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Amuse Bouche

Smoked Salmon Blini

Savouries
Welsch Rarebit
Roasted Garlic Stuffed Potatoe, Bacon Bits
Scotch Egg, Mustard Aioli
a choice of;
Veggie, Chicken, or Beef Pie

Pair with Hoyne Appleton’s Finest British Ale or Finnegans Irish Stout (235ml/80z)

Freshly Baked Scones

Aged Cheddar Scones
Onion & Apple Chutney, & Tomato Jam

Pair with Hoyne Kélsch or Svec (Czech Half Dark Lager) (175ml/60z)

Signature Pastries
Bon Macaron
Lemon, Cream, & Berry Pavlova
White Chocolate, Pumpkin & Carrot Cake
Sustainable Apple & Chocolate Delight

Pair with Sea Cider Farm’s Rumrunner Cider (175ml/60z)
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_Gluten free option of our Dine Around Afternoon Tea menu available with 24 hours ‘notice and is subject to $5 additional charge.
Vegan/dairy free Afternoon Tea available with 24 hours’ notice. (Not available as GF).
Price is per person. Price does not include taxes or gratuity.
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