
(v) Vegetarian (vg) Vegan (ngi) No gluten ingredients (ndi) No dairy ingredients (cn) Nuts contained throughout this dish (h) Halal
(cd) contains dairy. All dishes may contain traces of nuts, dairy, gluten, eggs, soy, sesame and seafood. 
Please advise of any dietary requirements. 
15% Accor Plus discount applies to the food price on this menu (excluding public holidays).

#sofislounge @SofisLounge
#sofitelmelbourne @SofitelMelbourneOnCollins

Beverage Selection
Champagnes	& Sparkling Wines					     Gls	 Btl
NV Taittinger Cuvée Prestige – Reims, France			   30	 175
NV Madame Dumont Blanc de Blancs – Loire Valley, France	 13	 75
NV Fizzero Zero Alcohol Sparkling – Multi-Regional, Germany	 11	 50

White Wines								        Gls	 Btl
2021 Kuku Sauvignon Blanc – Marlborough, NZ 			   13 	 75
2020 Rob Dolan Chardonnay – Yarra Valley 				   15 	 85

Rosé Wines								        Gls	 Btl
2021 Oyster Bay Rosé – Marlborough, NZ				    13	 75

Red Wines								        Gls	 Btl
2021 Helen’s Hill Pinot Noir – Yarra Valley		   		  14 	 80
2021 Francois Arnaud Côtes du Rhône – Rhône, France		  15	 85

Cocktails
Mint Chocolate Baileys 							       19
Baileys, House Made Mint Chocolate (cd)

Espresso Martini 								        22
Kahlua, Espresso, Ketel One Vodka

Yuzu Sloe Gin Fizz 								        23
Plymouth Gin, Plymouth Sloe Gin, Yuzu

French Martini 								        22
Ketel One Vodka, Chambord, Pineapple Juice

White Chocolate Popcorn Espresso Martini 				    25
Ketel One Vodka, White Chocolate, Popcorn syrup, Baileys (cd)

Tea & Coffee Selection
Madame Flavour Loose Leaf Tea
Noir: Black Teas - Madame’s English Breakfast, French Earl Grey, 
Sultry/Rajasthani Chai
Vert: Green Teas - Green Jasmine & Pear
Tisane: Herbal Teas - Organic Mints & Lavender, Chamomile, 
Deeply Relaxing, Lemongrass, Lime & Ginger

Coffee
Espresso, Cappuccino, Cafe Latte, Flat White, Long Black, Macchiato

Sweets Selection 

Mary Poppins hat of chocolate cherry profiterole (NGI, H)

Smokey London chocolate slice (NGI, H)

‘Tuppence’ of apple & salted caramel tartlet (NGI, H, V)

‘Bert’s jacket’ opera gâteau (CN, NGI, H)

‘A Spoonful of Sugar?’ salted coconut & passionfruit & matcha (NGI, H)

‘Feed the Birds’ lemon sponge

Rum punch trifle (NGI)

Poppin’ chocolate cups with tea cake biscotti

Edible chalk

Fruit scones with fruit preserve, lemon curd & clotted cream (H)

Chocolate fountain with marshmallows & fresh fruit (NGI, NDI, H, V)

To pass around ‘raspberry iced’ sorbet

Savoury Selection

Cackleberry free range eggs with mayonnaise & mustard cress (V)

Cucumber & minted cream cheese on toasted English muffin (V)

Chalk farm chicken with mayonnaise & grain mustard

Mrs Kirk’s cheddar cheese with Branston pickle (V, H)

Billingsgate prawn cocktail with compressed apple (H)

Smoked salmon & chive cream cheese crumpets (H)

Dingley Dell shepherd’s pie (NGI, NDI)

‘Supercalifragilisticexpialidocious’ chicken  
with tarragon & white wine cream sauce (NGI, NDI)

Mr Banks’ potato pottage  
with poached vegetables, beans & barley (VG, NDI, H)


