
   

CAFÉ GOURMAND -  20

A Selection of Four Tea Delights
Served With Your Choice of Coffee, Latte or Tea

S A V O R Y
Egg Salad - Citrus Lobster Tartare on Croissant

Turkey Sandwich - Whisky-Aged Cheddar, Cherry Jam, Arugula on Molasses Wheat
Coronation Chicken Salad - Mango Chutney, Curry Spice on Challah Bread

Artisan Quiche - Truffle, Ham, Comté Cheese   
Cucumber Sandwich - Mint Cream Cheese on Sourdough

S W E E T
Artisan Noël Roulade - Chocolate Sponge Cake with Caramel Cream

Santa’s Gift - Honey, Ginger & Vanilla Mousse with Apple Gelée
Winter Wonderland Christmas Tree - Fig & Orange Cheesecake 

PASTRIES -  6
L’Original Scone

Chocolate Chip & Cinnamon Scone
Croissant

Pain au Chocolat 

L E  S A L O N
-  A T  T H E  F R E N C H  R O O M  -

+$18 add Champagne - Moët & Chandon, Champagne, FR



   

BRUT
Moët & Chandon, Champagne, FR - 18 / 85

Perrier-Jouët, Champagne, FR - 25 / 60 (375ml) / 120

BRUT ROSÉ
Moët & Chandon, Champagne, FR - 25 / 120

Perrier-Jouët, Champagne, FR - 28 / 135

C H A M P A G N E S
-  B Y  T H E  G L A S S  -

HOT CHOCOLATE
Housemade cocoa with whipped cream - 10

+$1 dairy free milk 
+$5 make it spiked - grand marnier, frangelico, kahlua, 

bailey’s, licor 43

Coffee - 5
Americano - 6

Latte - 7
Macchiato - 7

Cup of Tea  - 6
English Breakfast, Holiday Chaï Blend, Earl Grey

B E V E R A G E S
-  C O F F E E  B Y  I L L Y  -


