HERTTANCE

TEA FACTORY

CEYLON TEA EXPERIENCE

ENTREE
Dill and Tea Leaf Gravlax Salmon
Stassen Citrus Tea infused Vinaigrette, Centella Salad
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SOUP

Carrot and Wild Orange
Citrus and Chilli Green Tea Croutons
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MAIN COURSE

Earl Grey Tea Infused Beef Striploin Stew
Buttered Green Peas, Charred Tomatoes
Peppermint Mashed Potatoes
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OR

B.O.P Tea & Garlic—-Marinated GCrilled Prawns & King Fish Steak

Tea Beurre Blanc, Seasonal Vegetables
Creamy Squash Mash
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DESSERT
White Chocolate and Cinnamon Tea Parfait
Jaggery Gel, Rosemary-poached Rhubarb, Coconut Crumble
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ROOM

GLUTEN sPicy VEGAN NUTS DAIRY  VEGETARIAN SEAFOOD SHELLFISH PORK SERVICE

All Prices are Inclusive of Government Taxes and Service Charge
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