T/BAR

THE AFTERNOON TEA

BREAKFAST 06.30-10.00 (SAT&SUN 07.30-11.00) LUNCH 11.30-15.00 (SAT&SUN BRUNCH 13.00-17.00) AFTERNOON TEA 15.00-17.00 DINNER 17.00-22.30 (SUNDAY UNTIL 22.00)

PASTRY CHEF CARL ISAKSSON

Nybakade scones med hemgjord marmelad, tre olika typer av sandwiches och
ett sott avslut. Prova Hotel Diplomats eget té.
Avnjut med ett glas kall champagne.

Homemade warm scones with marmelade, three finger sandwiches, cake and tea.
Don’t miss Hotel Diplomat’s very own tea blend. Enjoy with a glass of refreshing champagne.

—— MED LOUIS ROEDERER CHAMPAGNE, g475kr

the afternoon tea menu with a glass of Louis Roederer Brut Premier

MED PHILIPPONNAT CHAMPAGNE, g50kr
(flaska/bottle, 1375kr)

the afternoon tea menu with a glass of Philipponnat Royale Réserve Brut

AFTERNOON TEA UTAN CHAMPAGNE, 365kr

(/ ﬁ | the afternoon tea menu without champagne
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Scones Sandwiches Pastries
clotted cream rostbiff - dansk remoulad - rostad 16k fem klassiska bakverk
lemoncurd och barmarmelad gravad lax - sikrom - dijonphiladefia tolkade av var pastry chef carl isaksson

vasterbottenost - picklad rédldk - gurka - krasse

classic pastries interpreted by our
clotted cream, lemon curd roast beef - remoulade - roasted onion pastry chef carl isaksson
and forrest fruit jam cured salmon - whitefish roe - cream cheese with dijon
vasterbotten cheese - pickled onion - cucumber - cress
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AFTERNOON TEA-TOX

- BOOK AT LEAST 1 DAY IN ADVANCE -
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The tea blend’s

THE HOTEL DIPLOMAT TEA - a perfectly tuned mix of seven different chinese teas
classic and warm tea taste, with a mild yet distinguished smokey note

Finger Sandwiches
'snittar’ pa froknéacke - gluten- och laktosfritt av majsmjol,

pumpa-, sesam-, solros-, och linfro

MARIAGE FRERES Rawbar
Maison de Thé a Paris depuis 1854 ) "
cashewnotter, dadlar, mandel, cocos, kakao, vanilj
BLANC & ROSE / CHINA - legendary white tea mixed with tender oriental rose petals
floral fragrance and a fresh, velvety taste in the mouth

Pumpa & kokostryfflar

DARJEELING HIMALAYA / INDIA — the king of indian black teas pumpapuré, kokos, lime, vanilj, sockerfri vit choklad, hallon, pistage

noble bouquet and a brisk, round taste with a remarkable sweet note of ripe fruit
Peanutbhutter cups

FUJI-YAMA ™ JAPAN - green tea grown on the slopes of mount fuji
rich in vitamin C, low in theine, it is a stimulating tea appropriate for meals

ROUGE BOURBON® - vanilla red tea displays great finesse
theine free, with or without milk, perfect for kids

FRENCH BREAKFAST TEA® - magnificent marriage of great and elegant black teas
powerful and refined, rounded taste of malt and chocolate, with or without milk

MARCO POLO® - a fruity and flowery black tea, and a great success
a mysterious blend that will take you to distant lands and unforeseen territories

THE A LOPERA® - vanilla and red berries, a distinguished, sensual green tea
subtle fragrance of red berries and precious spices

HERBAL DREAM® ORGANIC - theine free red infusion of 8 plants with relaxing and soothing properties

antioxidant-rich and discreet balance of chamomile, verbena, lemongrass, mint, liquorice

sockerfri mork choklad, jordndtssmor sétat med stevia, jordnotter

Chocolate chip cookies
mandelmjol, kokosolja, vanilj, sojamjolk, mérk sockerfri choklad

’Super fruit’ salad
jordgubbar, hallon, blabar, physalis, kiwi, ananas,
goji-, inka-, acai-, och mullbar

Green Goblin Shot

ananas, paron, spenat, basilika, chia, vetegras, spirulina

* Véanligen observerar att vi serverar varma scones, mar-
melad & lemon curd till ALLA Afternoon Tea, och dessa ar

inte socker- och glutenfria.

Digestive / Dessert wine
1998 Ch. de Cérons, Semillion/Sauvignon blane, glass (6¢l) 96kr

Follow @hoteldiplomatsthim
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