
 

HIGH TEA 

MENU  

 
Buckwheat blini, crème fraiche, ocean trout, Yarra Valley caviar  

Savoury tart, whipped feta, beetroot relish, roasted pistachio 

Soft bun, spanner crab, yuzu, shichimi togarashi 

 

 
Profiterole, pandan craquelin, strawberry gel, white chocolate cream 

Dark chocolate mousse, cocoa nibs, sable biscuit 

Madeleine, sherbet, yuzu cream 
 

Blondie, roasted white chocolate, mascarpone, crystallised ginger 

 

 
Roast chicken sandwich, Sichuan pepper, avocado, shiso and chives 

Chicken liver parfait, toasted brioche, mirin jelly, Davidson plum dust 

Cucumber and cream cheese, toasted schwarzbrot, dill, black pepper 

 
Sparkling 

Bottomless glass of sparkling wine 

 
Tea 

Alba signature blend, Unearthered 
English breakfast, green jasmine, earl grey, peppermint, chamomile, lemon & ginger 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
Guests with special dietary requirements, food allergies or food intolerances can order from the house 

menu, but unfortunately we cannot accommodate changes to the high tea menu. 


