Larboard Afternoon Tea
Harvest

Served period / October 1 2024 — December 2 2024
13:30 - 16:30 L.O.

¥7,000
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CHEF’S SPECIAL

Arancini with porcini and two different sauces
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SWEETS

Fig cupcake
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Earl grey jelly
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Torta caprese
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Chestnut from French mousse
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Pear tartlet
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SAVORIES

Prosciutto and sweet potato with balsamic sauce
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Beetroot and chicken with jelly
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Champignon duxelles sandwich
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Three color tomatoes with broth
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Pumpkin egg tart
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SCONE

Plain scone
Served with clotted cream and honey
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Please choose your favorite tea or coffee from the following.
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ENGLISH BREAKFAST TEA
Lo b &L TWThHRWEED WV, 130OPICTED LS REFY ENE T,

ROYAL DARJEELING
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FRENCH EARL GREY
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MOROCCAN MINT TEA
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MIDNIGHT HOUR TEA
FaeAIATIN =V, 7 24 VL ZADRLEDBREY b 7L v F sk,

VANILLA BOURBON TEA
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COFFEE
Blended Coffee (HotorIced) 7L v Fa—t— (kv +/T7 4 R)
American Coffee (HotorIced) 7 A VA v a—e— (kv b/T 4 R)
Café Latte (HotorIced) 77 =77 (&» b/T 4 R)
Cappuccino (Hot or Iced) » 7F—/ (kv +/T7 4 R)
Espresso TA 7L vV

Decaffeinated Coffee (HotorIced) # 7 =4 YL Aa—t— (Fv /T4 &)

*Prices are inclusive of service charge and tax. LEH ORI — e 2R - BB aIh Tk I,
*For menu ingredients queries: please ask your server. FTLAF — - B ICOoOWTo ZEMIIRY icBMwE
*QOur rice is sourced from several different producers if you B 72X\,

would like further information please ask your server. MEFLCH Y T KkoEiicoEg T LCld, A&y 7
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