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VEGETARIAN AFTERNOON TEA MENU:
$28.80 for 2 pax

SAVORY TIER
Five spiced maple compressed melon  

with feta on spinach toast (V)

Ricotta chive & olive on telegraph cucumber cup (V)

Mini quiche tart filled with mushroom & spinach (V)

Shitake mushroom ragout on toasted baguette (V)

SWEET TIER
Petite cheesecake

Manjari vanilla tartlet

Tiramisu

Hazelnut financier

Red velvet pistachio crumble

SANDWICH TIER
Curry mayo omi eggless, wholemeal sandwich (V)

Chunky avocado with lettuce in tortilla wrap (V)

Cucumber, tomato & cheese sandwich (V)

Camembert, walnut & plum paste on table cracker (V)

CLASSIC RAISIN SCONES
Accompanied with strawberry jam & clotted cream

AFTERNOON TEA MENU: 
$32 for 2 pax

SAVORY TIER
Naked lobster salad on mini brioche  

with olive oil pearl (S)

Duck rillette with spiced mango chutney on toast

Five spiced maple compressed melon  
with feta on spinach bread (V)

Shitake mushroom ragout on toasted baguette (V)

SWEET TIER
Petite cheesecake

Manjari vanilla tartlet

Tiramisu

Hazelnut financier

Red velvet pistachio crumble 

SANDWICH TIER
Roasted sesame & sriracha chunky tuna sandwich (S)

Beef pastrami sandwich with pesto cornichon salsa  

Cucumber, tomato & cheese sandwich (V)

Camembert, walnut & sweet paste on table cracker (V)

CLASSIC RAISIN SCONES
Accompanied with strawberry jam & clotted cream

AfternoonAfternoon
TeaTea

Available at The Oval & Verandah 
and Main Lounge

3pm – 5.30pm


