
Please inform your server of any allergies. 
Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness.
18% gratuity will be applied
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Afternoon Tea

Gluten Free
S A N D W I C H E S  &  S A V O R I E S

Slow braised Short Rib Sandwich
Thousand Island Dressing, Horseradish Cream, Arugula 

dairy

Hardwood Smoked Salmon
Dill Sour Cream, Pickled Red Onion, Avocado Purée 

dairy  .  f i sh

Herb Roasted Chicken Sandwich
Aji Verde, Baked Sweet Plantain, Micro Cilantro 

English Cucumber 
Labneh with Mint, Lemon Zest, Tarragon

dairy 

Foie Gras Macaron
Foie Mousse, Truffle Kewpie Mayo

alcohol  .  dairy  .  nuts
 

S C O N E S
Freshly Baked Gluten Free Scones

soy

 Devonshire Cream, Kalamansi Curd
soy .  eggs  .  dairy  .  f i sh

House-Made Berries & Lime Preserves 

P A S T R I E S  &  S W E E T S
Banana Chocolate Cake

Chocolate Sponge Cake, Crunchy Hazelnut Praline,
Banana Confit, “Milk Chocolate” Chantilly

tree nuts .  soy .  nuts

Ube Bite
Ube Sponge, Ube Vegan Cream 

Mandarin Cake
Orange Sponge Cake, Mandarin Confit

tree nuts

Earl Grey Panna Cotta
Earl Grey Panna Cotta, Caramel Earl Grey Sauce

Mont Blanc Cassis
Cassis Confit, Chestnut Cream, Vegan Chantilly 

tree nut .  soy

125 PER PERSON
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