AUTUMN-WINTER 19

MORNING & AFTERNOON TEA

House Made Biscuits

— Scotch shortbread finger 2.9
— Spelt, oat & coconut 2.9
— Double chocolate & salted macadamia 2.9
— Black & white cookie 3.5
— Vanilla Yo-Yos w lime buttercream 3.5
— Cherry, Orange, Chocolate Florentine 3.9
Brownies & Bars 3.9

— Chocolate, salted cashew & caramel bar

— Chocolate almond butter popcorn bar

— White chocolate, blueberry cheesecake brownie
— Tahini, coconut & chia bar

— Puffed rice, peanut butter & chia

— Triple chocolate brownie

Brown Butter, Honey & Thyme Cake 4.2
w Vanilla cream

Flourless Chocolate Cake 4.2
w Orange ganache & freeze-dried raspberry

Little Lemon Baked Cheesecake 4.2
w Yuzu white chocolate ganache

Ricotta, Almond & Lemon Cake 4.2
w Whipped honey ricotta cream

Raspberry Jam Donuts 3.9
w Cinnamon sugar

Chai Créme Brulee Tart 3.9
w Raspberry sugar

Coffee & Pecan Financier 3.9
w Pecan coffee cream

Dan Tat | Cantonese Custard Tart 4.2

Nutella, Walnut & Pistachio Baklava 4.2
w Honey rose water syrup

Caramel Mud Cake 4.2
w White chocolate ganache

House Made Bar Cakes 7.4

— Chocolate & Guinness w peanut butter frosting

— Date & ginger w caramel glaze

— Yoghurt & lemon w lemon syrup

— Beetroot, Quinoa & Chocolate w caramelised coconut

Baby English Muffin Toasts
— Crushed avocado, feta & pistachio dukkah
— Crispy chorizo, ricotta & cherry tomato

Savoury Muffins w Dill Butter
— Roasted chilli butternut, green onion & feta
— Chorizo, cheddar & kale

Pea, Mint & Ricotta Frittelle
w Lemon mayonnaise

Mini Savoury Tarts
— Bacon, pea & ricotta
— Haloumi, silverbeet & leek

Petite Sausage Rolls w Kassundi
— Pork, apple & leek

— Harissa lamb, currant & pine nut
— Traditional

Little Filled Light Rye Rolls

— Salami, feta, cornichons & red onion

— Pastrami, sauerkraut, swiss & dill mayo
— Crushed egg, herb & watercress

House Made Pasties w Green Tomato Relish
— Beef, cheddar & onion

— Ricotta, feta & spinach

— Moroccan sweet potato
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