PRI

M E N U

C OUTURE
HI GH TEA

CLASSIC
Warm treacle, white chocolate and Earl Grey spiked sultana scone

Served with house-made seasonal preserve, double vanilla-bean cream

SAVOURY
Smoked turkey - Seeded mustard mayo, raspberry gel
Pastrami on rye - Horseradish & caper emulsion, chive
Smoked salmon on brioche - Sustainable caviar, sauce gribiche
Fig tartlet - Caramelised red onion, brie (V) (N)
Truftle egg pinwheel - Truffle egg & watercress (N)

SWEET
Fraisier - White chocolate sponge, QLD strawberry, creamy ivoire
mousse, elderflower (GF)
Pistachio tartelette - Praline crunch, whipped pistachio cream (N)
Choux au craquelin - Malted chocolate milk, salted caramel (GF)

Mango - Passionfruit butter cake, mango and blood orange twist

S - Contains Shellfish, N - Contains Nuts, GF - Gluten Free, V - Vegetarian, VG — Vegan
A 15% surcharge will apply to all menu items on public holidays

RIS




