
*GF – Gluten Free on request
*VG – Vegetarian on request

Caramelised Onion, Leek & Gruyere Cigar *GF
Caramelised Onion and Leek Tart with sharp Gruyere, in a crispy Cigar shaped pastry

HIGH TEA
WITH HEART

Orange Blossom & Chilli Chocolate Mousse (GF)
Orange Blossom and Chilli Dark Belgium Chocolate Mousse

Raspberry & Hazelnut Dacquoise (GF)
Crispy Hazelnut Meringue layered with Vanilla Buttercream and Raspberries

Lime, Coconut & Pandan Cheesecake with Finger Lime Caviar (GF)
Zesty Lime and Pandan Cheesecake with pops of Finger Lime Pearls

Frangelico, Hazelnut & Lime Cheesecake with Citrus Pearls (GF)
Frangelico and Lime Cheesecake with pops of Citrus Pearls

Salted Caramel & Coconut Banoffee Tartlet *
Rich Salted Caramel, Banana, whipped Double Cream and toasted Coconut Flakes

Classic Scone with House-made Seasonal Jam & Double Cream *GF
Classic English Scone with spiced Rhubarb & Berry house made Jam and Cream

Shallot Blini with Wasabi Crème Fraiche, Pickled Radish, Sake Cured Salmon, Salmon
Roe (GF) (*VG)

Buckwheat and Shallot Blini with a hint of Wasabi, house cured Sake Salmon and Radish

Shallot Blini with Wasabi Cashew Cream, Pickled Radish, Pickled Beetroot, Finger
Lime

Chicken, Macadamia & Kaffir Lime Mayonnaise Finger Sandwich (*VG)
Chicken Finger Sandwich with fragrant Kaffir Lime Mayonnaise and toasted Macadamias

Asian Mushroom Pate, Macadamia & Kaffir Lime Finger Sandwich 

or

or


