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Rounchouse
High Tea

Inspired by the rhythm of the seasons and
the pleasure of shared indulgence,

this menu celebrates the art of an
age-old ritual and the beauty of

lingering over tea with a view.

Includes tfea or coffee

Truffie | dark chocolate and pistachio
Friand | banana and salted caramel
Macaron |strawberry and matcha
Cheesecake | rhubarb and raspberry

Marquise | white chocolate and date

Potato R&sti | rare roast beef, cornichon and horseradish cream

Prosciutto | sourdough crumpet, beetroot relish and watercress

Puff pastry scroll | mushroom duxelles and frufied pecorino

Trio of finger sandwiches | free-range egg, mayonnaise, caviar
smoked salmon, cream cheese, capers

coronation chicken breast, leeks, almond

Scones | traditional with strawberry gum, rosella jam, rose cream

We are able to accommodate gluten free, dairy free, vegetarian, and no seafood dietaries that are noted at the time of booking.
Unfortunately, we are not able to accommodate for any dietaries that are not noted ahead of time.



Iea Selection

by Tea Drop

BLACK
English breakfast, bold and brisk with a smooth, medium-bodied finish
French earl grey, fragrant black tea with notes of bergamot and fruit

Malabar chai, spiced black tfea with cardamom, cloves and a smooth finish

GREEN
Oriental jasmine, delicate green tea with full-bodied jasmine aroma

Spring green, bright floral green tea with hints of lemo peel and soft astringency

HERBAL
Chamomile blossoms, calming infusion of chamomile, rose and lavender
Lemongrass ginger, cifrus and spice with a refreshing, zesty finish

Peppermint, crisp and cooling with an intense menthol freshness

WELLNESS
Relax, soothing blend of liquorice, lemon balm and lavender with sweet cinnamon notes

Turmeric tonic, uplfting turmeric and ginger with hints of mint and citrus

FRUIT

Served hot or iced

Strawberry guava, tropical fruit and berries with a gentle guava tang
Tropical sky, candied tropical fruits with mango and tangerine notes

Mango magic, green tea infused with ripe mango and a smooth, fruity finish

Sweet peach, light-bodied oolong with the sweet essence of ripe peaches



