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hAmilTOn high TEA

hamilTon high Tea 45

Champagne hamilTon high Tea 55

SpaRkling Royal hamilTon high Tea 52

A REgAl RiTUAl mEETS A REVOlUTiOnARY STAgE

An exclusive partnership with hamilton

In celebration of our partnership with the world renowned musical hamilton, the 

rubens at the palace invites you to experience a royal high tea with a theatrical 

twist.

curated by Executive pastry chef Cristina Sangiorgio and high tea Manager 

Kamal Kamal, this elevated high tea pays homage to timeless british tradition 

while embracing the bold creativity and cultural impact of hamilton. Expect 

delicious small plates and beautifully crafted patisserie inspired by artistry, 

storytelling and innovation, thoughtfully prepared using seasonal, locally sourced 

ingredients and guided by our commitment to sustainability.

whether you are marking a special occasion, indulging before a performance, or 

simply pausing to savour something extraordinary, this is an elegant meeting of 

stage and palace — a refined ritual where heritage, hospitality and modern musical 

history take centre stage.

if you would like to find out more information or book these experiences, please 
feel free to speak to a member of staff, or e-mail our dining reservations team on 

dining@rubenshotel.com

Vegetarian, Vegan, halal, gluten-Free and Children options are available.
if you have any special dietary restrictions or allergies, 

please advise a member of the service team. 

We kindly request 24-hours’ notice for the above options 
and any other dietary restrictions or allergies.

prices are all inclusive of VaT and a discretionary 15% service charge is applicable.



ThE ROYAl TEA liBRARY BY PmD
exceptional Blends, ethically Sourced, artfully paired

BlACK TEA

thE rubEns tEA, st jAMEs EstAtE, uVA, 
cEyLOn
St James estate was founded by pioneer British 

planters during the plantation raj in Ceylon. The 

tea is hand-picked during the height of the Uva 

“flavoury” season and uniquely crafted for The 

Rubens at the palace. The tea is strong and 

aromatic with a strong bouquet of the classic 

natural wintergreen flavour. 

sOuchOnG 
a tea which flourishes at sea level and is gently 

smoked over cinnamon wood, furnishing it with 

a fragrant smoked note. The finish in this cup is 

a whisper of spicy sweetness and splendour. 

pLAntErs’ brEAkFAst 
Strong and full bodied. Before english breakfast, 

early tea planters enjoyed the full bodied 

flavours of planters’ Breakfast in Ceylon. The 

perfect conditions for creating that rich full taste 

are found in the Dimbula Valley. This is where 

the award-winning planters’ Breakfast is 

handpicked. 

pLAntErs’ AFtErnOOn 
The traditional afternoon tea of cakes and 

sandwiches is best taken with a bright and 

fragrant tea. The award-winning afternoon tea is 

handpicked on the rolling hills of Ceylon’s Uva 

region. ideal on its own or with a splash of milk. 

pLAntErs’ EArL GrEy 
The most aristocratic of teas is infused with the 

unmistakable aroma of bergamot. To balance the 

citrus, you need a bold tea. The earl grey is 

handpicked and infused with a drop of natural 

bergamot oil. 

chAI cInnAMOn
This is the ideal drink to warm up your 

afternoon. The marriage of quality tea grown at 

high altitude and indigenous Ceylon spices 

produces an exceptional piquancy.

gREEn TEA

jAsMInE GrEEn 
Delicate jasmine blossoms, meticulously layered 

amidst tender green tea leaves, offering a 

delightful aroma that transports you to a serene 

garden in bloom. Floral elegance and crisp green 

notes, leaving a lingering sensation of tranquillity 

and refreshment on your palate. 

hERBAl TEA

rOOIbOs 
Unique to the Western Cape of South africa this 

is a bright orange infusion that is rich in Vitamin 

C, iron & magnesium. 

pEppErMInt LEAVEs 
a cherished herbal tea that has been used for 

centuries to aid digestion and leaves a fresh 

minty tang. 

LEMOnGrAss & GInGEr 
aromatic and refreshing the fusion of fresh, 

zesty lemongrass with spicy, sweet ginger 

produces an uplifting herbal concoction. 

AppLE cInnAMOn 
artful blend of black tea, apple pieces, hibiscus, 

marigold, liquorice and Ceylon cinnamon gives 

your cuppa a fruity and spicy twist. 



ThE ROYAl COllECTiOn
add a little sparkle 

thE kInG’s swAn 20
no.3 london Dry gin, maraschino liqueur, violette, citrus, cucumber, 
white & red grapes, lanson Réserve extra Brut

EsprEssO MArtInI 19
absolut Vodka, Rubens coffee liqueur, espresso

rED bubbLEs                                                                                                              20
Tanqueray 10 gin, Cointreau, blood orange, lemon, sugar, lanson Réserve extra Brut

thE sEVEnth DuchEss OF bEDFOrD 19
Tanqueray gin, Rubens blend vermouth, pink green tea, banana, matcha

FrEnch 75 19
Tanqueray gin, sugar, citrus, lanson Réserve extra Brut

MIMOsA 19
Fresh orange juice, lanson Réserve extra Brut

ExClUSiVE hAmilTOn COCKTAil

thE cOnstItutIOn cOcktAIL 21
Fat washed tequila, blackberry, agave, lime, black activated charcoal rim salt

ChAmPAgnE, PROSECCO & nOn-AlCOhOliC SPARKling

ABV 125ml 750ml

LAnsOn rÉsErVE EXtrA brut 12.5% 22 125

LAnsOn rOsÉ 12.5% 25 150

ZArLInO prOsEccO AsOLO DOcG 11% 13 55

wILD IDOL rOsÉ 0% 17 95



hAmilTOn high TEA
The Rubens Royal menu 

SAVOURY
(Choose two from the below)

GOchujAnG sALMOn bItEs (GFO)
kimchi mayonnaise

wILD MushrOOM bruschEttA (V, VGO, GFO)
Whipped feta & Wiltshire truffle

OnIOn bhAjI (V, VGO, GFO)
mango chutney

chEEsEburGEr sLIDErs (GFO)
Dill pickles, red onion jam, RCh signature burger sauce

buttErMILk FrIED chIckEn tEnDErs
pickled celery, hot sauce, blue cheese dip

SWEET

bLuEbErry & LEMOn tArtLEt (VO, VGO, GFO)
almond frangipane, lemon curd, blueberry mousse

DArk chOcOLAtE & pEppErMInt DÉLIcE (VO, VGO, GFO)
Chocolate brownie, peppermint gelée, illanka dark chocolate ganache

strAwbErry & crEAM crOwn (VO, VGO, GFO)
 Vanilla sponge, feuilletine croustillant, strawberry confit, vanilla bavarois

(V) Vegetarian | (VO) Vegetarian option available  | (Vg) Vegan | (VgO) Vegan option available | 
(gFO) gluten-free option available


