
Sunday, 11 May 2025 
R695 per person 

Welcome Drink
Moët & Chandon

with West Coast Oysters and Cape Inspired topping

Savoury Canapés & Tea Sandwiches 
Cucumber & Lemon Verbena Cream Cheese on Cape seed loaf

Farmed Prawn & Dill Butter on Brioche
Wild Mushroom & Truffle Tartlet with Crème fraîche

Smoked Franschhoek Trout Mille-Feuille with Dill & pickled fennel
 

Sweet Indulgences 
Fynbos Honey Madeleines with Almond glaze

Meyer Lemon & Rooibos Curd Tartlets with toasted meringue
70% Dark Chocolate Opera Slice with Naartjie ganache
Buchu & Almond Macarons with white Chocolate filling

Fine Tea Selection 
A Curated Selection of Hand-Blended South African Teas 

Honeybush & Rose Petal – Floral, soothing, caffeine-free
Wild Rooibos & Almond – Earthy, nutty, naturally sweet

Cape Chamomile & Citrus – Delicate, relaxing,
with citrus undertones

Vanilla Earl Grey – Bergamot with a smooth vanilla finish
Jasmine & Green Tea Blend – Fragrant and refreshing

Artisan Coffee
Single-origin African blends with a choice of almond, oat, or full

cream milk

MOTHER’S DAY
Afternoon Tea




