The latest bar from the award-winning Mr
Lyan (Ryan Chetiyawardana) and team set
within the iconic Sea Containers London.
Lyaness brings a cook’s approach to
cocktails and flavour creation. The team
present a menu based on their search and
creation of unusual ingredients for their
drinks, along with a curated selection of
beers, wine and spirits.
Boasting views across the Thames, and a
design featuring intimate smaller tables, it
also has spaces for larger gatherings. The
bar is warm and welcoming, whilst offering
a focus on the highest quality cocktails,
sustainability and innovation that the Mr
Lyan team have become world famous for.
Lyaness is the only Central London bar
from Mr Lyan.
#Lyaness

The limited-edition Lyaness x Hoppers Afternoon Tea is a
collaboration with renowned Sri Lankan restaurant Hoppers.
Drawing inspiration from both Ryan Chetiyawardana (Mr Lyan)
and Hoppers Director Karan Gokani’s South Asian heritage, as
well as their shared connection and love of the people,
food and landscape of Sri Lanka, the afternoon tea brings
cocktails and fragrant spices and flavours into the classic
afternoon tea setting.
Each course sees unique ingredient creation, as well as a
cocktail suited to take you on a journey from savoury treats,
tea, scones to sweet delicacies.

COCKTAILS & TEA £55
CHAMPAGNE & TEA £45
BOOZELESS TEA £35

saturday and sunday
reservation required

Sea Containers gift cards are available to purchase; a fitting gift for
any occasion. please ask the team for more information

@Lyanessbar
#LyanessxHoppersAfternoonTea
www.seacontainerslondon.com

Spirited Tea at Lyaness runs as a journey to include everything you need.
Please decide whether you would like the regular cocktail menu, or a boozeless one. The
team will begin with an order of your tea, so please choose from the selection below:

Rare Tea House
English Breakfast Tea
Hand crafted black tea from Satemwa Estate; Malty and rich with notes of dark caramel.

Earl Grey Tea
Earl Grey blend, with pure bergamot oil from Calabrian orchards. Clean and zesty.

Hojicha Tea

Rich green tea from Uji, Kyoto that has been gently roasted. Caramel and toasty.

Green Tea & Mint Blend
Green tea from Zhejiang Province that has been blended with Spearmint from Malawi.
Bright and minty.

Chocolate Tea
Black tea from Malawi, mixed with cacao nibs from Grenada.
Notes of chocolate, orange, and blackberries.

Rose Petals
Fragrant rose petals from Gujarat, India. Calming and warming.

Lemongrass
Rich lemongrass from Amba Estate, Sri Lanka.
Exceptionally bright, with notes of hay and lemon drops.

Wild Rooibos
The real South African Red Bush. This tea is harvested wild from the Cederberg Mountains.
Rich and Earthy, with some fruity notes.

If you have any allergies or intolerances, please speak to a member of our team
about your requirements before ordering.
A full list of all allergens contained in each dish is available upon request.
All prices are in GBP and are inclusive of VAT at the current prevailing rate.
Please note that a discretionary service charge of 12.5% will be added to your bill.

Lyaness

x

Hoppers Afternoon Tea
Curry leaf cashews
SHORT EATS

tuna fricadels

& mutton rolls

arrack black pork kari puff

(served with coriander chutney, Hoppers hot sauce, date & lime chutney)
SANDWICHES
ceylon tea cured salmon with cucumber, dill

& fresh turmeric cream cheese

curried chicken salad with jaffna curry mayo, crispy shallots, pickled mustard
coriander cress

SCONES
classic scones, clotted cream, pineapple

& black pepper jam

SWEETS

& smoked kimbula kithul
& passion fruit curd tart

buffalo curd panacotta with milk toffee crumble
mango, fennel seed
pandan

& coconut profiteroles

ARRACK SOUR
ceylon arrack, rare tea co. ‘lemon blend’, jasmine

& vegan honey

KANDALAMA FIZZ
colombo gin, ceylon tea kombucha, purple pineapple, soda

& absinthe

KITHUL ICED TEA
colombo gin, kithul, aperol

& cocchi di torino

If you have any allergies or intolerances, please speak to a member of our team
about your requirements before ordering.
A full list of all allergens contained in each dish is available upon request.
All prices are in GBP and are inclusive of VAT at the current prevailing rate.
Please note that a discretionary service charge of 12.5% will be added to your bill.

&

WINES

C H A M PA G N E & S PA R K L I N G W I N E S 					

BTL

GLS

Fiol Prosecco, Treviso DOC, Italy					

40

9

Laurent-Perrier La Cuvée, France					
Perrier-Jouët Grand Brut, France					
Perrier-Jouët Blanc De Blancs, France					
Perrier-Jouët Belle Epoque, France					
Krug Grande Cuvée, France					

70
75
145
240
260

13.5

Laurent-Perrier Cuvée Rosé, France					
Perrier-Jouët Blason Rosé, France					
Perrier-Jouët Belle Epoque Rosé, France					

120
125
350

19

W H I T E W I N E S 					

BTL

Vermentino, Vieilles Vignes, France					
Mohua, Sauvignon Blanc, Marlborough, New Zealand 					
Sutherland, Viognier - Roussane, South Africa					
Trimbach Pinot Blanc, Alsace, France					
Vina Leyda, Chardonnay Reserva, Chile, South America				

36
46
58
49
56

GLS

8.5
11
11
12.5
12

WINES

R E D W I N E S 			B T L

GLS

Le Rouleur Carignan, Languedoc, France			36
8.5
El Esteco Don David, Malbec, Mendoza, Argentina			49
12
Samurai Shiraz, Australia			44
11
Domaine Brusset, Côtes De Ventoux, France			49
11.5
Crianza Rioja, Spain 			59
14
		
		

R O S E W I N E S 		

Vinamar Rosé 2018, Chile			36		

9

BEERS/CIDER

Heineken 5%
Pacific Pilsner 4.8%
Five Points Pale Ale 4.4%
Thornbridge Green Mountain 4.5%

Pale Lager
Pilsner
Pale Ale
IPA

6
7
7
7

Hawkes Urban Orchard 4.5%

Dry Cider

7

Lucky Saint 0.5%

Pilsner

7

