES (VG)(OG)

AVOCADO & SUN-DRIED TOMATO
Semi-dried tomato, pomegranate, lemon zest, vegan tomato bread

PORTOBELLO MUSHROOM & BLACK OLIVE
Vegan mayonnaise, rockel leaves

MARINATED ARTICHOKE & ASPARAGUS
Black olive tapenade

TOMATO BRUSCHETTA ON BASIL BREAD
Shaved black truffle, fresh basil

SMOKED EGGPLANT & POMEGRANATE
Smoked eggoplant, mint, walnut, vegan saffron bread

ROASTED CAULIFLOWER
Beetroot hummus

TEA PAIRING
Tie Guan Yin

SCONES (VOX(G)

SCONES
Signature Angelo Musa jams

PASTRIES (VG(G)

CHOCOLATE AND BLACKCURRANT CAKE (N)
Chocolaté mousse, blackcurrant confit

MANGO RICE PUDDING (N)
Oat milk, chocolate shell, madagascar vanilla

RASPBERRY AND ROSE CAKE (N)
White chocolate mousse, Iranian rose

STRAWBERRY AND LIME CAKE
Strawberry confit, lime chantilly

APPLE CRUMBLE (N)
Light vanilla vegan Cream

TEA PAIRING
The Lana Afternoon tea blend

Traditional afternoon tea - AED40O per person
With a glass of NV Pol Roger Brut Réserve - AED 499 per person
or Wild Idol - AED 480 per person

V - vegetarian | D - contains dairy | N - contains nuts | G - contains gluten | S - contains seafood | VG - vegan
Please inform your server of any allergies when ordering. For detailed allergen information, simply ask and we will be delighted to assist.

Gluten-free items available on request. All prices are in UAE Dirhams and include a 7% municipality fee, 10% service charge and 5% VAT.



