
SAVOURY

Herb cream cheese, fresh cucumber
CUCUMBER CREAM CHEESE SANDWICH

Saffron rice balls, tomatoes, aioli, Ligurian basil
SAFFRON ARANCINI

Champignon mushroom, organic egg, cheese
MUSHROOM QUICHE

WATERMELON VOL AU VENT
Fresh watermelon, tomato concasse, basil, yogurt 

“Ugly Sweater” Festive Afternoon Tea
Fri, Sat & Sun, 2-5pm | 58 per set good for 2 persons
Inclusive of one hot beverage of choice per person

Please let us know if you have any allergies or dietary requirements.
Our dishes are made here and may contain trace ingredients.
Prices are subject to 10% service charge and prevailing GST.

SWEET

Chestnut mousse, vanilla creme brulee, white wine jelly
CHESTNUT CHEESECAKE BRULEE

Burned butter cake, strawberry jelly, vanilla cream
CLASSIC RUM FRUIT CAKE

Coconut dacquiose, exotic fruit compote, mango mousse
BLACK FOREST NOIR

Served with cranberry jam and chantilly cream

Served with cranberry jam and chantilly cream

MAPLE ROASTED PECAN TART

SCONES

LYCHEE & RASPBERRY ENTREMETS
Jasmine mousse, white peach compote, chantilly cream


