
AFTERNOON TEA MENU



Freshly Baked Scones
V, D, E, G

Strawberry Jam, Vanilla Mascarpone & Lemon Curd

Savouries
Smoked Escolar and Potato Mousse Tart, Avruga Pearls

SE, D, E, T, G

Yuzu Chicken Sandwich, Walnut Romesco, Edible Flower
T, D, G

Smoked Salmon with Sweet Pickles, Seaweed Pin Wheel Sandwich
SE, E, D, T

Truffle Egg Choux, Parmigiano Reggiano
D, E, T, G

Choice of Main Course
8hrs Slow-Cooked Wagyu Beef Cheek

Blackened Spice Onion Rings, Braised Daikon, Pickled Mustard Seed
A, D, G

Crispy Skin Branzino
Sundried Tomato Tapenade, Beurre Blanc, Dill Essence

SE, A, D, G

Duck Confit
Smashed Baby Peas, Roasted Navel Oranges, Sherry & Hazelnut Vinaigrette

D, G

Texture of Celeriac & Seasonal Truffle
Confit, Espuma & Chips

V, D, G

A Alcohol | D Dairy | E Eggs | G Gluten | N Nuts | T Tree Nuts | SE Seafood | P Pork | SH Shellfish | V Vegetarian

Prices are subject to 10% service charge and prevailing government taxes.

AFTERNOON TEA

Dessert Bar
An Array of Handcrafted Cakes and Treats

Beverage 
Signature Tea or Coffee of Choice

$68++ per person

Indulge in our new ever-flowing dessert bar with
an array of handcrafted cakes and treats.

$38++ per person

DESSERT BAR

Beverage 
Signature Tea or Coffee of Choice


