
I N  ROOM D IN ING





PAR TNERS IN  PROVENANCE

ROSEWOOD’S PARTNERS IN PROVENANCE COMMITMENT IS BORN OUT OF  

RESPECT FOR LOCAL FARMERS, INDIGENOUS AGRICULTURE, AND A  

DEDICATION TO DELIVERING THE HIGHEST QUALIT Y FOODS.

ROSEWOOD AMSTERDAM LOOKS FOR THE BEST FARMS, ORCHARDS AND  

ARTISANS TO PROVIDE OUR CUSTOMERS WITH PREMIUM LOCAL PRODUCTS 

SUCH AS OYSTERS AND MUSSELS FROM OESTERIJ IN YERSEKE, FRESH  

SEAFOOD FROM ZEELAND AND THE NORTH SEA. DAIRY AND EGGS FROM  

LINDENHOFF FARMS IN BAAMBRUGGE,  AND  EXCEPTIONAL  CHEESES  FROM  KAASFORT  IN 

FORT ZUIDWIJKERMEER, ASSENDELFT.



CHAP TER 1

ALL  DAY  BRE AKFAS T

24 HOURS





C O N T I N E N T A L 			   36

FRESH JUICE AND FRUIT PLATE

MORNING BAKERIES

COFFEE, TEA OR HERBAL INFUSIONS

A M E R I C A N 			   62

FRESH JUICE AND FRUIT PLATE

MORNING BAKERIES

COLD CUTS AND CHEESES

'FREE RANGE EGGS' OR 'ALL-TIME FAVOURITES' DISH OF YOUR CHOICE

COFFEE, TEA OR HERBAL INFUSIONS

W E L L N E S S 			   57

FRESH JUICE AND FRUIT PLATE

CHIA BOWL 

COCONUT YOGHURT, GRANOLA, BANANA, PEANUT BUTTER 

AVOCADO TOAST 

SOURDOUGH BREAD, POACHED EGG, SPROUT SALAD, AMALFI LEMON 

COFFEE, TEA OR HERBAL INFUSIONS

A L L  D A Y  B R E A K F A S T

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

A € 15 delivery charge will be applied to all in-room dining orders. All prices are in Euros and include tax 

 Partners in Provenance  |       Vegetarian  |       Vegan



A L L  D A Y  B R E A K F A S T

M O R N I N G  B A K E R I E S

CROISSANT			   7		

PAIN AU CHOCOLAT			   7

TOAST			   10

WHITE, WHOLE GRAIN OR SOURDOUGH

SERVED WITH BUTTER, JAMS, MARMALADE AND HONEY 

 

 
A L L  T I M E  FA V O U R I T E S 

POFFERTJES WITH BLUEBERRIES  			   19 
TRADITIONAL DUTCH PANCAKES, VANILLA SUGAR

 

DUTCH APPLE PIE 			   14 

PANCAKE STACK			   18

MAPLE SYRUP, CHOCOLATE OR CARAMEL SAUCE

BRIOCHE FRENCH TOAST			   18

WHIPPED CREAM, BERRY COMPOTE

	

 

SMOKED SALMON 			   28
PUMPERNICKEL BREAD

COLD CUTS AND CHEESES			   35

		

				    

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

A € 15 delivery charge will be applied to all in-room dining orders. All prices are in Euros and include tax 

Partners in Provenance  |      Vegetarian  |      Vegan



F R E E - R A N G E  E G G S  

TWO EGGS ANY ST YLE			   19

EGG WHITE OMELETTE			   22

FILLING OF YOUR CHOICE

AMSTERDAMSE EGGS BENEDICT			   25

POACHED EGGS, DUTCH HAM, ENGLISH MUFFIN, HOLLANDAISE SAUCE

	

AVOCADO TOAST 			   24

SOUDOUGH BREAD, POACHED EGG, SPROUT SALAD, AMALFI LEMON

 

 

S I D E  D I S H E S 			   9

CRISPY OR SOFT BACON 			 

PORK OR CHICKEN SAUSAGES			    

CRISPY FETA CHEESE 			    

SAUTÉED MUSHROOM OR KALE 			 

HASH BROWNS  

 

BAKED BEANS 			 

AVOCADO 

A L L  D A Y  B R E A K F A S T

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

A € 15 delivery charge will be applied to all in-room dining orders. All prices are in Euros and include tax 

Partners in Provenance  |       Vegetarian  |       Vegan



Y O G H U R T  A N D  C E R E A L S

YOGHURT			   8

COCONUT, SKYR, GREEK, NATURAL OR FLAVOURED

BERRIES +5 | GRANOLA +5

ORGANIC YOGHURT PARFAIT 			   12

CITRUS FRUIT COMPOTE, GRANOLA, NUTS

ALL-BRAN �| CORNFLAKES �| SPECIAL K ��| COCO POPS 		  9

GRANOLA

MILK AVAILABLE: SKIMMED, WHOLE, LACTOSE-FREE, ALMOND, COCONUT, OAT, SOY

CHIA BOWL 			   18

COCONUT YOGHURT, GRANOLA, BANANA, PEANUT BUTTER

BIRCHER MUESLI			   18

APPLES, DRIED FRUITS, NUTS AND WILD HONEY

OATMEAL PORRIDGE			   14

WATER, MILK OR PLANT-BASED MILK

FRUIT PLATE			   14 

			    

A L L  D A Y  B R E A K F A S T

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

A € 15 delivery charge will be applied to all in-room dining orders. All prices are in Euros and include tax 

Partners in Provenance  |       Vegetarian  |        Vegan



M O R N I N G  B E V E R A G E 		

FRESH ORANGE OR GRAPEFRUIT JUICE	 		  10 

FRESH DETOX JUICE	 		  12
 

ALAIN MILLIAT SELECTION 			   8 
COX'S APPLE | PINEAPPLE | TOMATO	

	

GINGER AND APPLE SHOT			   5

MINERAL WATER                                        	 330ML	 750ML

STILL                                         		  6	 8

EVIAN 	 	 	  
MARIE-STELLA-MARIS

SPARKLING                                 		  6	 8

EVIAN 	 	 	  
MARIE-STELLA-MARIS

C O F F E E

ESPRESSO			   6

MACCHIATO | CAFFE LATTE | CAPPUCCINO | AMERICANO		  7

FLAT WHITE | FRENCH PRESS | COLD BREW COFFEE| ICED LATTE		

HOMEMADE HOT CHOCOLATE			   8

MATCHA LATTE			   9

BABYCCINO			   5	

MILK: SKIMMED, WHOLE, LACTOSE-FREE, ALMOND, COCONUT, OAT, SOY

 

		

A L L  D A Y  B R E A K F A S T

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

A € 15 delivery charge will be applied to all in-room dining orders. All prices are in Euros and include tax 

  Partners in Provenance  |       Vegetarian  |       Vegan



T E A S 			   8 	 	

EARL GREY	 	 	

AN INVIGORATING BLACK TEA ELEVATED BY FRESH AND EXUBERANT CITRUS. FOR 

SUPREME TEXTURE AND FLAVOR, A TOUCH OF NATURAL BERGAMOT EXTRACT TEMPERS 

THE TEA'S INHERENT RICHNESS. TO BE ENJOYED WITH OR WITHOUT MILK.

ASSAM BREAKFAST	 	 	

THE ULTIMATE SINGLE ORIGIN ENGLISH BREAKFAST TEA IN WHOLE LEAF, 

BIODEGRADABLE TEA BAGS. EXPERTLY BLENDED FROM SELECTED GARDENS IN 

ASSAM, INDIA FOR A SATISF YING, ROBUST BLACK TEA WITH HONEYED MALT RICHNESS.

SILVER NEEDLE		  	  

DELICATELY CRAFTED, OUR JASMINE SILVER NEEDLE IS MADE OF THE SWEETEST, SPRING 

PICKED WHITE TEA BUDS SCENTED WITH FRESH JASMINE FLOWERS, THE RESULT IS 

A SERENE INFUSION WITH NOTES OF HONEYED APPLE AND AN INTENSE JASMINE AROMA.

JADE SWORD GREEN TEA	 		

BURSTING WITH THE SWEET FLAVOR OF SPRING, AND SELECTED FOR ITS SUCCULENT FRESH 

TASTE, JADE SWORD IS OUR INTRODUCTION TO EXCEPTIONAL GREEN TEA. A REFRESHING 

INFUSION WITH SAPPY TOP NOTES.

MATCHA 

A SYMBOL OF JAPANESE TEA CULTURE. THIS MATCHA IS MADE USING THE TRADITIONAL 

STONE-GRINDING PROCESS, PULVERISING THE TENCHA LEAVES WITH AIR PRESSURE.

H E R B A L  I N F U S I O N S 		  8

CHAMOMILE | LEMONGRASS AND GINGER | PEPPERMINT 

FRESH MINT |FRESH GINGER

	

A L L  D A Y  B R E A K F A S T

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

A € 15 delivery charge will be applied to all in-room dining orders. All prices are in Euros and include tax 

  Partners in Provenance  |       Vegetarian  |       Vegan



CHAP TER 2

ALL  DAY  D IN ING

11:30 A.M. TO 11:00 P.M. 





D U T C H  S P E C I A L T I E S 	 	

BEEF OR MUSHROOM BITTERBALLEN 			   16 
6PCS, ZAANSE MUSTARD, KESBEKE PICKLES

SLOW COOKED BEEF CROQUETTE			   18
2 PCS, KESBEKE PICKLED ONIONS

FRITES ATELIER FRIES 			   12
TRUFFLE, ANDALUSIAN OR VEGAN MAYONNAISE

ZUURVLEES DUTCH BEEF STEW			   21
FRENCH FRIES

A P P E T I Z E R S

CAESAR SALAD			   18

BABY GEM LETTUCE, HARD BOILED EGG, ANCHOVIES,  

CAESAR DRESSING, SOURDOUGH CROUTONS 

CHICKEN +9 | LOBSTER +18

CHICORY & BEETROOT SALAD 			   28
YELLOW BEETROOT, PEAR, WALNUTS, BURRATA, BALSAMIC VINAIGRETTE 

CHICKEN CONSOMMÉ			   18
VEGETABLES, KALE, CHIVES OIL

 

POTATO LEEK SOUP 			   18
FRIED LEEK, SOURDOUGH BREAD CROUTONS, PIMENTO OIL

			 

			 

A L L  D A Y  D I N I N G

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

A € 15 delivery charge will be applied to all in-room dining orders. All prices are in Euros and include tax 

Partners in Provenance  |       Vegetarian  |       Vegan



A L L  D A Y  D I N I N G

S A N D W I C H E S  A N D  B U R G E R S

DUTCH DOUBLE BEEF CHEESEBURGER			   36
BEEF PATT Y, RED ONIONS COMPOTE, GOUDA CHEESE, BACON, BRIOCHE BUN

VEGAN GRILLED BEYOND BURGER 			   29
SESAME BUN, TAHINI, ENDIVES, TOMATO

CLUB SANDWICH			   34
CRISPY BACON, CHICKEN, TOMATO, FREE-RANGE EGG

LETTUCE, BRIOCHE, ANDALUSIAN MAYO

BUTCHER’S CUT STEAK SANDWICH 			   44
200G SIMMENTAL BEEF STEAK, RED ONION CHUTNEY, RYE BREAD

GOUDA CHEESE, BACON

CROQUE MONSIEUR			   26 
SOURDOUGH, DUTCH SMOKED HAM, PARMESAN BECHAMEL

OUR SANDWICHES AND BURGERS ARE SERVED WITH FRIES OR A MIXED GREEN SALAD

P A S T A

BEEF RAGU, EGG PAPPARDELLE 			   29
PARMIGIANO REGGIANO

 
PASTA OF THE WEEK			   26 
WEEKLY INSPIRATION USING SEASONAL INGREDIENTS

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

A € 15 delivery charge will be applied to all in-room dining orders. All prices are in Euros and include tax 

 Partners in Provenance  |       Vegetarian  |       Vegan



M A I N  C O U R S E S

SEARED URUGUAY BEEF RIB-EYE 			   49

350 GRAMS, BEARNAISE SAUCE

CRISPY SALMON LOIN			   36

BEURRE BLANC

ROASTED CAULIFLOWER 			   22 

DILL YOGHURT, BLACK TAHINI, ZA'ATAR, POMEGRANATE, KEFIR -LIME OIL

ADVOCATUUR'S OLD DELHI BUTTER CHICKEN 		  42

SERVED WITH RICE

 
 
S I D E  D I S H E S 			   12 					

ROASTED VEGETABLES 			 

DAKKAU SPICES 

SAUTEED BROCCOLINI 			    

SESAME & ALMONDS

SAUTEED MUSHROOMS 			 

THYME & GARLIC

GREEN LEAVES SALAD 			    

LEMON VINAIGRETTE

ROASTED POTATOES 			 

FRITES ATELIER FRIES 			 
TRUFFLE, ANDALUSIAN OR VEGAN MAYONNAISE

A L L  D A Y  D I N I N G

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

A € 15 delivery charge will be applied to all in-room dining orders. All prices are in Euros and include tax 

Partners in Provenance  |      Vegetarian  |      Vegan



 
D E S S E R T S

T O M P O U C E  			   12

MILLEFEUILLE, SWEET VANILLA CREAM 

M A S C A R P O N E  C H E E S E C A K E  			   12

CITRUS MARMALADE 

65%  V A L R H O N A  C H O C O L A T E  M O U S S E  		  12

VANILLA SAUCE

H O M E  M A D E  I C E  C R E A M S  A N D  S O R B E T S 		    

PER SCOOP			   6 

F R U I T  P L A T E  			   14

K A A S F O R T  A R T I S A N A L  C H E E S E  S E L E C T I O N  		  22

TOMATO, DUTCH VANILLA AND GINGER JAM, RYE BREAD

A L L  D A Y  D I N I N G



CHAP TER 3

E XPLORER -  ALL  DAY



	 		



I N FA N T S

MASHED ORGANIC VEGETABLE PURÉE 			   9

MINCED FISH OR CHICKEN BREAST			   9

FRUIT PURÉE 			   9

T O D D L E R S

VEGETABLE CONSOMMÉ PASTA 			   12

CHEESE BREAD CROUTONS

SPAGHETTI OR PENNE PASTA			   14

FRESH TOMATO SAUCE, MEATBALLS

CHICKEN SCHNITZEL			   16

GRILLED LEMON 

KIBBELING			   16
BATTERED FRIED COD, TARTARE SAUCE 

MINI DUTCH BURGER			   16

BEEF PATT Y, MOZZARELLA CHEESE, BRIOCHE BUN

S I D E S

ROASTED POTATOES 			   9

ROASTED VEGETABLES 			   9

SAUTEED BROCCOLINI 			   9
 

	 		

E X P L O R E R  -  A L L  D A Y

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

A € 15 delivery charge will be applied to all in-room dining orders. All prices are in Euros and include tax 

Partners in Provenance  |      Vegetarian  |      Vegan



D E S S E R T S

CHOCOLATE OR VANILLA MILKSHAKE			   12 

HOME MADE ICE CREAMS AND SORBETS		    

PER SCOOP			   6 
 

FRUIT PLATE			   12 

 

 
PLEASE REQUEST OUR CHEFS TO PREPARE A SUITABLE OPTION FOR OUR ROSEBUDS, AGE 0-2.

E X P L O R E R  -  A L L  D A Y

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

A € 15 delivery charge will be applied to all in-room dining orders. All prices are in Euros and include tax 

Partners in Provenance  |      Vegetarian  |      Vegan



CHAP TER 4

WELLNE SS CU IS INE

11:30 A.M. TO 11:00 P.M. 



ROASTED CAULIFLOWER 			   22 

DILL YOGHURT, BLACK TAHINI, ZA'ATAR, POMEGRANATE, KEFIR -LIME OIL

CHICORY SALAD & BEETROOT SALAD 			   28
YELLOW BEETROOT, PEAR, WALNUTS, BURRATA, BALSAMIC VINAIGRETTE 

CHICKEN CONSOMMÉ			   18
VEGETABLES, KALE, CHIVES OIL

CRISPY SALMON LOIN			   36

BEURRE BLANC

POWER BALLS (3 PCS) 			   15

OATS, DATES, NUTS, CACAO AND HONEY

			 

W E L L N E S S  C U I S I N E

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

A € 15 delivery charge will be applied to all in-room dining orders. All prices are in Euros and include tax 

Partners in Provenance  |      Vegetarian  |      Vegan



CHAP TER 5

L ATE  N IGHT

11:00 P.M. TO 6:00 A.M. 



L A T E  N I G H T

FRITES ATELIER FRIES  			   12

TRUFFLE, ANDALUSIAN OR VEGAN MAYONNAISE

CAESAR SALAD			   18

BABY GEM LETTUCE, HARD BOILED EGG ANCHOVIES,  

CAESAR DRESSING, SOURDOUGH CROUTONS 

CHICKEN +9 | LOBSTER +18

DUTCH BEEF DOUBLE CHEESEBURGER 			   36 

BEEF PATT Y, RED ONIONS COMPOTE, GOUDA CHEESE, BACON, BRIOCHE BUN

 

BEEF OR MUSHROOM BITTERBALLEN 			   16 
6PCS, ZAANSE MUSTARD, KESBEKE PICKLES

VEGAN GRILLED BEYOND BURGER 			   29

SESAME BUN, TAHINI, ENDIVES, TOMATO

BEEF RAGU, EGG PAPPARDELLE 			   29

PARMIGIANO REGGIANO  

 

SWEET OR SALTED BUTTER POPCORN			   15

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

A € 15 delivery charge will be applied to all in-room dining orders. All prices are in Euros and include tax 

Partners in Provenance  |      Vegetarian  |      Vegan



CHAP TER 6

W INE S





C H A M PA G N E 	                        		  GLASS 	 BOTTLE

BILLECART-SALMON LE RÉSERVE NV                  		  26	 145

BILLECART-SALMON LE ROSÉ NV                     		  35	 195 

BILLECART-SALMON LE SOUS BOIS NV                     		  35	 195

BILLECART-SALMON LE BLANC DE BLANCS NV      		  	 235

CHRISTOFFE GRAND CRU LE MESNIL-SUR-OGER		  75	 440

BLANC DE BLANCS NV  

DOM PÉRIGNON 2015                               	 	 475

KRUG ROSÉ 28 ÈME ÉDITION NV                                        		 690

S PA R K L I N G 	                         	

ALAIN MILLIAT SPARKLING PINOT NOIR 0% ABV	 9	 45

W H I T E  W I N E

WEISSBURGUNDER, MARGARETENHOF, MOSEL, GERMANY 2023		 11		 65

RIESLING, FRITZ HAAG, JUFFER GG, MOSEL, GERMANY 2023				   105

SANCERRE, DOMAINE GITTON, LOIRE 2023			   20		 120

CHABLIS, RAOUL GAUTHERIN, '1ER CRU LES VAILLONS' 2024		  27		 160

CHOREY-LES-BEAUNE, DOMAINE CHAPUIS, BURGUNDY 2022		  35		 210

MEURSAULT, DOMAINE BOUZEREAU-GRUÈRE. 'LIMOZIN' 2022				   245

W I N E S

A € 15 delivery charge will be applied to all in-room dining orders 
All prices are in Euros and include tax



R O S É  W I N E 	                        		  GLASS 	 BOTTLE

CÔTES DE PROVENCE DOMAINE DE L’AMAURIGUE FLEUR 2024  		 11			 65

CÔTES DE PROVENCE CHÂTEAU MINUT Y, ROSÉ ET OR 2024			   125         

R E D  W I N E

RIOJA CRIANZA, LAR DE PAULA, SPAIN 2019		 12	 70

BOURGOGNE ROUGE, PHILLIPE LECLERC 'LE BONS BATONS' 2022		  105

ST-JULIEN, CHÂTEAU DUCRU-BEAUCAILLOU,'LE PETIT DUCRU' 2019	 22	 130

SPATBURGUNDER, MARGARETHENHOF 'VOM FELS' RESERVE		  22	 130

MOSEL, GERMANY 2021 

GUIDALBERTO, TENUTA SAN GUIDO, TUSCANY, ITALY 2022			   140

PINOT NOIR, VOLNAY V.V., DOMAINE DELAGRANGE, 2019		  32	 190

W I N E S

A € 15 delivery charge will be applied to all in-room dining orders 
All prices are in Euros and include tax



CHAP TER 7

BE VER AGE S





B R E W E R Y 	 	

JUSTITIA POJ CRAFT LAGER X JOPEN			   8

JOPEN MOOIE NEL IPA			   9

LA GOUDALE BLONDE 			   9

LUCKY SAINT UNFILTERED LAGER 0.5% ABV			  7

AFFLIGEM BLOND 0.0% ABV			   7

		  	

S P I R I T S 

GREY GOOSE 			   14 

BOMBAY SAPPHIRE 			   14

PATRÓN SILVER 			   14

BACARDI CARTA BLANCA 			   14

MICHTER’S BOURBON 			   14

MICHTER’S RYE 			   14

RÉMY MARTIN VSOP 			   14

S O F T  D R I N K S

CULTCHA PASSION FRUIT KOMBUCHA 			   9 

ALAIN MILLIAT PEACH AND VERBENA ICED INFUSION  		  9 

LONDON ESSENCE			   7

TONIC | GINGER ALE | GINGER BEER | LEMONADE | GRAPEFRUIT	  

COCA-COLA, COCA-COLA ZERO	 		  6 

BOTANIQ SPRITZ 0% AMÀRICO, ELDERFLOWER, CARBONATED PEAR		  12

	 		

B E V E R A G E S

A € 15 delivery charge will be applied to all in-room dining orders 
All prices are in Euros and include tax



B E V E R A G E S

J U I C E S 		

FRESH ORANGE OR GRAPEFRUIT JUICE	 		  10 

FRESH DETOX JUICE	 		  12

ALAIN MILLIAT SELECTION 			   8 

COX'S APPLE | PINEAPPLE | TOMATO	 	

M I N E R A L  W A T E R                                      	330ML	 750ML

STILL   		  6	 8 

EVIAN

MARIE-STELLA-MARIS

SPARKLING  		  6	 8 

EVIAN

MARIE-STELLA-MARIS

C O F F E E

ESPRESSO			   6

MACCHIATO | CAFFE LATTE | CAPPUCCINO | AMERICANO		  7	

FLAT WHITE | FRENCH PRESS | COLD BREW COFFEE | ICED LATTE	  

HOMEMADE HOT CHOCOLATE 			   8

MATCHA LATTE			   9

BABYCCINO			   5	

			 

MILK: SKIMMED, WHOLE, LACTOSE-FREE, ALMOND, COCONUT, OAT, SOY

A € 15 delivery charge will be applied to all in-room dining orders 
All prices are in Euros and include tax



T E A S 				    8 	

	

EARL GREY	 	 	

AN INVIGORATING BLACK TEA ELEVATED BY FRESH AND EXUBERANT CITRUS. FOR 

SUPREME TEXTURE AND FLAVOR, A TOUCH OF NATURAL BERGAMOT EXTRACT TEMPERS 

THE TEA'S INHERENT RICHNESS. TO BE ENJOYED WITH OR WITHOUT MILK.

ASSAM BREAKFAST	 	 	

THE ULTIMATE SINGLE ORIGIN "ENGLISH" BREAKFAST TEA IN WHOLE LEAF, 

BIODEGRADABLE TEA BAGS. EXPERTLY BLENDED FROM SELECTED GARDENS IN 

ASSAM, INDIA - FOR A SATISF YING, ROBUST BLACK TEA WITH HONEYED MALT RICHNESS.

SILVER NEEDLE		  	  

DELICATELY CRAFTED, OUR JASMINE SILVER NEEDLE IS MADE OF THE SWEETEST, SPRING 

PICKED WHITE TEA BUDS SCENTED WITH FRESH JASMINE FLOWERS, THE RESULT IS 

A SERENE INFUSION WITH NOTES OF HONEYED APPLE AND AN INTENSE JASMINE AROMA.

JADE SWORD GREEN TEA	 		

BURSTING WITH THE SWEET FLAVOR OF SPRING, AND SELECTED FOR ITS SUCCULENT FRESH 

TASTE, JADE SWORD IS OUR INTRODUCTION TO EXCEPTIONAL GREEN TEA. A REFRESHING 

INFUSION WITH SAPPY TOP NOTES.

 

MATCHA 

A SYMBOL OF JAPANESE TEA CULTURE. THIS MATCHA IS MADE USING THE TRADITIONAL 

STONE-GRINDING PROCESS, PULVERISING THE TENCHA LEAVES WITH AIR PRESSURE.

H E R B A L  INFUSIONS			   8

CHAMOMILE | LEMON GRASS AND GINGER | PEPPERMINT 

FRESH MINT |FRESH GINGER 

A € 15 delivery charge will be applied to all in-room dining orders 
All prices are in Euros and include tax




