Tea Selection S10

English Breakfast - a traditional blend of rich black broken

leaf teas from Sri Lanka, Africa and the Assam region of India

Earl Grey - an aromatic blend of orange pekoe tea

scented with bergamot orange

French Earl Grey - for lovers of Earl Grey, a stunning brew

with bergamot, hibiscus flowers, sunflowers and rose petals

- Australian and Indian teas mixed with the

chai spice mix of cinnamon, cardamom,

Australian Chai clove, ginger, star anise and nutmeg

Darjeeling - the most refined of Indian teas, grown in

the foothills of the Himalayas, noted for its clarity and light

but distinct muscatel flavour

Peppermint - an organic tea with a cool and

refreshing taste, providing the perfect lift

Chamomile - a relaxing organic tea with a sweet

fragrance and floral taste

Salamanca Blend- o Japanese green tea with black

tea, mango, chrysanthemum and peach. Named after the

iconic market in Hobart

All teas are produced by The Art of Tea

Coffee  $5

Freshly ground Tasmanian Coffee Roasters blend, Served

as plunger coffee

High tew $59

(Come with a glass of sparkling wine and Tea or
Coffee)

Scones with Jam and Cream

(GF by pre-order only)
Macaroon

Chocolate Strawberry
Custard Fruit Tart

Fruit Jelly

Cucumber Cheese Sandwich
Cooked Tuna Sandwich

Mini Sausage Roll

Mini Bacon Quiche

(Extra items cost S5 each)
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