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In frartnershife with

The creation of this quintessentially British custom
came into practice in 1840's, when gas lighting was
introduced in British upper class homes. At this
point, it then became possible and very fashionable
to have supper later in the evening, after it was dark.
Afternoon Tea was then introduced in England by
Anna, the seventh Duchess of Bedford to tide her over
until her evening meal. Over time, the Duchess began
to make this pause for tea a fashionable social event
inviting many upper-class and society women such as
Queen Victoria.

Shai Salon Executive Chefs have created a magnificent
selection of finger food and snacks prepared freshly
each day to complement a wonderful range of JING
loose leaf teas to take you on an experience in keeping
with the best afternoon tea traditions.

JING defines the modern tea ceremony, sourcing
exceptional tasting teas, served with elegance,
simplicity and confidence. Travelling thousands of
miles each year, JING sources definitive examples of
authentic, delicious and uplifting teas which express
the true taste of their origin. Their process is highly
selective with a core focus on enjoying tea as it's
meant to be for the most sophisticated and discerning
guests worldwide.

The selection of JING Teas on offer in Shai have been
carefully selected with our Chef to complement your
food and all the tea is prepared from the JING tea
trolley at your table side.

Over the next few pages you will learn more about the
food and teas on offer and we invite you to explore
the world of tea and wish you a wonderful experience
in Shai Salon.
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Egg & Cress
Forest mushrooms, truffle mayonnaise,

semidried tomato, spinach bread

English Cucumber
Cream cheese & mint pinwheel, soft rye bread

Cured & Farm Smoked Salmon
Caper butter, tomato bread

Turkey Ham & Beef Cecina
Gruyere cheese, mustard

A seloction of
fraonel-madde '

Strawberry Victoria cake
Rose water macaroon
Rhubarb white chocolate tartlet
Dark chocolate caramel cake

Apricot pistachio mousse

Plain and golden raisin scones

Clotted cream, homemade raspberry preserve,
lemon curd

Traditional Afternoon Tea | 210
Champagne Afternoon Tea | 325
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Dwerth Dea

The flavours and complexity of JING's Puerh teas, have
an appeal akin to the very best wines and whiskies. The
tea has been agedin carefully controlled environments
and is very different to other teas. The aging process
adds a fascinating dimension, maturing the tea into
something richer, smoother mellower and more
complex but without losing the original life of the
young, fresh leaf.

VINTAGE COOKED PUERH MINI CAKES
Yunnan, China

Harmonious, soothing and comforting richness with
Japanese plum sweetness.

Our herbal range is created using freshly picked and
dried whole herbs, flowers or fruits. Although not
really ‘tea’ without Camellia sinensis at their base, they

are packed with flavour and aroma and are naturally
caffeine-free.

WHOLE CHAMOMILE FLOWERS

Croatia

Stunningly fresh and light with enchanting Ffloral
flavours that cleanse and soothe.

WHOLE PEPPERMINT LEAF

Germany

Insistent, deep, grippy mint flavours with an almost oily
mid-palate, subsiding cleanly towards anintense finish.

BLACKCURRANT & HIBISCUS

Poland & Sudan

A sweet spectrum of berry fruits, brightly supported
by a tart finish.

LEMONGRASS & GINGER

Thailand & Nigeria

Deeply aromatic with warming spices and highly
refreshing, bright citrus notes.
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Black Jea

JING's black teas are made from large leaf, offering a
wealth of flavour which cannot be found in common
black tea, made from the leaf fragments of inferior
processing.

ASSAM BREAKFAST

India

Statuesque and full-bodied Assam tea, with plenty of
structure and malty richness. A rousing breakfast tea,
perfect with or without milk.

DARJEELING 2ND FLUSH

India

The quintessential afternoon tea; fragrant and
refreshing with body and depth. Rounded and warm,
with notes of Muscatel grape, hop and fresh citrus.

CEYLON

Sri Lanka

Rich, refined and elegant with smooth sustained aroma
with notes of roasted nuts and dried fruit. Unassertive
yet long and satisfying with an almost creamy wealth.

EARL GREY

Sri Lanka

Refreshing and bright, with citrus freshness lifting the
rich Ceylon tea base. A perfectly focused classic.

gmm %

A great green tea is instantly accessible; offering
vibrant grassy flavours, a sublime natural sweetness
and a satisfying silky texture. Green tea has been a
connoisseur drink in the East for centuries.

DRAGON WELL

Zhejiang, China

Lively flavours in which grassy freshness is underscored
by sweet and soft hazel complexities. China’'s most
celebrated green tea.

JASMINE PEARLS

Fujian, China

Hand rolled and scented with fresh jasmine flowers.
Rich, round and deeply jasmine infused with a
beautifully thick, velvet texture.
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JING's flowering teas are made with green tea buds
and beautiful aromatic flowers that instil the infusion

with delicate floral scents. Our flowering teas are all
individually hand-tied.

FLOWERING OSMANTHUS

Fujian, China

Abase of green tea buds topped with orange lily petals
and bursts of orange osmanthus blossoms. Beautifully
sweet with notes of apricot and mango.

FLOWERING JASMINE & LILY

Fujian, China

A broad base of green tea buds topped with crown
of orange lily petals and a tower of jasmine flowers.
A spectacular jasmine tea.

White Jea

White teas have a sweet flavour and soft texture
without the vegetal quality of green tea. They are
refreshing, thirst-quenching and easy-going on the

palate. JING source white teas from Fujian Province,
China - the home of the finest white teas.

JASMINE SILVER NEEDLE

Fujian, China

Delicate flavours in which light orchard-blossom
sweetness combines with fragrant jasmine to soft,
vanilla effect.

Colong Jea

Many considér oolong teas to offer the most complete
tea drinking experience as they combine the freshness
of green teas and the complexity of black teas in
perfect balance.

IRON BUDDHA

Fujian, China

Intense floral and mineral complexities underpinned
by rousing tart freshness.
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