
H I G H  T E A  
O N  2 2 Freshly shucked oysters, lemon, mignonette

Torched scallops, nduja butter, lemon labneh 

S e a f o o d  T r o l l e y

Raspberry Mushroom GF
Milk chocolate & raspberry ganache coasted in a chocolate shell

Tropical Slice GF, N
Almond sponge, passionfruit curd, mango lime passionfruit jelly, coconut

marshmallow

Mini Granny Apple GF
Lemon vanilla white chocolate chantilly, apple lime compote

Assorted macarons N

S w e e t

Braised pork cheek croquette, peach & muscat relish

Heirloom tomato tartlet, stracciatella, various seeds, basil V,N

Mac & cheese croquette, spicy mayo, parmesan V

S a v o u r y



H I G H  T E A  
O N  2 2

English Breakfast
French Earl Grey

Chamomile
Spring Green Tea

Lemongrass & Ginger 

H o t  T e a s

Lychee Green
Elderflower Chamomile

I c e d  T e a s

Strawberry & Rhubarb Spritz
Aperol, mint, house-made strawberry and rhubarb syrup, prosecco

W e l c o m e  D r i n k  

$75 per person with unlimited teas
$85 per person with welcome drink

Bottomless Bubbles from 1-3pm for $25 per person


