
Sweets
LEMON TART

RASPBERRY MACARON

PINEAPPLE CREAM PANNA COTTA 

STRAWBERRY CHEESECAKE

PLAIN & RAISIN SCONES (V) 
Clotted Cream & Preserves

Sandwiches
WHIPPED GOAT’S CHEESE TARTLET 

Pickled Beetroot, Chive

SCOTTISH SMOKED SALMON 
Horseradish, Chive Crème Fraiche, Watercress, Tomato Bread

ROAST CHICKEN PINWHEEL 
Arugula, Curried Mayonnaise, Pineapple Relish

HONEY ROASTED HAM 
Grain Mustard Mayonnaise on Brioche Bread

Beverages
HOT CHOCOLATE

MILK & COOKIES TEA
BUBBLE GUM TEA

If you have any intolerance or specific diet, please ask your waiter for guidance.

$39 Per Person  17% gratuity will be added to the menu price listed


