SAUA




AFTERNOON TEA

SHUWA SAMOSA ® ©
Slow-Cooked Omani-Spiced Lamb Shoulder,
Labneh & Pomegranate

GOLDEN SHRIMP BRIOCHE P ©5F
Shrimp, Pomegranate, Dill, Mayonnaise & Cornichon

ARANCINI DI BOSCO P¢Y
Mushroom Arancini, Pomegranate Jell, Sakura Mix

CHICKEN DELIGHT ¢
Aged Gruyere Cheese, Rose Marmalade

GARDEN BAGUETTE ©©
Vegan Mini Baguette Beetroot Hummus, Pomegranate

MIXED BERRIES & POMEGRANATE CHARLOTTE P ©
Hibiscus & Mixed Berries Compodte, Pomegranate,
Hibiscus Mousse

100% VANILLA PGN
Vanilla Mascarpone Chantilly, Pecan Praline, AImond Cream

ORANGE & FRANKINCENSE P ¢
Orange Marmalade, Frankincense Mousse, Vanilla Sponge

POMEGRANATE CHOUX °°©
Pomegranate Cream

SPICED CHOCOLATE P ¢
Spiced Cardamon & Cinnamon Ganache, Sea Salt

SIGNATURE SCONES P €
With Mascarpone Cream & Homemade Mixed Berries Jam

(V) Vegetarian (VG) Vegan (GF) Gluten Free (G) Gluten (D) Dairy (N) Nuts (SF) Shellfish
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