
SAVORY

ENGLISH CUCUMBER SANDWICH
Dill Crème Fraîche, Lemon

CORONATION GOUGÈRE
Cheese Gougère, Coronation Chicken Salad,  
Apricots, Almonds

CAVIAR CANAPE
Egg Salad, Smoked Salmon, Caviar, Dill

POTATO & CAVIAR EN CROUTE 
Potato Pave, Ossetra Caviar, Crème Fraîche

BREAKFAST RADISH
European Butter, Maldon Salt

SWEET

BUTTER SCONES
Bonne Maman Preserves, Mascarpone Cream 

CHOCOLATE MOUSSE CHOUX
Dehydrated Strawberry, Vanilla Tuile

MACARON NAPOLEON
Raspberry Gel, Vanilla Cream, Fresh Raspberries

“TEA”-RAMISU
Mad Hatter Tea Mascarpone Mousse,  
Tea-Soaked Sponge Cake

MANGO TART 
Creme Brulee

$89 PER PERSON

$119 PER PERSON with a glass of EPC Champagne - Brut
$149 PER PERSON with a glass of Ruinart ‘Blanc de Blancs’ Champagne - Brut

ADD $68 OSSETRA CAVIAR SERVICE Blinis, Crème Fraîche, Chives

A F T E R N O O N  T E A

SPARKLING
Non-Alcoholic Sparkling Chardonnay  18 / 70
France

Raventós ‘de Nit’ - Brut Rosé  18 / 70
Conca del Riu Anoia, Spain

WHITE
Maison Belles Côtes, ‘Les Caillots’  25 / 98 
Sancerre, France - Sauvignon Blanc

TEA SELECTION

GENMAI CHAI
A harmonious blend of  toasted rice, roasted barley, and Japanese green tea leaves.

CHERRY BLOSSOM
Grassy Japanese Sencha green tea, lightly infused with the sweetness of  candied cherry.

EROS BLACK TEA
Each teacup holds a sweet marriage of  ripe mandarin orange and velvety vanilla, wrapped in a passionate 
embrace of  Ceylon tea leaves.

IMPERIAL EARL GREY
A cup of  liquid sunshine – citrus bergamot uplifts in this traditional blend hand-crafted with Ceylon black tea 
and cornflower petals.

MOUNTAIN BERRY
Herbal tea is sealed with a bright sweetness of  a fruity superfood blend of  Saskatoon berries, currants, 
hibiscus, & rosehips.

VANILLA ROOIBOS
The indulgent sweetness of  Madagascar vanilla bean naturally sweetens the organic rooibos  
leaves, infusing each cup with a warm, velvety depth.

PANTONE BLUE
The official bespoke tea belnd of  Pantone Color of  the Year 202, Classic Blue, is a  
wellness-focused herbal mélange featuring succulent berry aromas and a  
refreshing hint of  lemony zest.

 

EPC Champagne - Brut  30 / 118
Champagne, France

Ruinart, ‘Blanc de Blancs’ - Brut  60 / 235
Champagne, France

ROSÉ
Château Coussin, ‘Le Rose de S’  20 / 78 
Province, France


