
Afternoon Tea
11am - 4pm

Strawberry shortcake trif le
Lemon diplomat

Signature house scone
  Seasonal fruit preserve, Devon-style cream

Savoury sandwiches and delicacies
Montreal style smoked beef, Russian dressing, dark rye
Hand peeled shrimp, cocktail sauce, Parker House roll

Berryman Farms heritage ham, watercress, brioche
Wild B.C. sockeye salmon, cashew cream, buckwheat blini

Farm fresh egg, white truffle, spring asparagus
Tarragon almond pesto, egg custard, short crust

Woodland mushroom, wild leek, puff pastry

House-made sweets
Red velvet Napoleon
Strawberry macaron
Sugar cookie f lower

Lemon poppyseed cupcake
Baileys Irish cream truffle tart, fresh raspberries

$44.95 per person
plus tax

Reservations recommended
250.652.8222

48 hours’ notice is required to accommodate 
a gluten free tea. 
        Menu subject to change 

3.13.19

Happy Mother’s Day

Please inform our staff of any allergies or food sensitivities prior to 
placing your order. Due to the nature of our kitchen operations the 
possibility of cross contamination may still occur despite all reasonable 
efforts. We are happy to assist you in your menu decisions.


