BACCHUS

restaurant & lounge

MOTHER'S DAY & N
AFTERNOON TEA N

Saturday May 11"" & Sunday May 121" 2024 | Exclusively in our Dining Room
First Seating at 2:30pm | Second Seating at 3:00pm | Two-Hour Seating Time

FINELY CUT GOURMET SANDWICHES

Classic English Cucumber & Cream Cheese on Sourdough (V)
Devilled Egg with Local Salmon Gaviar, Chives
Lobster Tartelette with Tarragon & Orange
Hand-Peeled Nordic Shrimp with Marie Rose Sauce on Pumpernickel ¥
Slow Braised Honeyham with Mustard, Mayonnaise, Arugula on Multigrain Confit
Confit Albacore Tuna Sandwich with Gapers, Dill

SAVORY CAKES

Freshly Baked Scones: Ham & Cheese, Lemon & Cranberry (V)
with Clotted Cream, Assorted House-Made Preserves

PASTRIES & SWEETS
Truffle Duck Pate En Croute
Raspberry and Chocolate Tart
Seasonal Macarons (V)
Salted Garamel Profiterole
Opera Cake (V)
Passion fruit Tartlet with Italian Meringue (V)

ENHANCE YOUR TEA

Enjoy all the delights of our Traditional Afternoon Tea with the choice of...
Prosecco DOCG Brut ‘Asolo’, Giusti| 1650 (glass), 72 (bottle)
Blue Mountain Brut, Okanagan Falls,BC | 22 (glass), 96 (bottle)
Taittinger, Champagne, France | 38 (glass), 165 (bottle)
Moét & Chandon ‘Imperial Brut | 125 (half bottle), 175 (bottle)
Kir Royale | 16 (glass)

KAVIARICAVIAR
Transmontanus| 155
Kristal | 175

20g of your selection, with traditional accompaniments:
Blinis/ Potato Rosti/ Chives/ Shallots/ Egg white/ Egg yolk/ Creme Fraiche

Executive Chef | Stefan Hartmann
Pastry Chef | Samson Iza-Fellows

(V) Vegetarian |Requests for substitutions are politely declined
$72 per person pre-paid| Taxes, and gratuity not included
Food & beverage and related charges are subject to 5% GST, Alcoholic beverages are
subject to an additional 10% PST | Allitems subject to change without notice
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BACCHUS

restaurant & lounge

LOOSE LEAF TEASELECTION

TRADITIONAL BLACK TEA BLENDS

Classic Orange Pekoe Lavender Earl Grey
Aroma: Subtle Aroma: Uplifting, Lingering Perfume
Palate: Medium-Bodied, Mature Palate: Strong, Spicy, Sweet Finish
Character Notes: High Energy, High Caffeine
Notes: High Energy, High Caffeine
Decaffeinated English Breakfast Fnglish Breakfast
Aroma: Rich & Biscuity Aroma: Sweet & Biscuity
Palate: Full-Bodied & Clean Palate: Elegant, Refined Smoothness
Notes: Medium Antioxidants, Notes: High Energy, High Caffeine

Caffeine-Free

SCENTED GREENTEAS
Organic Pear Green Tea Apple Pie Blend
Aroma: Sweetly Intoxicating Aroma: Succulent Apples, Ginnamon
Palate: Delicate with a Whisper of Pear Palate: Warm, Supple, Hint of Spice

Notes: High Antioxidants, Low Caffeine Notes: High Antioxidants, Low Caffeine

Organic Wild Strawberry

Aroma: Ripe, Fruity, Seductive Aroma
Palate: Palate: Sweet, Fresh
Notes: High Antioxidants, Low Gaffeine

HERBAL INFUSIONS

Organic Chamomile Flower Organic Peppermint Leaves
Aroma: Soft, Musty Aroma: Gool
Palate: Smooth, Apple-Like Palate: Minty, Sweet
Notes: High Health, Caffeine-Free Notes: High Health,
Caffeine-Free
Lemon Verbena Blend Harmony
Aroma:Refreshing Lemon Aroma: Fresh & Spicy
Palate: Light, Sweet, Full Gitrus Finish Palate: Mint Balanced With Spice
Notes: High Health, Caffeine-Free Notes: High Health, Low Caffeine
INDIAESTATE BLACK TEA

Thunderbolt Darjeeling

Aroma: Green, Pungent
Palate: Round, Brisk, Hint of Muscatel
Notes: High Energy, High Caffeine
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