
P R I V A T E  D I N I N G  D O M E  M E N U

A R G Y L E  H O U S E  H I G H  T E A 6  C O U R S E  J A P A N E S E  F U S I O N
3  K I N D S  O F  J A P A N E S E  S T Y L E  T A C O S

 Grilled King Prawns with Chalaquita salsa & Tongarashi
 Crispy Pork Belly Bao Buns, brushed with Chef dressing, 
Japanese pickles, cucumber & Lettuce and red Radish.

 Pulled Duck breast Betel wrap with Betel Leaf, Plum sauce, 
Hoisin sauce and Cucumber Slice

Nikkei style Nigiri Platter  

Japanese 5 Spice

Yasai Sushi Rolls with Steam Carrots, Cucumber, Avocado, 
Asparagus, sliced Pineapple, Sesame Seeds and sweet Potato 

Wagyu Tataki Mb8 Wagyu, Japanese Ponzu, chopped Onion, 
and Fried Garlic

A S S O R T E D  J A P A N E S E  D U M P L I N G S   
 Garlic Butter Grilled Corn

Smoked Sweet Potato Wedges

Charred Broccolini with Lemon Zest, Sea Salt, and Roasted
Almonds
Argyle House Garden Salad with House Dressing

An indulgent culinary journey through tradition and 
innovation, served beneath the dome or in our heritage 
dining rooms.

Available by reservation only | Minimum 2 guests

S I G N A T U R E  H I G H  T E A  –  $ 6 9  P E R  P E R S O N

Includes a selection of sweet & savoury items, premium loose-leaf 
teas, or barista-made coffee.

S A V O U R Y  S E L E C T I O N

• Cucumber & Dill Cream Cheese Finger Sandwiches

• Smoked Salmon Blini with Crème Fraîche & Capers

• Mini Mushroom & Gruyère Tartlets

• Chicken & Tarragon Mini Brioche Sliders

• Caramelised Onion & Goat Cheese Palmiers

S W E E T  S E L E C T I O N

• House-Baked Vanilla Bean Scones with Clotted Cream & Preserves

• Raspberry Rose Macarons

• Lemon Meringue Tartlets

• Pistachio Financiers

E N H A N C E M E N T S

C H A M P A G N E  H I G H  T E A  –  $ 9 5  P E R  P E R S O N
Includes all items above + a glass of French Champagne (e.g., Moët & Chandon 
Brut Impérial).

T E A  &  C O C K T A I L  E X P E R I E N C E  –  $ 1 1 0  P E R  P E R S O N 
Each course paired with a tea-inspired cocktail curated by our mixologist.
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