
THE BLOSSOM GARDEN 
AFTERNOON TEA

Including a selection of premium tea or coffee 
with two hours of free-flow service for up to two persons

A SELECTION OF COFFEE 
Americano  |  Espresso  |  Cappuccino  |  Latte  

Espresso Double  |  Espresso Macchiato  |  Iced Coffee Spritz 
Iced Freshpresso Orange  |  Iced Vanilla Coffee

Ispahan Rose 
This delicate French blend 
has a soft rose perfume, 
lychee sweetness and 

raspberry tang. It is light, 
caffeine-free and 
elegantly floral.

Coco Caribbean 
Assam tea meets 

tropical coconut and  
golden pineapple in this  

creamy, sun-soaked blend.  
It is ideal for moments of 

calm and island-daydream 
escapes.

Grandmother’s 
Fruit Tray

This nostalgic English blend of 
apple, damson, pear and plum  
is infused into smooth white tea.
 Its soft sweetness and gentle 
fruitiness evoke the comfort of  

autumn in a countryside kitchen. 

A.Sha
Tropical mango, lychee 

and starfruit create a juicy, 
exotic cup full of vivid flavour.  

This refreshing, bright, 
vitamin-rich blend lifts the 

senses with every sip.

Ispahan Rose 
This delicate French blend 
has a soft rose perfume, 
lychee sweetness and 

raspberry tang. It is light, 
caffeine-free and  
elegantly floral.

Sri-Sindhorn Tea
Hand craft Assam 

Green Tea, a delicate taste 
well rounded with the 

boldness of Assam and 
the appearance of  

Yellow Star blossoms.

Her Tea
Silver Needle loose-leaf 

white tea is refreshingly light 
with notes of elderflower 

and blackcurrant.

His Tea
This wild Assam black tea 

has a hint of spearmint and 
kiwi fruit and a silky-smooth  

aftertaste.

Can Can Can?
A lively mix of raspberry, 

strawberry and cherry over 
white tea bursts with sweet-tart 

 åeine-free and perfect for all ages.

THE SEASONAL TEA BLENDS BY NO. 51

A SELECTION OF PREMIUM TEA

Basil Berry Fusion
Classic Ceylon green tea 

layered with sweet strawberry 
pieces and real basil leaves, 
offering an aromatic blend of 

fruity and grassy notes.

Heavenly Chocolate Rose
Smooth Ceylon black tea infused 

with rich aromas of chocolate and Turkish delight, 
finished with delicate hints of 

peppermint and rose.

Berry Vanilla Swirl
Bright Ceylon black tea  

layered with sweet notes  
of strawberry and cream,  

offering a delicate fragrance 
and a subtle earthy finish.

Regal Spice Chai
Full-bodied Ceylon black tea 
enriched with warming notes 

of cinnamon, ginger and clove, 
offering an uplifting sweet 

and spicy finish.

Tropical Love Bliss
Pure Ceylon black tea layered with 

vibrant notes of ripe pineapple, 
creamy coconut and vanilla bean, 

delivering a medium-bodied  
profile with a lingering finish.

DILMAH WINDSOR FOREST COLLECTION

If you have any concern regarding food allergies, please alert our staff prior to ordering.



Mangosteen 
Granita

Mangosteen Juice, 
Elderflower Syrup, 

Lime Juice

Scones and 
Condiments
Plain Scones
Mango Coconut Scones
Served with Raspberry  
and Peach Jam, Passion Fruit 
and Rosemary Jelly,  
Clotted Cream 

Oolong Mousse (Sweet)
Strawberry Gel, 
Strawberries, Sablé

Thai Citrus 
Cream (Sweet)
 Lychee, Kaffir Lime Leaf

Sesame Crémeux (Sweet)
Apricot Confit, Passion Fruit Créme

Pistachio 
Madeleine

(Sweet)
White Chocolate,
Pistachio Praline 

Smoked Salmon (Savoury)
Tartare, Apple-Wasabi Purée, 

Avruga Caviar, Crackers 

Marinated 
Prawns (Savoury)

Pickled Melon, Lime

Smoked Duck 
(Savoury)

Klong Phai Farm 
Smoked Duck Mousse, 

Ponzu, Apricot 

4.

                      Artisanal 
          Sweet Menu by 
 Executive Pastry Chef 
      Simon Eberhardt

Exquisite 
Savoury Menu by 
Executive Chef 
Frank Trepesch 

Chef Simon is a seasoned professional 
with 15 years of experience in 

luxury hospitality, including more than 
10 years in Michelin-starred restaurants. 

Working alongside his team, he designs and
produces all pastries and desserts 

at the hotel with precision and creativity. 

With more than 25 years in the hospitality 
industry, Chef Frank brings extensive
expertise and inspiring leadership to his 
role as Executive Chef. Throughout his
career, he has honed his culinary craft in 
Michelin-starred restaurants and luxury
hotels around the world, developing a 
global culinary perspective that shapes 
his approach to cuisine.

Inspired by the essence of cherry blossoms 
from around the world. Each bite features 
delicate aromas, bright fruity notes and 
refined textures, bringing together light 
and refreshing flavours to evoke 
a garden in bloom. 

THE BLOSSOM 
GARDEN

Brie Cheese 
Praline 
(Savoury)
Almonds, 
Strawberry Gel, 
Orange 

Tuna (Savoury)
Yellowfin Tuna Tataki, 

Salted Plum Jelly, 
Ikura Caviar 

If you have any concern regarding food allergies, please alert our staff prior to ordering.


