3pm to 5pm daily
$48++ per adult | Choice of TWG tea or Suzuki coffee
Additional $48++ | Free flow prosecco
Additional $75++ | Free flow Taittinger Brut
Additional $90++ | Free flow Taittinger Rose

Salato

Cornetto con Spuma di Mortadella e Pistacchio
Mortadella Mousse, Pistachio

Focaccia con Provola Dolce e Salame Milano
Focaccia, Provola, Salami Milano

Arancino di riso con piselli e mozzarella fondente
Crisp Rice, Spiced Tomato, Alaskan Crab, Garlic

Perle di Melone in Cappa di Prosciutto
Parma Ham, Rock Melon, Balsamic

Rustico al Formaggio, Noci e Miele
Puff Pastry Stuffed with Ricotta, Walnuts, Honey

Panzerotti Fritti con Ricotta, Pecorino, Pomodoro el Basilico
Fried Ravioli, Ricotta, Tomato, Basil

Dolce
Pregomisu

Torta di Formaggio al Parmigiana
Parmesan Cheese Cake

Crostata di Limone
Citrus Meringue Crostata

Bigne'rosa al mascarpone
Mascarpone Rose Choux Puff

Please advise us of any special dietary requirements, including potential reaction to allergens.
Prices are subject to prevailing taxes and service charge.




DRINKS MENU

TWG Tea

Chamonmile | Jasmine Green | English Breakfast |
Emperor Sencha | French Earl Grey | Morrocan Mint |
Midnight Hour | Masala Chai

Coffee

Americano | Cappuccino | Café Latte | Flat White |
Mocha | Single Espresso | Double Espresso |
Single Macchiato | Double Macchiato

Pinot Grigio, Veneto, Italy

Primitivo, Puglia, Italy

Prosecco, Ruffino, Veneto, Italy

Moscato d’ Asti ‘Lumine’, Ca ‘d’ Gal, Piedmont, Italy

Prego Lager, 350ml
Prego Lager, 500ml

Spritz

Tropicale
Hibiscus Infused Aperol, Bacardi Superior, Strawberry,
Coconut Soda Water, Prosecco

Botanico
Botanist Gin, Basil, Mint, Rosemary, Prosecco, Soda

Veneziano
Aperol, Prosecco, Soda

Please advise us of any special dietary requirements, including potential reaction to allergens.
Prices are subject to prevailing taxes and service charge. :




