
If you have any allergies or dietary requirements, please let one of our friendly staff know.  
We are able to accommodate certain dietary requirements and can offer menus on request.

 S I G N AT U R E  H I G H  T E A  $89
Includes the following selection:

S AV O U R Y

Prawn Sandwich | Celery | Watercress 
Mount Eliza’s Blue Monkey Crème | Sablée | Walnut 

Salmon & Mushroom Vol-au-vent 
Pissaladiere | Caramelised Onion | Anchovies | Olive 

Duck Croquette | Orange Gel | Sorrel 
 Lamb Boulette | Smoked Date & Tea Glaze | Brioche 

S W E E T S

Mandarin & Pistachio Praline Macaron 
Zealong’s Black Tea & Pear Gâteau 

Chocolate Croustillant

$89 per person, includes your choice of 
 Zealong Tea, or the iced tea of the day 

Pairing specials

Add Prosecco for an additional $14 
Add a Cocktail for an additional $16 

Add Champagne for an additional $29



GF - Gluten Free   DF - Dairy Free   V - Vegetarian   VG - Vegan

*If you have any allergies or dietary requirements, please let one of our friendly staff know.  
We are able to accommodate certain dietary requirements and can offer menus on request.

L I G H T  L U N C H  S E T  $55

Available from 11:30AM to 2PM 

M A I N 
Select one

Spiced Duck Breast  GF 
Beetroot Purée | Sour Cherry & Balsamic Sauce

Roasted Butternut & Hazelnut Cream Soup  V 
Poached Egg | Sourdough Toast | Sage

 Crispy Braised Beef  DF 
Slow Braised Beef | Shallot Reduction | Onion | Mushroom | Lardon

Snapper in Bread Crust 
Anchovies | Broccoli | Cauliflower | Brussel Sprouts

D E S S E R T 
Petit Fours

Chef's Seasonal Selection



S AV O U R Y

Mount Eliza Cheese Scones | Salted Butter $20 
(Freshly Baked To Order, 15 Minutes)

Thick Cut French Fries | Aioli DF | VG $15

S W E E T S

Dark Chocolate Tart | Orange | Chantilly Cream $20

Apple, Caramel & Cinnamon Gâteau $20

Passionfruit Baked Alaska | Coconut Dacquoise GF $21

Freshly Baked Scones | Berry & Black Tea Jam | Cream $20 
(Freshly Baked To Order, 15 Minutes)

E X T R A S
Available from 11:30AM to 2PM


