Q
AFTERNOON TEA -

MENU

SWEETS V

tropical bombe d, ¢, 7

passion fruit and pineapple mousse, almond polenta cake,

blood orange caviar
matcha choux au craquelin 4, ¢
matcha and white chocolate cremeaux, fresh raspberry
pistachio and raspberry makovka 4, #
pistachio mousse in ruby chocolate, raspberry coulis and pistachio sable

chocolate hazelnut cube 4, #

caramel hazelnut mousse, chocolate sable

SAVOURIES

smoked prawn eclair 4, ¢, s
crisp baked choux pastry, chives and salmon roe

mushroom croquette

sesame crusted potato and mushroom croquette, tofu aioli

smoked salmon roulade 4, ¢, s

herb crepe, whipped cream cheese and smoked BC salmon

chicken liver parfait 4, ¢

seeded cracker, rhubarb compote

——SCONES & ACCOMPANIMENTS ——

lavender & blueberry oat scones 4, ¢
lemon glaze

lavender shortbread sandwich 4, ¢, s
ruby chocolate ganache

honey and sea salt
lemon cutrd 4, ¢ . housemade

brown butter 4 strawberry jam

d dairy e eggs s seafood # nuts
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