
T R E A S U R E D  T E A

S E L E C T I V E  S AV O U R Y
Home-Made Barquette, Lemon Cream, Cured Salmon, Squid Ink Crisp
Puff Pastry, Pulled Chicken, Mushroom Cream, Petite Greens
Mini Profiterole Cheese Swirl, Fig Chutney, Tomato Relish

C L A S S I C  T E A
Orange Scented Scones served with Berry Preserve and Cream

M A G N I F I C E N T  S W E E T
Chocolate Cherry Dacquoise Roll
Pistachio and Lemon Swiss Roll 
Orange and Rum Mousse 
Hazelnut Vanilla and White Chocolate Mousse
Chocolate Tart Salted Caramel Profiteroles

S H A N T E O  T E A O R  M O L I N A R I  R O S A C O F F E E
English breakfast | Royal Earl Grey | Chocolate Kiss | The
Illusionist Organic Green Tea 
OR
Cappucino | Caffè au Lait | Flat White | Mocha | Espresso  

A l t e r n a t i v e  tea or c o f f e e  o p t i o n s  are a v a i l a b l e 

P R I C E
€34 for 2 people

 
T I M I N G S

2:00 PM – 5:00 PM

D R I N K S
Glass Andreola Dirupo Prosecco	 €11 per person
Two hours flowing Andreola Dirupo Prosecco	 €22 per person
Glass Enfant de la Montagne Premier Cru Brut	 €19 per person
Two hours flowing Enfant de la Montagne Premier Cru Brut	 €55 per person

We follow food hygiene practices in our kitchens, but due to the presence of allergenic ingredients in some products, there is a 
small possibility that allergen traces may be found in any item. We advise you to speak to a member of staff if you have any food 

allergies or intolerances.


