


SAVOURY 
Duck Bombolini 
Confit duck shredded and rolled into house-made brioche dough, truffle 
aioli, sour cherry compote

Kale Quinoa & Pumpkin Croquette 
Steamed kale, roasted pumpkin and quinoa folded through creamy 
risotto, house-made basil pesto (VE/LG)

Beef Brisket & Ratatouille Tart 
Low and slow cooked beef brisket, classic petite ratatouille inside butter 
pastry tart (LG)

Salmon en Croute 
Oak-smoked salmon, pickled red onion, baby capers, citrus and dill 
cottage cheese, rye sourdough croute (I)

Sun-Blistered Tomato Eclair 
Sun dried tomato whipped cream cheese, piped into an eclair shell, 
micro basil (V)

SWEETS
Peach Melba  
Peach and raspberry mousseline, lime and peach compote, nougatine 
(LG/V)

Ferrero Rocher  
Ferrero gianduja sabayon, salted caramel maison, almond dip (LG/V) 

Cassis Macaron  
32% Veliche and cassis ganache, almond macaron shell (LG/V) 

Strawberry Basil Cheesecake Spire  
Strawberry basil cheesecake, strawberry compote, citrus pate sable (V) 

Champagne Scones   
Strawberry jam and mascarpone (V)

QTEA HIGH TEA

Low Gluten (LG)  /  Gluten Free Option (GFO)  /  Vegetarian (V)  /  Vegan (VE)  /  Nut Free (NF)  /  Low Dairy (LD)       
Seafood Origin: Australian (A), International (I), Mixed Origin (M)


