TEAHOUSE

Should you have any special dietary requirements or allergies, please inform us 48 hours prior to your visit.
We will endeavour to accommodate your dietary needs however, due to the potential of trace allergens,
we cannot guarantee completely allergy-free dining experiences.

Please note a 1.15% surcharge applies for all credit card transactions. A 10% surcharge applies on Sundays.
A15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday).
An additional service fee of 10% applies to bookings of 10 people or more.



WANNABE HIGH TEA AT TEAHOUSE

Available 13th to 15th March, 12pm to 3pm

$98/PP with Choice of Tea or Coffee
$108/PP with Choice of Themed Cocktail
$118/PP with a Glass of Champagne

SAVOURY

Wannabe Posh? — Oscietra Caviar & Yellowfin Tuna Tartlet, Chive Créme Fraiche
Spice Up Your Life — Char Siu Pork Sausage Roll with Tomato & Ginger Relish
Stop Right Now, Egg — Black Pudding & Lup Chong Scotch Egg, Branston Pickle
2 Become 1 Heart — Heart Shape Brioche with Foie Gras and Hawthorn & Raspberry Compote
Say You’ll Be Truffle — Truffle Layer Poached Chicken Breast with Compress Cucumber, Shallot Oil

SWEET

The Posh Tea “Bag” — Wattle Seed Genoise, Whipped Pistachio Ganache, Earl Grey Feullantine
Ginger Kisses — Ginger Chocolate Custard, Cherry Compote
Honey Don’t Scare Me — Honey Cake, Sour Cream, Condensed Milk
Babies Binky — Blackcurrant Hibiscus Ganache, Green Tea Crumble

Sports Choux — Charcoal Choux, Lime Cream, Strawberry Confit

TO FINISH

Matcha Mama Scone
Plain Scones
House Made Strawberry & Osmansthus Jam with Chrysanthemum Flower

Mascarpone Cream



