Silken Egg

creamy free-range egg mix with dijon mustard
and fresh chives in soft white bread

Prawn Cocktail

succulent aussie prawns, baby cos and velvety
seafood sauce in buttery brioche

Smolked Salmon
smoked salmon with whipped yuzu cream cheese
ond capers on o toasted sesame bagel

Golden Mango Coronation Chicken

gently spiced coronation chicken with ripe
mango, mint and coriander in multigrain bread

freshly baked golden plain and fruit scones, served with a
velvety Chantilly cream, served with a selection of fruit joms

Slow-Braised Beef & Poppy Seed Pie

tender braised beef in rich gravy, encased in
golden pastry and finished with poppy seeds.
served with house-made tomato chutney

Vanilla Silk Choux
feather-light choux piped with smooth
vanilla cream

Jewel Berry Custard Tart
luscious vanilla custard in o flaky shell,
crowned with seasonal berries

Midnight Chocolate Gold Dome

decadent dark chocolate mousse with
crisp pearls and delicate gold leaf

Velvet Raspberry Macaron
crisp and airy on the outside, with a
silky-smooth raspberry centre




cocktail menu

Passion for Gin

naught gin, passionfruit liquor, passionfruit puree,
lemon juice, vanilla sugar

Mint to Be
naught gin, green apple liquor, mint liquor, lemon
juice, sugar, ginger ale
Pinky Promise
naught gin, cherry blossom liquor, rose sugar and
wild pink raspberry tonic
Naughty at Tiffany's

naught gin, Moscato, lemon juice, blue curacao
orange liquor

Born to Be-llini
bellini flava of the day

Mimosa Made Me Do It
just because you need daily Vitamin C

Spicy Secret
select orange liquor, Aperol, ginger ale

Tease & Tonic

naught gin, Butterfly Pea tea, Guava
fizz, pink tonic

Indulge in naughtiness, because one is never
enough. Keep it cheeky, keep it flowing
(2 hours) $50.00 per person

NAUGHT X



