
afternoon tea
A GAME OF GRACE

p r e s e n t e d  b y

A  G R A C E F U L  T E N N I S - I N S P I R E D

A F T E R N O O N  T E A



Savoury
Devilled Eggs · l,E,Mu 

Mini Lamb Sausage Rolls · g,l,E
Prawn Cocktail Tart · c,l,E,G
Cottage Pie Croquette · E,L

Sandwiches
Roast Beef with Mustard, Rocket on Brown Bread · L,G,Mu

Cucumber, Cream Cheese, Basil on White Bread · L,G
Salmon, Lemon & Dill on Cape Seed Loaf · F,G,L

Scones
Traditional Sweet Scone · G,E,L

Cheddar Cheese, Wholegrain Mustard & Thyme Scone · G,E,L,Mu 

Lemon Curd, Whipped Mascarpone, Cheese, & Strawberry Jam · L,E

Cape Grace Exclusive
An exclusive blend for the Cape Grace, resonating spices, herbs, fruits and 

rooibos meet to form a blend of sheer elegance, humbleness and utter beauty.

Herbal Infusions
Chamomile & Lemongrass

Hibiscus Petals
Cederberg Green Rooibos

Flavoured Green Tea
Jasmine Blossom
Moringa Matcha

Peach Green

Pure Green Tea
Gunpowder Pearls

Scented Oolong Blue Tea
Rose Oolong

Scented & Flavoured Black Tea
Bergamot Mesquite

Masala Chai

Pure Black Tea
English Breakfast

Kenya Marinyn GFOP1

Pure White Tea
Bai Mu Dan

Pu-Erh Red Tea
Pu-Erh Tea Cake Ripe

p i c k  y o u r

TEA PAIRING

*At Cape Grace, our menu items may change and could include common allergens. 
We recommend that you inform your waiter of any special dietary needs, 

including intolerances and allergies.G - Gluten | C - Crustaceans | E - Eggs | F - Fish | L - Lactose | Lu - Lupin | M - Mollusc 
N - Nuts | P - Peanuts | S - Sesame | So - Soya | Mu - Mustard | SD - Sulphur Dioxide | Ce - Celery

Petit Fours

Orange Tuile Dentelle · Shortbread · Chocolate Financier  
Pistachio Madeleine · Macaron

· G,E,L,N,Mu ·

Sweets

Victorian Sponge Cake
Battenberg Cake  

Lemon & Basil Meringue Tartlet
Blood Orange & Crème Fraîche Tartlet

Strawberries & Cream

· G,E,L ·

Afternoon Tea | R550 per person
Including a glass of bubbles | R650 per person

AFTERNOON TEA
g a m e  o f  g r a c e

Beverages

Clarified Strawberry & Cream Negroni · R120
Gin, Strawberry, Cream, Campari, Cabernet Franc Rosé

Wimbledon Pimm's Cup · R120
Pimm’s, Elderflower, Fresh Cucumber, Lemonade

Lanson Le Rosé Création Brut NV · Glass R550 | Bottle R2 650


