LOUNGE

Welcome to our afternoon tea, a
sensory journey inspired by U Beauty’s
newest fragrance, Proem.

Just as a perfume tells a story through
its notes, elements of this menu
have been carefully crafted to echo
the aromatic layers of U Beauty’s
signature scent.

Drawing from the boldly feminine
fragrance of Proem—richly layered with
floral, fruity and earthy notes—we have

translated scent into flavor.

This experience is more than
afternoon tea, it’s a celebration
of scent and taste, where
culinary artistry meets the
emotional resonance of fragrance.

- Ron Paprocki, Executive Pastry Chef

U Beauty is a cruelty-free, Italian-made

precision skincare brand renowned for its

cutting-edge formulations and luxurious
simplicity. Available in our Spa.

AFTERNOON TEA

$130 Per Person - $160 Champagne Pairing

FRESHLY BAKED GINGER
AND PLAIN SCONES

Served with Devonshire Cream and
Strawberry Rhubarb Jam

TEA SANDWICHES

Truffle Egg Salad, Scallions,
Pierre au Poivre, Brioche

Lemon-Ricotta, Spring Peas,
Mint, Whole Grain

Madrange Ham, Brie,
Peach Marmalade, Sourdough

Smoked Salmon, Boursin, Dill,
Creme Fraiche, Trout Roe, Rye

Gluten-Free Bread Available Upon Request

SWEETS SELECTION

LYCHEE RASPBERRY ROSE BLOSSOM
Lychee-Raspberry Mousse with Rosewater,
Italian Meringue, Edible Blossoms

Inspired by Proem’s lychee and centifolia
rose notes that bring a burst of

brightening, juicy succulence.

PISTACHIO CRAQUELIN
Classic Cream Puff with Pistachio Cream
from Sicily, Italy, White Chocolate Cream Rosette

Inspired by Proem’s distinctive pistachio note,
which infuses a lively, gourmand energy
and a fresh, unique take on vanilla

JASMINE-SCENTED BAUMKUCHEN
German-style Petit Fours with Thin Layers of
Almond Cake, Apricot Jam, Marzipan, Meringue,
Glazed with Jasmine Tea Fondant
Inspired by Proem’s night-blooming jasmine note,
which unfolds with a heady, smooth and seductive profile.

RHUBARB STRAWBERRY TART
Fresh Strawberry Tart, Homemade Rhubarb
Compote, Shortbread Crust
Inspired by Proem’s rhubarb note, this tangy
tart evokes green apple and red berry flavor profiles

DARK CHOCOLATE PALET D’OR
Dark Chocolate Mousse, Flourless Chocolate Cake,
Pink Peppercorn Cream, Edible Gold Leaf
Inspired by Proem’s pink peppercorn note
for a floral infusion and a bite of spice

For your convenience, an 18% gratuity will be added to the entirety of the check and will be distributed towards the
service staff. All our products are sustainably sourced. Consumer advisory: please note that the consumption
of raw or undercooked meat, poultry, seafood, shellfish, or eggs can increase your risks of foodborne illness.
Please advise your waiter if anyone in your party has food allergies and/or restrictions.

CHOICE OF TRADITIONAL
AND CURATED TEAS

LOST MALAWI
Malawi, English Breakfast
Handcrafted black loose leaf tea blended from harvests across
the oldest family run tea estate in the Shire Highlands.

SILVER TIP JASMINE
China, White Tea
Made entirely from the first tender leaf buds of spring,
not flavored but carefully scented over
six consecutive nights with fresh jasmine flowers.

RARE EARL GREY
Italy, Black Tea
Handcrafted black loose leaf tea with pure bergamot oil
from ancient citrus groves in Calabria.

GENMAICHA
Japan, Green Tea
Top grade Japanese green loose leaf tea with
toasted brown rice, uses a superior sencha combined
with organic Japanese toasted brown rice.

GOLDEN LILY MILK OOLONG
Taiwan, Oolong Tea
An aromatic Taiwanese oolong loose leaf tea
with a smooth, creamy texture.

MALAWI SPEARMINT
Malawi, Africa, Herbal Tea
The most elegant of mints, these gentle leaves make a remarkably
smooth, well rounded infusion that is delicately soft while still
revealing an intense layer of flavor.

MEXICAN CEDRON
Malawi, Africa, Herbal Tea
Like meandering through a herb garden, this pure, whole
leaf lemon verbena reveals complex aromatics.

WILD ROOIBOS
South Africa, Herbal Tea
Harvested completely wild in its indigenous
habitat in the Cederberg mountains.




LOUNGE

AFTERNOON TEA

VEGAN

$125 Per Person - $155 Champagne Pairing

FRESHLY BAKED GINGER
AND PLAIN SCONES

Served with Vegan Cream Cheese and
Strawberry Rhubarb Jam

TEA SANDWICHES

Charred Red Pepper, Smoked Paprika

Chickpea Hummus, Raz el Hanout,
Olive Tapenade

Spring Peas, Preserved Lemon, Mint

Cucumber, Pickled Radish, Mint,
Cream Cheese, Fennel Sea Salt

Gluten-Free Bread Available Upon Request

SWEETS SELECTION

Chocolate Chip Cookie
Chocolate Mousse
Seasonal Mochi

Coconut Pana Cotta

CHOICE OF TRADITIONAL
AND CURATED TEAS

LOST MALAWI
Malawi, English Breakfast
Handcrafted black loose leaf tea blended from harvests across the
oldest family run tea estate in the Shire Highlands.

SILVER TIP JASMINE
China, White Tea
Made entirely from the first tender leaf buds of spring,
not flavored but carefully scented over
six consecutive nights with fresh jasmine flowers.

RARE EARL GREY
Italy, Black Tea
Handcrafted black loose leaf tea with pure bergamot oil
from ancient citrus groves in Calabria.

GENMAICHA
Japan, Green Tea
Top grade Japanese green loose leaf tea with
toasted brown rice, uses a superior sencha combined
with organic Japanese toasted brown rice.

GOLDEN LILY MILK OOLONG
Taiwan, Oolong Tea
An aromatic Taiwanese oolong loose leaf tea
with a smooth, creamy texture.

MALAWI SPEARMINT
Malawi, Africa, Herbal Tea
The most elegant of mints, these gentle leaves make a remarkably
smooth, well rounded infusion that is delicately soft while still
revealing an intense layer of flavor.

MEXICAN CEDRON
Malawi, Africa, Herbal Tea
Like meandering through a herb garden, this pure, whole
leaf lemon verbena reveals complex aromatics.

WILD ROOIBOS
South Africa, Herbal Tea

AFTERNOON TEA

FOR LITTLE FANS

$85 Per Child - 12 Years Old or Under

FRESHLY BAKED GINGER
AND PLAIN SCONES

Served with Vegan Cream Cheese and
Strawberry Rhubarb Jam

TEA SANDWICHES

Turkey Ham and Cheddar Cheese

Philadelphia Cream Cheese and
Fresh Sliced Cucumber

Peanut Butter and Strawberry Jam
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SWEETS SELECTION

Cheesecake Lollipops
Cupcakes
Mini Chocolate Chip Cookies
Fudge Brownie

Fruit Cup

CHOICE OF BEVERAGE

Hot Chocolate

Pink Lemonade

Fruit Cup Harvested completely wild in its indigenous

. . . For your convenience, an 18% gratuity will be added to the entirety of the check and will be distributed towards the
habitat in the Cederberg mountains.

service staff. All our products are sustainably sourced. Consumer advisory: please note that the consumption
of raw or undercooked meat, poultry, seafood, shellfish, or eggs can increase your risks of foodborne illness.
Please advise your waiter if anyone in your party has food allergies and/or restrictions.




