
 

 

$45 per person 
 

add 180ml glass of Villa Maria Brut for $10 per person 
 

 
 

S C O N E S 
 

Freshly baked, traditional buttermilk scones served with three berry jam, lemon 

curd, whipped cream & butter 

 

 
 

S A V O U R Y 
 

Cured beetroot, goats’ cheese, pistachio on potato blini 

Free-range egg, smoked aged cheddar, piccalilli on sour dough 

Hemp cauliflower, truffle, sage & onion on seeded bread 

Smoked eggplant, horseradish, tomato compote on dark rye 
 

 
 

S W E E T 
 

Raspberry macaron 

Fresh fruit tart with passionfruit custard 

Green tea choux au craquelin 

Opera slice 

 

 
 

Choice of barista coffee or gourmet tea 
  
 

Gluten-free options available on request 



 

Champagne  btl 

G.H. Mumm ‘Grand Cordon’ Brut (375ml) 
(Reims, France) 

 80 

André Clouet Grande Réserve Brut  
(Bouzy, France) 

 99 

G.H. Mumm ‘Grand Cordon’ Brut  
(Reims, France) 

 140 

 

Sparkling Wine gls btl 

Villa Maria Brut 
(Marlborough, New Zealand) 14 55 

Parés Baltàs Brut Cava 
(Penedes, Spain) - 48 

Arras Brut Elite 
(Tasmania, Australia) - 68 

 

0% Wine can btl 

Lyre’s Classico Sparkling (250ml can) / (750ml btl) 11 36 

 
For full list of sparkling wine and champagne, please ask your server. 

 
Barista Coffee Regular Large 

Short Black / Long Black / Americano 5 - 

Short Macchiato / Long Macchiato 5.5 - 

Cappuccino / Flat White 6 6.5 

Latte - 6.5 

Mochaccino 6 6.5 

Hot Chocolate 6 6.5 

Chai Latte 6 6.5 

Takeaway Cup 0.5 0.5 

Coffee Additions   

Alternative Milk – Oat, Soy, Almond & Coconut  1 

Coffee Syrup – Caramel, Vanilla & Hazelnut  1 

Extra Shot  1 

Whipped Cream  1 

Black Tea 5 

Dorchester Breakfast, Organic Breakfast, Earl Grey, Darjeeling, Lapsang 
Souchong, Scottish Morn 

 

Herbal & Fruit Tea 6 

Chamomile, Lemon Herbal, Organic Ginger & Lemon, Organic Rooibos, 
Organic Peppermint, Orange Passionfruit  

Green Tea 6 

Japanese Sencha, Dragon Pearl Jasmine  

 


