EMIRATES PALACE AFTERNOON TEA
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AED 399 FOR TWO
AED 560 WITH TWO GLASSES OF BRUT BUBBLY
AED 650 WITH TWO GLASSES OF ROSE BUBBLY
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FROM THE SEA
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YELLOW FIN TUNA
Sesame Crusted Yellow Fin Tuna, Homemade Tuna Mousse, Quail Eggs, Truffle Dressings, Cress
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HOUSE SMOKED SCOTTISH SALMON
23 Karat Gold Smoked Salmon, Fried Capers, Avocado Guacamole, Dill Sour Cream, Extra Virgin Olive Oil
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ALASKAN KING CRAB
Homemade Aioli, Tomato Pesto, Green Pea Puree, Organic Cucumber, Oscietra Caviar
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FROM THE FARM
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ORGANIC FARM CHICKEN
Organic Yellow Baby Chicken Breast, Homemade Caesar Dressings, Young Romaine, Saffron, Quail Eggs
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FROM THE LAND (vegetarian)
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ITALIAN CAPRESE
Buffalo Mozzarella, Basil Pesto, Green Olive Tapenade, Sicilian Olives, Datterini Tomatoes, Beetroot Leaves
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MEDITERRANEAN
Organic Tomato, Cucumber, Peppers, Organic Feta Cheese, Kalamata Olives, Extra Virgin Olive Oil
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SWEET TEMPTATION
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ARTISAN SCONES
With Preserves
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FRESHLY BAKED RAISIN, PISTACHIO, DATES & PLAIN SCONES
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CHEF FRANCOIS’ VERSION OF HIS FAVOURITE MINI PASTRIES
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Siciliano
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Choux
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Macaroon
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Seasonal Tart
French Classic
Modern Cupcake
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