
hIgh tea
menu

ebuhlenI



arrIval

savourIes

Pair our famous high tea with a Gin, Champagne & 
Prosecco pairing

r ed ber ry Iced te a jam jar s ,  fr esh
ber r Ies and mInt
Buttermilk Scones & Clotted cream, jam and matured cheddar

dar jeelIng , true le af te a s ,  slow br e wed &
c amomIle ,  Infused her bal te a wIth lemon

Flaky pastry, camembert and sour fig

Spinach and feta quiche with heirloom salad

Toasted brioche with smoked chicken and rocket

English styled cucumber cream cheese sandwiches

Roast beef, purple mustard and baby rocket

Smoked salmon tartlets

sweet tre ats

fr esh r el a xIng pepper mInt te a
ce ylon, full bodIed true te a le af

Apple blue berry crumble

Red Velvet Opera Cake

Baked cheesecake with wild berry compote

Milk tart with berry macaroons 

Lemon meringue pie

Salted caramel cupcakes with homemade fudge


