COOKE'S

COOKE’S HIGH TEA

MONDAY - SUNDAY | 12PM - 3PM

$75 per person including one tea selection per person
$70 Accor+ Explorer Members
$89 High Tea with a glass of bubbles

SAVOURIES

SERVED WARM

BLUEFIN TUNA NGA DF
Nori | Melon & cucumber granita
Annatto oil

LUMINA LAMB NGA
Caramelised apple mint puree
Port wine sauce

BEETROOT CROQUETTE NGA
Feta | Macadamia | Saffron mayo

SANDWICHES

PURE SOUTH BEEF
Provolone | Pickled radish

EGG SANDWICH DF
Salvagno olives | lemon zest | Aioli

AORAKI SALMON

Cream cheese | Courgette

GREEK YOGHURT & ORANGE
SCONES

Clotted cream | Summer berries jam
Butter

SWEET TREATS

LIME & WHITE CHOCOLATE FUDGE
NGA

Strawberry puree | Hazelnuts

CREME BRULEE
Blood orange | lychee

MILLEFEUILLE
Pistachio cream | Blueberries

CITRUS RUM BABA

Vanilla cream

ESPRESSO CHEESECAKE

Graham cookie crumb | Cacao nibs

Please inform the wait staff of any allergies
(V) VEGETARIAN | (VG) VEGAN | (DF) DAIRY FREE | (NGA) NO GLUTEN ADDED




COOKE'S

DILMAH TEA SELECTION

BLACK

AROMATIC EARL GREY
Ceylon black tea infused with bergamot, offering a bright, balanced cup with gentle citrus notes.

CEYLON ENGLISH BREAKFAST
Rich and fullbodied Ceylon tea with a smooth depth and a fresh, slightly grassy finish.

ITALIAN ALMOND

A medium-bodied tea with bittersweet almond notes, creating a rich, mellow ‘dessertstyle’ infusion.

NATURAL CEYLON GINGER
Single region Ceylon tea blended with ginger for a warm, gently spiced and refreshing cup.

GREEN

NATURALLY PURE GREEN

A light, clean green tea with a soft body and delicate, subtly sweet finish.

FRAGRANT JASMINE GREEN
Light green tea scented with jasmine blossoms, offering a gentle floral aroma and soft sweetness.

MOROCCAN MINT
Green tea with peppermint leaves, creating a refreshing, aromatic blend ideal after meals.

HERBAL & FRUIT

PURE PEPPERMINT

A caffeinefree herbal infusion with a cooling menthol freshness and clean, invigorating finish.

GENTLE CHAMOMILE
A calming floral infusion with soft apple-like notes and a smooth, soothing character.

ELDERFLOWER & APPLE INFUSION
A caffeinefree blend with fresh apple notes, balanced by light citrus and delicate elderflower.

NATURAL INFUSION OF BLUEBERRY

A vibrant, caffeine-free infusion with soft berry sweetness and a subtle citrus tang.

BLOOD ORANGE & EUCALYPTUS
A bold, ruby-red infusion with bright citrus, gentle spice, and a refreshing eucalyptus finish.
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