
Kindly inform us of any allergies or intolerances 

$60 PER PERSON

Aperitivo with Armani 

NOVEMBER 4 TO JANUARY 6 

AFTERNOON TEA 

PROSCIUT TO PANINI 
TALEGGIO CHEESE /  ARUGUL A /  TOASTED FOCACCIA 

SAL ATI

CAPRESE PUFF PASTRY TART   
ROASTED HEIRLOOM TOM ATOES /  BURR ATA /  PESTO  

SMOKED SALMON CARPACCIO 
TANGY RED ONION /  AVOCADO /  CAPERS /  CRISP CIABATTA 

FRUT TI  DI  M ARE  
CR AB & SHRIMP COCKTAIL /  PAR MESAN CHEESE SCONE 

 SERVED WITH ONTARIO STR AWBERRY PRESERVE 
 & CLOTTED CREA M
 CL ASSIC SCONE 

FRESHLY BAKED SCONES 

DOLCI

TIR AMISU 
L ADY FINGERS /  ESPRESSO /  BR ANDY /  M ASCARPONE CREA M   

TORTA CAPRESE    
FLOURLESS CHOCOL ATE CAKE 
CAR A MEL MILK CHOCOL ATE CREA M 

LEMON RICOT TA CHEESECAKE  
VANILL A TARTLET/  POACHED PEAR /  P ISTACHIO 

A M ARENA CHERRY ZABAGLIONE   
CHOCOL ATE & ALMOND BISCOTTI  

BUON APPETITO!



BL ACK 
SIGNATURE BL ACK |  EARL GREY CL ASSIC |  HEAVENLY CREA M 

GREEN   
JASMINE MIST |  CL ASSIC GREEN TEA    

HERBAL 
GINGER TWIST |  ROUGE PROVENCE |  M ARR AKESH MINT 


