
MOTHER’S DAY
High Tea

gf gluten free | n contains nut | 
v vegan | vg vegetarian

MENU

SAVOURY
Roast chicken + tarragon tea sandwich

Tru�  e egg + watercress sandwich 

Roast beef ciabatta, smoked tomato relish, rocket

Seafood brioche roll, quail egg + avocado cream

Pumpkin, sage + feta tart (gf, n)
Smoked salmon pinwheel, beetroot + anise myrtle 

SCONES
Freshly baked plain, rose + raspberry

Served with our selection of
Homemade passionfruit curd, strawberry jam, vanilla chantilly (gf)

SWEET TREATS
Rose + ruby peach pannacotta, meringue crisp 

Strawberry + vanilla choux, peppermint gel 

Caramelised hazelnut + chocolate delice, cocoa sable (gf, n)
Matcha macaron, yuzu confi t + pistachio jelly (gf, n)

Tropical fruit madeleine 



BEVERAGES

COFFEE
Espresso | Piccolo | Short or Long Macchiato

Long Black | Cappuccino | Flat White | Latte | Mocha

LOOSE LEAF TEA
Earl Grey | English Breakfast | Green Tea 

Chamomile | Lemon + Ginger | Peppermint



MOTHER’S DAY
High Tea

gf gluten free | n contains nut | 
v vegan | vg vegetarian

MENU
Children’s

SAVOURY
Roast chicken + tomato roll

Cucumber + cream cheese fi nger sandwich 

Miniature beef pastries 

Pork + cheddar sausage roll

SWEET TREATS
Raspberry + mango cone, raspberry confi t

Caramel fudge brownie cake pop, popping candy

Strawberry + vanilla pannacotta (gf)

Dietary supplements upon request



BEVERAGES

JUICES
Rise + Pine

Carrot, pineapple, apple, ginger

Ruby Melon
Watermelon, rhubarb, pink lady apple, pear + lime

Green Detox
Kale, spinach, celery, lemon, cucumber, pear, ginger + spirulina

Just Beet It
Beetroot, cucumber, lime, green apple + ginger

Straight OJ
Orange

MILKSHAKES
Caramel

Chocolate

Co� ee

Strawberry

Vanilla


