HIGH TEA MENU

HIGH TEA MENU
. . .

Our tea has been carefully selected by Dilmah.
This selection celebrates the individuality and taste of tea from
estates around the world known only for their excellence.

Museum High Tea

$39

Elegant High Tea

$45

The Hip’ High Tea

$45

Luxury High Tea

$55

Your preferred choice of tea, selection of French delights to tease your palate
Full museum high tea complimented by a glass of bubbly
Full museum high tea complimented by a specialty classic cocktail
Full museum high tea complimented by a glass of Louis Roederer champagne

DILMAH EXCEPTIONAL TEA
. . .

Elderflower and Apple Infusion

Citrus and green apple complement elderflower and elderberries to produce a fresh
and fruity infusion that is naturally caffeine-free.

Rose with French Vanilla

An aromatic fusion of Ceylon tea with the flavour of rose and a hint of French vanilla.
Elegant and sophisticated, with a medium bodied floral note. A romantic tea to enjoy
after dinner.

Perfect Ceylon Tea

A perfectly balanced tea for connoisseurs from Ceylon’s western high grown region,
where the varying climatic conditions produces a tea that offers richness, depth and
the slightly grassy, bright note of high quality, fresh tea.

Elegant Earl Grey

A bold and bright single region Ceylon tea, gently fused with Bergamot flavour, results
in a balanced, medium strength tea with the citrus notes. Together, this floral and
fruity flavour form a distinctive, elegant tea perfect for any time of the day.

Blueberry

The soft and elusive flavour of blueberry – sweet & tangy, sour & fruity, producing a
beautifully balanced aromatic and gentle tea.

Fragrant Jasmine Green

An inspiring green tea with bold leaf appearance, combined with petals of natural
Jasmine flowers. The brew produced by this combination if mild and gentle; the
fragrance and a touch of sweetness comes from the night blooming Jasmine flower.

Bookings for 10 or more guests require a separate tea menu

BARISTA COFFEE
. . .

L’affare Gusto

Guilty of kick-starting Wellington’s coffee culture with a blend of the favourites from
Africa, Central and South America, sip preciously on hints of rich molasses, plum with
a shortbread finish. This full-bodied brew is suited for any time of day and all brewing
methods.

L’affare – Single origin

Talk about the whole package, feel good and taste the goods with a Fairtrade blends
from Africa to Central and South America. Ask our staff for tasting notes on which
single origin brew we’re serving this month.

CHOCOLATE
. . .

L’affare

Come happily commit your favourite sin time and time again with a rich chocolate
powder, locally made for a smooth and creamy indulgence. Stay sinful in a state of
cocoa bliss.

COCKTAILS
. . .

Gin Eddy

Gin, lychee, mint and elderflower syrup topped up with lemonade

Tahiti Cosmo

Homemade vanilla vodka, apple juice, curacao & fresh lime juice

Raspberry Fizz

Delicious New Zealand raspberry puree topped up with Spanish cava sparkling wine,
finished with white chocolate spiced rum foam

Tropical Wave

Coconut infused tequila, pineapple juice & Earl Grey syrup

Fresh Spring

Peppermint tea, passionfruit syrup & thyme

Arahi

Non-alcoholic sparkling grapefruit juice

