
$65 — served with tea or coffee    $80 — served with tea or coffee, and a glass of Moët

$95 — served with free-flowing French sparkling

THE MAYFAIR HIGH TEA

Raspberry & Pistachio Dacquoise
Deconstructed sand cookie with layers of almond and pistachio dacquoise,  

raspberry and white chocolate ganache and sugar glass tuile

Opera Cake Square
Multi-layered cake with joconde almond sponge, coffee syrup,  

chocolate French buttercream and chocolate ganache

Citrus Pearl
Layers of fruity citrus gel centre, fruity crémeux, spiced stout cake, fruit glaze

Dark Chocolate & Five Berries Tart
Layers of dark chocolate ganache, forest berry coulis, black cacao tart

Classic Lemon Meringue Tart
Layers of classic lemon curd, citrus almond paste, sable tart, torched Swiss meringue

Chocolate Burnt Butter Financier 
Burnt butter and chocolate, cacao nib glaze

Chipotle Maple Fried Chicken Petite Milk Bun

Whipped Romesco Ricotta & Crispy Salami Tartlet 

Avocado Mousse & Smoked Salmon Crisp

Scones with fruit preserve & cream


