
15% surcharge applies on Sundays and public holidays.
10% service charge applies to tables of 8 or more guests. All cards transactions incur a 1.85% processing fee.

While we take care to accommodate dietary needs, our kitchens are not allergen-free environments. 
Please advise our team of any allergies or dietary requirements.

VEGAN

SANDWICHES

CUCUMBER SANDWICH
Lemon Myrtle Crème Fraîche, Dill

BRUSCHETTA
Heirloom Tomato, Caramelised Balsamic, Basil

MACADAMIA RICOTTA TARTLET
 Beetroot, Ginger, Warrigal Greens

SWEETS

STRAWBERRY LAMINGTON
Vanilla Sponge, Berry Coulis, Strawberry Compote

BLUEBERRY & COCONUT TART
 Coconut Chantilly, Blueberry Frangipane, Sesame Sablé

RASPBERRY, LYCHEE & ROSE GÂTEAU
 Lychee Coconut Mousse, Berry Coulis

BERRY BROWNIE
 Raspberry Ganache, Buckwheat, Chocolate Brownie

SAVOURIES

PUMPKIN ARANCINI
Black Garlic, Urban Greens

FALAFEL WRAP
Guindilla, Baba Ghanoush, Native Chimichurri

JERUSALEM ARTICHOKE
  Salsa Verde, Muntries, Pine Nuts 

FRESHLY BAKED SCONES
 Seasonal Berry Jam & Cream

TEA & COFFEE 108 

FREE FLOW AUSTRALIAN SPARKLING WINE 138 

FREE FLOW‌ CHAMPAGNE 178 

LEARN MORE ABOUT NBFC

PINK SPRING HIGH TEA
In Support of the National Breast Cancer Foundation (NBCF)
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