
AFTERNOON TEA

The Living Room of Amsterdam



NOTES OF SUMMER 

Once home to Amsterdam’s most celebrated
music school, Mandarin Oriental

Conservatorium has always been a place
where creativity and craftsmanship come

together.  
 

Inspired by the colours and flavours of the
season, Notes of Summer celebrates 

sun-ripened fruits, delicate florals, and fresh
botanicals through a collection of savouries,

scones, and pastries.  
 

Much like a well-composed melody, each
element has its own character uniting in

perfect harmony. 

So take your time, settle in, and enjoy a
summer afternoon in the living room of

Amsterdam.

AFTERNOON TEA



AMUSE-BOUCHE
lychee gel | jasmine ganache

REFRESHEMENT BITE
peach compote | yuzu miso gel | Champagne peach foam

SAVORY
brioche | salted butter | pickled cucumber | cured salmon

potato terrine | courgette | ricotta | mint | lemon

mille-feuille | shiitake | truffle | mustard cress

bignè | goat cheese mousse | trio of beetroot

SWEETS
strawberry mousse | lime zest crème suisse | vanilla financier

choux | chantilly bergamot | chocolate sesame crisp

pineapple compote | coconut cake | passionfruit mousse

ring of sable | lemon crémeux | vanilla chantilly

rose meringue | raspberry chantilly

filo | almond cake | lychee compote | vanilla cream

SCONES & ACCOMPANIMENTS
vanilla | orange 
clotted cream | strawberry rose jam | blossom honey

BEVERAGES

COCKTAIL
ROYAL BLOOM
white peach | elderflower | sparkling wine

MOCKTAIL
HOMEMADE KOMBUCHA
jasmine pearls | jade sword 

TEA
WHITE TEA 
white jasmine | Fuzhou, China

BLACK TEA
himalaya gold | Maikpokhari, Nepal

OOLONG 
anxi tie kuan yin | Anxi, China

GREEN TEA
sencha kyoto | Kyoto, Japan

INFUSION TEA
sakura | Shizuoka, Japan

COFFEE
espresso | cappuccino | americano | latte

Please be advised that all prices are inclusive of local VAT.
Allergen information available upon request.

€70,- per person
€88,- per person
With a glass of Veuve Clicquot Champagne
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