ARMANI / LOUNGE

FESTIVE AFTERNOON TEA MENU
14-30"" December, 2-6 PM
AED 199 per person
AED 359 for two

SALATO | SAVOURIES
Maple-glazed pumpkin and walnut tartlet (G, E, N)
Wild mushroom duxelles with truffle cream on milk bread (V, G, D)
Turkey breast and aged comté cheese roulade (SP, D, G, E)
Scottish smoked salmon with quail egg and creme fraiche tramezzini (S, G, D, E)
Duck rillette confit with foie gras and onion marmalade on brioche tartine (SP, G, D, E)

Poached lobster with avocado, caviar and charcoal bread (S, G, E, D)

DOLCE | SWEETS
Coconut passion sphere with gold snowflake (D, E)
Fregola, strawberry lemon joconde (D, G, E, N)
Monte Bianco chocolate and chestnut Christmas log (D, G, E, N)
Christmas Cookie Selection (G, E, D, N)

Panettone and Pandoro (D, G, E)
Served with lemon curd, clotted cream and raspberry marmalade
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TEA &COFFEE

. .
 fine té"éﬁ&gg[ freshly brewed coffee to accompany your festive treats
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