
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.

All seafood is proudly sourced from Australia's coastal waters.

TEA & COFFEE 98 

FREE FLOW AUSTRALIAN SPARKLING WINE 128 

FREE FLOW‌ CHAMPAGNE 168 

SWEETS

VICTORIA SPONGE CAKE
Rose Mascarpone Cream, Vanilla Génoise, Elderflower

BLUEBERRY ÉCLAIR
Cream Cheese Mousse, Lemon Honey Gel, Cassis Couliste

STRAWBERRY & GREEN TEA TART
Chocolate Biscuit, Strawberry Ganache, Fresh Strawberries

RASPBERRY BLOSSOM MOUSSE
Raspberry Curd, Berry Sablé, Coconut, Raspberry Mousse

SANDWICHES

CUCUMBER SANDWICH
Lemon Myrtle Crème Fraîche, Dill

SMOKED SALMON SANDWICH
Cream Cheese, Caper, Chives, Spanish Onion

CORONATION CHICKEN SANDWICH
Turmeric, Apricot, Iceberg Lettuce

SAVOURIES

PUMPKIN & FETA QUICHE
Urban Greens

VOL-AU-VENT YARRA VALLEY SALMON ROE
Crème Fraîche

CHICKEN & JUNIPER SAUSAGE ROLL
Bush Tomato Chutney

LEARN MORE ABOUT NBFC

FRESHLY BAKED SCONES
 Seasonal Berry Jam & Cream

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