
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

SAVOURY

CUCUMBER SANDWICH
Lemon Myrtle Crème Fraîche, Dill

CASHEW MOUSSE
Celeriac, Radish, Tarragon Pesto

BRUSCHETTA
 Heirloom Tomato, Caramelised Balsamic, Basil

WARM

PUMPKIN ARANCINI
Black Garlic, Urban Greens

FALAFEL WRAP
Guindillas, Baba Ghanoush

JERUSALEM ARTICHOKE
Bruss‌els Sprout, River Mint, Salsa Verde, Witlof 

TEA & COFFEE 108 

FREE FLOW AUSTRALIAN SPARKLING WINE 138 

FREE FLOW‌ FRENCH CHAMPAGNE 178 

HIGH TEA

DESSERT

CHESTNUT CHOCOLATE MOUSSE
Spiced Chestnut Cream, Ginger Biscuit

FIG TART
Cinnamon Myrtle Frangipane, Sesame Tartlet, Ginger Cream

STICKY DATE & PEAR BROWNIE
Caramel Ganache, Maple Cream, Candied Buckwheat

PASSIONFRUIT COCONUT CAKE
Passionfruit Mousse, Coconut Chantilly, Roasted Coconut
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