
Please inform your server of any allergies. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

18% gratuity will be applied

Afternoon Tea
Gluten Free

S A N D W I C H E S  &  S A V O R I E S
English Cucumber 

Mint Labneh, Lemon Zest, Tarragon, Pickled Mustard Seeds, White Bread
dairy 

Moroccan Spiced Lamb
Almond Dukkah, Pickled Red Onion, White Bread 

nuts .  dairy

Pastrami Smoked Salmon
Onion Soubise, Lime, Salmon Caviar, Spinach Bread

seafood .  dairy 

Hummus Cup 
Cucumber, Habanero Olive, Sweety Drops Peppers

nuts

Persimmon Caprese Sandwich
Basil Pesto, Tomato, Mozzarella, Carrot Bread

dairy

S C O N E S
Freshly Baked Warm Scones

 Devonshire Cream, Kalamansi Curd, House-Made Preserves 

P A S T R I E S  &  S W E E T S
Chocolate Cake

Chocolate Sponge Cake, Crunchy Hazelnut Praline, ‘Milk Chocolate’ Vegan Ganache & Chantilly
tree nut .  nuts .  soy

Coffee Bite 
Coffee Sponge, Coffee Vegan Cream, Coffee Gelée

tree nut .  nuts 

Raspberry Almond Cake
 Almond Raspberry Sponge, Raspberry Compôte, Raspberry Almond Glaze

tree nut .  nuts .  soy

Earl Grey Panna Cotta
‘Palais de Thés’ Earl Grey, Earl Grey Caramel Sauce

Banana & Coconut Cup
Chocolate Cup, Vanilla Banana Compôte, Vanilla Banana Mirepoix, Coconut Cream

tree nut .  soy

120 PER PERSON


