MENU

Adults $74 | Children 5-12 $37 | Children below 5 free | Includes tea & coffee
$84 with glass of sparkling wine | $99 with 2 hour sparkling wine package

GLINDA’S WAND

Compressed watermelon with wand whipped feta, rhubarb gel & prosciutto

DEVIL’S WORK
Beetroot devilled egg with sourdough crisp

ELPHABA’S HAT
Seared sea scallop with Elphaba Thropp puree

CAULDRON CHICKEN

Soft herb poached with cucumber ribbon on charcoal sourdough

WICKEDLY SWEET

Raspberry jasmine diplomat choux
Guava namelaka & pandan gateau
Forest blackberry & rosemary mousse with aero chocolate

Wicked scones with jam & cream



NO SO WICKED MATCHA | $10

BARISTA COIFFLEE

Iced coffee

Hot coffee: espresso, cappuccino, latte, flat white, mocha, macchiato, long
black, decaffeinated, hot chocolate

Alternative milk: soy, almond, lactose free, oat
Syrup: vanilla, caramel, hazelnut

DILMAH SILVER JUBILEE & T-SERIES RANGE
FINE TEA:
English Breakfast tea

Silver Jubilee earl grey tea

HERBAL INFUSION:
Chamonmile tea
Peppermint tea

Ceylon ginger and honey tea

Ceylon Young Hyson green tea

SPECIALTY TEA
Ceylon tea with strawberry
Natural infusion of blueberry

Rose with French vanilla



