Established in 1936 against the
backdrop of the Great Depression,
Shingle Inn established a tradition
of special occasions, complete with
exquisite food and quality service,

S’ amidst family and good friends. <

More than eighty years on we continue
to strive towards creating decadent food
in a wonderous environment for the
simple pleasure of creating special
memories for all who visit.

EST @1936

SHINGLE INN

DECADENT-DELICIOUS - DESERVED

Shingle Inn City Hall
King George Square, Brisbane QLD 4000
Phone: 07 3210 2904

shingleinncityhall.com
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TeA
BrLack TEAs HERBAL INFUSIONS
English Breakfast Organic Chamomile
A traditional blend of Sri Lankan Gently aromatic, smooth on the
broken-leaf teas with a bright and brisk palate and calming,
flavour; perfect any time of the day. Peppermint
Earl Grey Cool, clear mint flavour with
A Sri Lankan black tea combined with the refreshingly clean aftertaste.
FA i heion
& P Light & easy to drink.
French Earl Grey
A medium-bodied black tea base with
pretty petals and notes of fruit that play
with classic berga}qqot in an inspiring FruUIT TEAS
bold and refined infusion.
) Packs A Peach
Chai Asweet brew of peach, papaya, apple
Complex, spicy and incredibly tasty, our and roasted chicory:
signature chai blend is a unique classic.
] Fruitalicious
Russian Caravan A tantalising mix of cranberries, blueberries,
Ablend of fine long leaf black teas dragon fruit and goji berries.
with the addition of lapsang souchong and
an intense smoky flavour.
OoLoNG
GREEN TEAS
) o White Dragon
a refreshing natural source of anti-oxidants The production of oolong tea s
Sencha China complex, bringing a mesmerising delicate
A delicate aroma and a sweet, smooth, flavour and milky aroma.

grassy flavour to be enjoyed daily.

~we are pleased to cater to specific dietary requirements, please note these when making your reservation
~ a minimum of one menu item per person must be ordered
~ sparkling wine and champagne may be substituted with fresh juice or sparkling/still water

TrADITIONAL HiGH TEA

Ribbon Sandwiches

Aselection of the following sandwiches
Tasmanian Smoked Salmon, rocket, fried caper

Free range egg, mayonnaise, snow pea sprouts
Leg ham with seeded mustard
Cucumber, cream cheese, dill & chive
Chicken, walnut, apple, celery and tarragon mayonnaise
Camembert, pistachio, fig & ginger confit
Freshly baked traditional plain scone with clotted cream and preserve

Selection of decadent petite cakes and sweets

Your choice of our extensive range of international teas or your choice of coffee

$43% per person

GRAND DUKE HiGH TEA

Traditional High Tea served with Seppelt Salinger Cuvee
2009 Vintage Australian Sparkling Wine
$50% per person

ST. CATHERINE HiGH TEA

Traditional High Tea
served with Pol Roger Brut NV French Champagne
$60° per person

THE CHURCHILL HiGH TEA

Traditional High Tea
served with Pol Roger Brut 2002 Vintage French Champagne
$70 per person

CELEBRATION TEA

Perfect for a birthday celebration with a special birthday cake delivered
to your table whilst you are enjoying any High Tea on the menu
additional $5 % per person

TeEpDY BEAR HiGH TEA
ham & cheese ribbon sandwich, mini sausage roll,
teddy bear fairy bread, famous Shingle Inn patty cake, teddy bear biscuit,
chocolate marshmallow & choice of kids milkshake, babychino or juice

$15% per child



