TWR X THE LUME

PRESENTS
VAN GOGH HIGH TEA

Painter of Sunflowers Taster
All adults will receive a complimentary
Van Gogh cocktail taster on arrival

$1497° served with flowing Chandon Rosé (2 hours)
$1097° served with a flute Chandon Rosé
$897 served with Tea and Vittoria Coffee

Cold

Piccolo Tomato Tart, Sundried Tomato Pesto,
Creamy Feta, Samphire (V)

Emulsion, Compressed Cucumber, Saffron &
Sunflower Seed Brioche

Tarragon Chicken, Wilted Baby Spinach,
Pumpkin & Herbed Red Beet Wrap

TR Hot

Lobster & Prawn Croquette, Gherkin Remoulade,
Bamboo Charcoal, Crispy Kataifi

Slow Cooked Beef Empanadas, Chimichurri Aioli

Smoked Heritage Mushroom Bao Buns, Hoisin Sauce,
Pickled Red Cabbage Slaw

Sweet
Raspberry & Mascarpone Cream Roll Cake
Sunflower Hazelnut Praline Chocolate
Passionfruit Tartlet, Vanilla Cheesecake Mousse

Scones

Traditional & Raisin Scones (V)
Strawberry Jam, Orange Marmalade,
Vanilla & Butterfly Pea Cream

TWR EXTIS

THF WAITING ROOM

V = Vegetarian
Chandon Rosé packages also include choice of tea or coffee

Should you have any special dietary requirements or allergies, please inform your waiter.
We will endeavor to accommodate your dietary needs, however due to the potential of
trace allergens, we cannot guarantee completely allergy-free dining experiences.
Crown practises responsible service of alcohol.



TWR X THE LUME

PRESENTS
VAN GOGH HIGH TEA

Cocktails

Painter of Sunflowers | $32
Hendrick’s Gin, Ginger, Lemon, Mandarin, Basil,
Pomegranate Caviar

Starry Night | $28
Blue Curacgao, Tanqueray Gin, Apple, Lemon,
Elderflower, Bitters, Whites

Coffee

Café Latte, Cappuccino, Espresso,
Double Espresso, Flat White,
Long Black or Short/Long Macchiato

Teas

Staunton Earl Grey, Ceylon Afternoon Tea,
Green Tea, Peppermint Infusion,
Nile Chamomile, Rose & Vanilla g/

Sparkling and Champagne by the Glass

St Huberts Blanc de Blancs NV 15
Dal Zotto ‘Pucino’ Prosecco 18
Chandon Rosé 20
Moét & Chandon Brut ‘Imperial’ 36
Moét & Chandon Rosé NV 38

TWR BOL:E

THF WAITING ROOM

Should you have any special dietary requirements or allergies, please inform your waiter.

We will endeavor to accommodate your dietary needs, however due to the potential of

trace allergens, we cannot guarantee completely allergy-free dining experiences. Crown
practises responsible service of alcohol.



