HIGH TEA
MENU

Smoked chicken poppy seed bagel, herb cream cheese, tarragon, watercress
Shiitake mushroom piroshki, pickled cucumber, feta, togarashi

Financier, almond, spanner crab, flying fish roe, nasturtium

Goat curd cigar, beetroot, cocoa, sansho

Cured ocean trout, buckwheat blini, créeme fraiche, nori, soy

Sesame milk bun, miso glazed pumpkin, cashew cream, shiso, cashew furikake

Tuna tartare brioche, wasabi mayo, chive, finger lime

Sudachi meringue tart, burnt meringue, sesame, koji
Vanilla & white miso crémeux, coconut salted sablé, sansho, strawberry
Chocolate, salted caramel, honey, tonka bean, toasted rice

Hazelnut profiterole, almond créme, caramelised hazelnut

Sparkling

Bottomless glass of sparkling wine

Tea

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

U

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.



