F1VE SAI1LS
FESTIVE
AFTERNOON TEA

65 PER PERSON

SAVOURY

CUCUMBER

lemon verbena aioli, sourdough

TRUFFLE BRIOCHE

summer truffle, Tete de Moine
caramelized onion

HAM & CHEESE

jambon blanc, gruyere cheese, croissant

WARM SAVOURY CUSTARD
lobster salad & truffled dashi

SMOKED SALMON

BC smoked sockeye, dill cream cheese

EGG & CAVIAR

local caviar, mascarpone, creamy egg yolk

SWEET
ORNAMENT

madagascar vanilla chantilly, mandarin jam
white chocolate

CRANBERRY SCONE

cranberry scone, orange-cinnamon
honey chantilly, seasonal preserve, maldon salt butter

MONT BLANC

cassis coulis, candied marron créme, french meringue

TART AU CHOCOLAT

chocolate sable breton, mirror glacage
valrhona baked ganache

CHRISTMAS TREE

ginger bread sponge, molasses créme

ENHANCEMENTS
1/2 DOZEN CANADIAN OYSTERS 27

freshly grated horseradish, mignonette, cocktail sauce

add 1g CAVIAR 12

transmontanus caviar from Kaviari

KAVIARI CAVIAR SELECTION

306R | with TRADITIONAL ACCOMPANIMENTS

chives, creme fraiche, egg mimosa
OSCIETRE PRESTIGE 330
amber to golden in colour, hazelnut and marine notes
KRISTAL (RIVER BELUGA) 425
dark amber to golden in colour, rich almond notes

BELUGA 800

Huso Huso sturgeon - prestigious and rare, buttery and delicate

VANCOUVER COASTAL HEALTH ADVISES THAT CONSUMING RAW OR UNDERCOOKED
MEAT, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



