
(V) Vegetarian (VG) Vegan (A) Alcohol (S) Shellfish (N) Nuts (D) Dairy (G) Gluten
(GF) Gluten-Free (F) Fish (SC) Sustainably Certified (LS) Locally Sourced 

PRIMAVERA AFTERNOON TEA   13,500 

BVLGARI AFTERNOON TEA   17,000 
With a Glass of British Sparkling Wine 

SALATO 

Bomba, burrata e piselli 
Bomba with burrata and green peas (V) 

Bruschetta, pomodoro e basilico 
Bruschetta with tomato and basil (VG) 

Tartelletta di ricciola, panna acida e caviale  
Tart with amberjack, sour cream, champagne sauce and caviar (A) (F) (LS) 

Paninetto al latte con arrosio freddo di manzo 
Milk bun with cold roasted beef, arugula sauce and parmesan cheese (LS) 

Torta Pasqualina 
Savory pie with ricotta cheese, spinach and quail egg (V) 

DOLCE 

Mimosa 
Sponge cake, strega liquor and lemon cream (N) (A) 

Delizia al Pistacchio 
Pistachio and white chocolate cream, pistachio sponge and pistachio sable (N) 

Zeppole di San Giuseppe  
Choux, vanilla cream and Amarena cherries 

Torta al Cioccolato, Mango e Frutto della Passion 
Mango compote, passion fruit cream and chocolate mousse (N) 

Frolla, Lamponi e Nocciole 
Raspberry coulis and hazelnuts (N) 

Crostatina con frutta di stagione 
Seasonal fruits tart (N) (LS) 

SCONE 

Scone con doppia panna, confettura artigianale 
Scone with clotted cream and homemade jam (LS) 

SELEZIONE DI TÈ E CAFFÈ 
TEA AND COFFEE SELECTION 

Served from 11.30 am until 7.15 pm 
Menu items and prices are subject to change according to seasonality and availability. 


