
“EAT ME” CAKE
milk chocolate ganache
cherry jam

ALICE IN WONDERLAND

WEEKEND AFTERNOON TEA

S W E E T

FLAMINGO
pate a choux, vanilla chantilly
raspberry-rose coulis

SPADE
dark chocolate mousse, 
blackberry compote, croustillant

MUSHROOM TART
matcha ganache, yuzu curd
sable

SCONE
candied lemon, honey chantilly
seasonal jam

ELIXIR POTION
butterfly pea tea, lemongrass infusion
thyme syrup

S A T  -  S U N   |   1 1 : 3 0 A M  -  3 : 3 0 P M

7 5 p p

S A V O U R Y

VANCOUVER COASTAL HEALTH ADVISES THAT CONSUMING RAW OR UNDERCOOKED 

MEAT, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

1/2 DOZEN CANADIAN OYSTERS 28
freshly graded horseradish, mignonette, citrus

OSCIETRA CAVIAR 70
10g of caviar with traditional accompaniments

E N H A N C E M E N T S

TRUFFLE BRIOCHE
house made bread, caramelized onion

TREASURE MAP
ham and cheese in crispy pastry

TRUFFLE QUICHE
caramelized leek, black tru�e

CRAB ARANCINI
dungeness crab, mascarpone, lemon aioli

SMOKED SALMON SANDWICH
dill crème fraîche

CUCUMBER SANDWICH
kewpie mayo

CURIOUS OYSTER
lemon, olive oil 


