
 

 

                  For dietary requirements and food allergies, please ask one of our team members for assistance. 

                               All prices are in RMB and a discretionary service charge of 15% will be added to your bill. 

 

 
English Breakfast 

Satemwa Estate, Shire Highlands, Malawi 
A black tea, blended from selected fields and harvests across the Satemwa Estate; 

a small, family run tea garden in the Shire Highlands of Malawi.  Remarkably 
strong, rich and comforting with a deep malty finish.  Perfect with milk. 

 
Earl Grey 

Satemwa Estate, Malawi and Reggio Calabria, Italy 
A traditional Earl Grey blended with single estate black tea and pure bergamot oil. 
This is a classic British tea made to exacting standards. A clean and exceptionally 

bright infusion with exhilarating citrus notes. It can be enjoyed with or without 
milk, or a twist of lemon zest. 

 
Moroccan Mint Tea 

Jun Chiyabari Estate, Moroccan 
This very rare Moroccan tea comes from the tiny and exquisite Jun Chiyabari 

Estate which produces some of the finest tea in the world. A particularly elegant 
mint tea with notes of deep, dark chocolate and bright citrus. It is best served 

without milk. 
 

Imperial Oolong 
Anxi, China 

This Chinese oolong is known as the Iron Goddess of Mercy. Crafted to an exact 
point at which the leaves reveal their hidden subtleties.  It has rich floral aromas 
leading to a perfectly balanced mineral finish.  The first infusion has a succulent 

sweetness with later infusions leading to green floral notes.  Each time you infuse 
the leaves different subtleties are revealed. 

 
Lung Ching 

Fuding, Fujian Province, China 
An exquisite Chinese green tea that is meticulously hand-crafted.  The leaves are 

fired in a wok over charcoal in the same way and in the same place they have been 
made for over 3000 years.  Clean, bright and remarkably delicate. 

 
Royal Darjeeling 

Fuding, Fujian Province, China 
The most prized of all teas, it is crafted entirely from tender spring buds, high in 

the remote mountains of Fujian.  Picked for only twenty days of the year, just 
before the buds unfurl to the first new leaves.  Remarkably delicate, with the 

sweetness of spring long stored over winter. 
 

Jasmine  
Fuding, Fujian Province, China 

A delicate white tea crafted entirely from spring buds. 
The tea is not flavoured but carefully scented over six consecutive nights with 

fresh jasmine flowers.  Once the preserve of the Chinese Imperial family. 
A deep and heady aroma with a light and gentle flavour

 
          TRADITIONAL ENGLISH AFTERNOON TEA 

 
 

           Cucumber with cream cheese, dill and chives on multi-grain bread 

            Cured salmon, caper mayonnaise, dill on wholemeal bread 

            Roast beef, horseradish mayonnaise, watercress on spinach bread 

         Chicken breast with basil pesto, rocket on tomato bread 

           Duck egg mayonnaise, mustard cress on white bread 

        Bacon and cheese tart 

 Cheese Gougères with parmesan custard 

 
 
   

          Raisin & plain scones 
             freshly baked every day in Shanghai Tavern kitchens served with clotted 

           cream and preserves 
 
 
 

         A selection of hand-made pastries 
           handmade daily by our team of Pastry Chefs 

 
       Mille feuilles & canele 

        Rose & lemon Battenberg cake 

        Café opera gateau 

        Salted Caramel macaron 

 

         428 for two people 

 

 

 

 

        CHAMPAGNES BY THE GLASS 

                Perrier Jouët Grand Brut                     220       

                                     Perrier Jouët Blason Rose                                       310                                        

                      Perrier Jouët Belle Epoque Brut                             598 

 
 


