
Hapy Moter’s Dy
2025 Afternoon Tea

11am - 4pm
Reservations recommended  250.652.8222

Strawberry chocolate trif le
 Chocolate mousse, chocolate sponge, chantilly cream

Smoked cheddar and pancetta scone
Rosemary apple butter, fromage blanc
Savoury sandwiches and delicacies

Farm fresh egg, watercress, tarragon aïoli
English cucumber, lemon ricotta, almond

Vancouver Island spot prawn, citrus fennel slaw, croissant
Cowichan Valley chicken, 

Charm de l’île poached cherries, basil
B.C. smoked salmon & spring leek f lan, 

crème fraîche, salmon roe
Berryman Farm’s country ham & Brie galette, 

wildflower honey
House-made sweets

Sugar cookie | Pistachio praline roulade
Lemon meringue gâteau | Spring berry tart

$52.50 per person
plus tax

2.28.25

Please inform our sta of any allergies or food sensitivities prior to 
placing your order. Due to the nature of our kitchen operations the 
possibility of cross contamination may still occur despite all reasonable 
eorts. We are happy to assist you in your menu decisions.

Vegetarian, Vegan, Children’s, Gluten Free 
and Dairy Sensitive menus available. 
24 hours’ notice required for Vegan, 

Gluten Free or Dairy Sensitive options. 

Menu subject to change


