


*All fish is sourced sustainably and, whenever possible, locally.  
For your convenience, a discretionary 20% service charge will be included on all checks.

T E A S   

Sustainably sourced by Rare Tea Company, London 
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I C E D  T E A S

C L A R I D G E ’ S  B L E N D

I R O N  G O D D E S S  O F  M E R C Y  O O L O N G

H I B I S C U S

F E S T I V E  A F T E R N O O N  T E A    

A  S E L E C T I O N  O F  E X Q U I S I T E  C A N A P É S

Lightly smoked salmon rillette, lemon, dill creme fraiche on pumpernickel

 Classic egg salad, chives, dijon mustard on white bread

Chilled cucumber, herb labneh on rye

All natural Australian wagyu, wasabi butter on wheat 

Heritage chicken, Indian spices, lime, raisins, micro cilantro on brioche

S C O N E S
Tahitian vanilla scone and raisin scone served with clotted cream, lemon curd and seasonal jam

A  S E L E C T I O N  O F  H A N D - M A D E  P A S T R I E S 

FESTIVE WREATH 
Paris-brest, pistachio whipped ganache, praline, raspberry gel 

HOLIDAY TREE 
Black forest cake, milk chocolate mousse, sour cherry, kirsch

ICY SNOWBALL 
Citrus mousse, yuzu curd, coconut meringue

RED-NOSED REINDEER 
Dark chocolate mousse, mint brulée, flourless sponge, candied cocoa nib

$125 per person


