
A REGAL RITUAL AT THE RUbENS

Celebrating british heritage with indulgence and flair

From Executive pastry chef Cristina Sangiorgio and Afternoon tea

manager Kamal Kamal, our royal Afternoon tea is inspired by timeless british 

tradition, infused with local, seasonal ingredients and a passion for sustainability.

whether marking a special occasion or simply enjoying a refined pause in the day,

we invite you to savour this elegant experience, lovingly crafted and crowned

with creativity.

HALAL AfTERNOON TEA
the rubens royal menu 

SAVOURY

Egg mAyonnAISE & wAtErcrESS 
on spinach bread

SmoKED SAlmon & chIVE crEAm chEESE 
on cape seed loaf

cUcUmbEr & ApplE chUtnEy
on caraway bread

coronAtIon chIcKEn cUrrIED mAyonnAISE, toAStED AlmonDS 
on white bread

bArbEr’S chEDDAr chEESE & plUm tomAto 
on norfolk crunch bread

SCONES 

plAIn | FrUIt
served with homemade seasonal preserve, lemon curd & clotted cream

SWEET

cArrot & wAlnUt cAKE
carrot & walnut sponge, cream cheese & honey whip, candied walnut

ApplE & blAcKbErry choUX
Vanilla diplomat, apple compôte, blackberry chantilly, blackberry gel

cArAmEl & VAnIllA tArt
Banana & caramel sponge, caramel & vanilla mousse

JAFFA cAKE crown
guanaja mousse, genoise sponge, orange marmalade


