
S M O K E D  D U C K  Q U I C H E
cream cheeese

O R A  K I N G  S A L M O N  CO R N E T
dill fraiche | tobiko

B U T T E R M I L K  C U R R A N T  S CO N E S  V
clotted cream | strawberry  
& rose preserve

C H I C K E N  S A N D W I C H
cranberry

C H A M PAG N E  H A M  S A N D W I C H
mustard

T R U FFL E D  E G G  S A N D W I C H  V
mayonaise 

S A LT E D  C A R A M E L  PA N ACO T TA  V
shortbread

FLO U R L E S S  C H O CO L AT E  B A R  VG
ganache

M A N H AT TA N  C R E A M  V
lamington verrine

L E M O N  & PA S S I O N FR U I T  E N T R E M E T  V
coconut

FR U I T  LOA F  V
cranberry | currant | fromage blanc

LYC H E E  & R O S E WAT E R  C H O U X  V
strawberry balsamic 

S AVO U R I E S

S E R V E D  WA R M

S A N D W I C H E S

S W E E T  T R E AT S

H I G H  T E A

M E N U

+$14
Glass of Fidora 

prosecco

$65
Per person for high tea

+$19
Glass of Louis Roederer 

Champagne

Please inform the wait staff of any allergies.

V  V E G E TA R I A N  |  VG  V E G A N  |  G F  G LU T E N  FR E E



E N G L I S H  B R E A K FA S T
A traditional blend of Sri Lankan broken-leaf teas 
that produces a coppery liquor with an assertive 

aroma. The flavor is bright and brisk, perfect 
anytime of the day.

FR E N C H  E A R L  G R E Y
A medium-bodied black tea base with pretty 
petals and notes of fruit that play with classic 

bergamot in an inspiring, bold and refined 
infusion.

C H A I
Complex, spicy and incredibly tasty, our 
signature chai blend is a unique classic.

S E N C H A
These beautiful emerald green leaves produce 
a delicate aroma and a sweet, smooth, grassy 

flavour.

G R E E N  R O S E
Vibrant green tea blended with rose petals and 

tropical fruits for a bold taste sensation.

G O R G E O U S  G E I S H A
Sencha green tea combined with the luscious 
flavours of strawberries and cream is delicious 

hot or iced as a summer treat.

FR U I TA L I C I O U S
A tantalising mix of cranberries, blueberries, 

dragon fruit and goji berries.

PAC K S  A  PE AC H
This sweet brew sings of peach, papaya, apple 

and roasted chicory, creating a soft combo that 
really packs a peach.

R E D
Enjoy this favourite South African brew any time. 

Light and easy to drink, a perfect after dinner 
delight.

J U S T  C H A M O M I L E
A fragrant infusion of golden chamomile flowers 
will transport you to a field reminiscent of sweet 

cut hay in the summertime.

J U S T  PE PPE R M I N T
Lush peppermint leaves create a bright infusion, 

hot or cold.

L E M O N G R A S S  & G I N G E R
With a hint of zest and a whole lot of spicy bright 

lemongrass – this brew smacks you sideways 
with a refreshing sensation.

B L AC K  T E A

G R E E N  T E A

FR U I T  T I S A N E

R O O I B O S  T I S A N E

H E R B A L  & T I S A N E

M E N U

H I G H  T E A


