assam breakfast

a black tea blend from selected gardens in assam, india. rich & invigorating

with o honeyed, malty flavour

earl grey

a scented black tea blend from selected gardens in ruhuna, sri lanko. bold & intensely fragrant for an

invigorating taste with plenty of citrus sweetness

organic sencha

a green tea crafted in marusen isagawa cooperative, shizuoka, japan, sencha translates in jopan’s most famous
green tea. crafted using hot steam to enhance the leaves rich, vegetal tastes & deep green colour. sweet &

refreshing green tea with a satisfying, thick texture

jasmine pearls

a scented green tea crafted by liu guoging in fujian, china. young teqa buds are spring - picked in fujian & hand
rolled into pearls of green teq, then scented the traditional way for five consecutive nights, with freshly picked

jasmine flowers. enticing, full bodied & fragrant with a long - lasting taste of fresh jasmine flowers

whole peppermint leaf

a herbal infusion from bavaria, germany. whole leaves of peppermint, picked & dried slowly to retain their

essential oils, for an intense menthol taste & aroma. an intense, full bodied & cleansing menthol taste

oblix

vegan afternoon tea

lemon verbena

large, whole leaves of lemon verbena, simply carefully dried to retain their natural vibrancy. mint - like

brightness with a zesty & meadowy fresh sweetness

blackcurrant & hibiscus

a contrast to other flavoured' fruit & herbal infusions. hand - crafted from the highest quality, whole

ingredients with real fruit pieces. bright & quenching with a bold fruit taste & gentle tart finish

whole chamomile flowers

a herbal infusion from slavonio, croatia. the highest quality chamomile flowers, slowly dried to retain their
essential oils. this ensures that they release their natural vibrancy, flavour & a superbly clean taste.

calming, fresh - meadow sweetness, with a smooth, buttery texture

raspberry & rose

a gentle pink infusion imbued with tart raspberry notes & softened with the subtle perfume of the whole
rosebuds. rosehip shells add character, sour, floral, & a lightly glycerous texture. this complex infusion is

completed with a flare of bright osmanthus flowers. delicate & fruity with an enticing, sweet aroma

lemongrass & ginger

a clear expression of two simple, natural ingredients. inspired by the cuisine of asia.

real lengths of lemongrass and dried ginger. bright & refreshing, with invigorating citrus lightly spiced finish



oblix

vegan afternoon tea

sandwiches

. classic afternoon tea 61
cucumber & dill

teas & coffees
avocado & coriander

cocktail package +36
mushroom & truffle tart (n) bottomless selection of cocktails & selected soft drinks

unlimited bubbles +42

bottomless prosecco & wines

hummus & artichokes

rocace fomatotart (0 limitless champagne +49

limitless champagne & wine

Scones

freshlg boked scones chompogne lassaigne - berlot, sélection brut, nv

cranberry scones Prosecco brut le colture, “sylvoz’, treviso, italy, nv

sunflower spread

OSO comte tolosan (osé, cdtes de goscogne, france, 2022

raspberry preserve _ _ y
red héraldique, cuvée prestige, pays d'oc, france, merlot blend 2021

white héraldique, cuvée prestige, pays d'oc, france, sauvignon blanc blend 2021
pastries

oblix hazelnut rocher (n s :
(") plﬂk JASMING  vodka, jasmine, grapefuit, citrus, sparkling jasmine tea

passion frut, mango & pistachio bar () prp|6 hour gin, sweet vermouth, lychee, hibiscus & blackcurrant, citrus

strawberry cupcake, lemon & poppy seeds somerset gorden rum, apple & peppermintsyrup, manzana verde, soda
salted caramel & raspberry canelé springtime hlgth” gin shiso, grapefrut, jasmine, bergamot, tonic
madeleine & chocolate sauce Op@fOl SpfitZ aperol, prosecco, soda water

refills available yoon request, please enquire with waiter

water not included
last orders will be taken Z0 minutes prior end of reservation time

* o discretionary 14% service charge will be added to your bill ¢ (v) vegetarion dishes * (vg) vegan dishes ¢ (n) contains nuts
*cross contomination of nuts, gluten, shellfish and other known allergens may be present
please inform your waiter of any allergies or dietary requirements



