
CHRISTMAS
AT  T H E  L O U N G E



All our food is prepared in a kitchen where all 14 allergens are present, and our menu descriptions do not 
include all ingredients. If you have any specific dietary requirements or require allergy information, please ask 
your server. However, please be aware that food containing allergens are prepared & cooked in our kitchen.  

(V) Vegetarian | (V+) Vegan.

Classic Afternoon Tea £75

Yasai Afternoon Tea £68

Laurent-Perrier Afternoon Tea £84

Gusbourne BdB Afternoon Tea £82

SAVOURY
Nobu Crispy Rice, Sushi House Roll, Smoked Salmon Nobu Club,

Black Cod Butter Lettuce, Chicken Kara-Age Slider Creamy Aji Amarillo

AMAI
Nashi Pear Chestnut Mousse (V), Yuzu Blueberry Drizzle  (V), Chocolate Miso Caramel Tart (V), 

Pandan Raspberry Mochi, Prune Santory Mochi Cremeux (V), Chai Ginger Winter Log (V)

FRESHLY BAKED MATCHA SCONES
Cranberry Shiso Jam (V+), Clotted Cream (V), Kalamansi Curd

CLASSIC AFTERNOON TEA

SAVOURY
Avocado Crispy Rice (V+), Sushi House Roll (V+), Salad Roll Matsuhisa Dressing (V+),

Nasu Miso Butter Lettuce (V+), Corn Kara-Age Slider, Creamy Aji Amarillo (V+)

AMAI
Nashi Pear Chestnut Mousse (V), Yuzu Blueberry Drizzle  (V), Chocolate Miso Caramel Tart (V),

Pandan Raspberry Mochi, Prune Santory Mochi Creameux (V), Chai Ginger Winter Log (V)

FRESHLY BAKED MATCHA SCONES
Cranberry Shiso Jam (V+), Clotted Cream (V), Kalamansi Curd (V)

YASAI AFTERNOON TEA (V)

W I N T E R  A F T E R N O O N  T E A




