
the leopard room
PÂtisseRie menu

ruBens signature scones
coffee hazeLnut    7
Coffee cream, hazelnut crumble, coffee praline
stRawBeRRies & matcha    7
Matcha sublime, strawberry confit, strawberry crisp

Éclairs
cheRRy chocoLate    9
Taïnori cherry crémeux, chocolate biscuit
tRoPicaL sensation    9
Mango, coconut creamy, passion fruit glaze

cake
Bea toLLman’s Baked vaniLLa cheesecake            12
Seasonal coulis

toasties
honey Roast ham & smoked Red LeicsteR cheese toastie  12
Dijon mustard mayonnaise on sourdough bread
gRiLLed cheese toastie (v, vgo)  12
Barber’s Cheddar cheese, plum tomato on sourdough bread

pmD’s tea selection
PLanteRs' engLish BReakfast    7
PLanteRs' eaRL gRey    7
the RuBen BLend    7
LaPsang souchong    7
PePPeRmint Leaves    7
LemongRass and gingeR    7
RooiBos    7

speciality coffee
caPPuccino    7
caffè Latte    7
fLat white    7
caffè mocha    7
macchiato    7
coRtado    7
matcha Latte    9
iced Latte    7
coLd BRew    7
iced matcha Latte    9
affogato    8
Vanilla ice cream, espresso shot

Pistachio matcha affogato  10
Matcha ice cream, pistachio, espresso shot

add shot of coffee | caRameL/vaniLLa syRuP    1

summer coolers
komBucha    9
Peach and Lemon cooLeR    9

alcoholic Beverages
BeLLini  18
White peach purée, prosecco

kiR RoyaLe  21
Crème de cassis, Lanson Le Black Réserve

Lanson Le BLack RéseRve  22
Lanson Rosé  25 

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

  A favourite signature dish of Mrs T, our Founder and President. 

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements.
Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.


