
LU KE ’ S  H IG H  T E A
Nostalgic Australian Classics, Reimagined

S W E E T
Lamington, Wattle Seed & Davidson Plum Jam

Iced Margot Tart with Marshmallow and Coconut
Darrell Lea Liquorice & Raspberry Bullet

Milo Tiramisu

S A V O U R Y
Cheese & Vegemite Scroll

Mooloolaba Prawn Cocktail Sanga (A)

Lemon Myrtle Spiced Chicken Pie
Warm Scone, Luke’s Lemon Cream

A  L I T T L E  A D D E D  I N D U L G E N C E
Golden Chocolate Dome, Olsson's Salted Caramel $10

NV Mumm Brut Prestige Sparkling Wine $15/glass
Perrier-Jouët Grand Brut Champagne $32/glass

S E R V E D  W I T H
Australian T Totaler Tea & Coffee

FOLLOW US - @lukeskitchensyd @lukewmangan @kimptonmargotsydney

A 10% service charge applies to tables with 8 or more (A)  – Australian Seafood
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