
Afternoon Tea 
inspired by Pierre Hermé Paris

Brenners Afternoon Tea awaits you with sweet temptation. Award-winning macarons,
tempting Madeleines and more from Star-Pâtissier Pierre Hermé will enrich your

Afternoon at Brenners Park-Hotel & Spa.

Traditional finger sandwiches 
topped with Black Forest ham & mountain cheese, cucumber and smoked salmon

Brenners Canapés
choux buns with cream cheese and a hearty quiche

inspired by Pierre Hermé Paris

Macaron Chocolate Bonbon
Madeleines with hazelnut cream and chocolate filling

Satine with orange jam and passion fruit ice cream
Afternnon tea fancies

British recipe scones
‘Clotted Cream’ & strawberry jam

Optional with your favorite tea
or your chosen lemonade

€49 per person

Including a glass of Bollinger champagne
€65 per person

MINE RVA TERRAS S E

Lemonade
0.3l | €12

Tannenliebe lemonade
fir tips | honey  

La Mortuacienne
grapefruit

La Mortuacienne
lemon



Ikarimi salmon in nori leaf
vanilla-chilli-vinaigrette | miso cream

trout caviar | pickled radish
€33

Carpaccio of local beef filet
pinenut-vinaigrette 

salted lemon mayonnaise | truffle 
€34

  Vegan Minerva Super Bowl
beetroot |  avocado |  rice

edamame |  shoots |  mango  |  sesame dressing
€24

Minerva Drinks

Champagne
Bollinger 0,1 | €24

Ruinart Rosé 0,1 | €34

Aperol Spritz
aperol | sparkling wine | soda

€15

Raspberry Spritz
raspberry | lemon | gin | tonic

€15

Paloma
tequila | salt | grapefruit

€20

Gin & Tonic
F&F Gin | tonic | rosemary

€20

Horses Neck
bourbon | ginger ale

€22

Milano Mule
campari | red vermouth | spicy ginger

€22

For accurate allergens information in our dishes please ask our service team.
Our meals may contain the following additives:

 
A - gluten containing cereal B - crustaceans C - egg D - fish
E - nuts F - soy G - milk, lactose L - celery M - tard
N - sesame O - sulphides P - lupine R - molluscs

snacks from the bar

6 Fine de Claire OytersA,G,R 
chester bread

shallot raspberry vinaigrette
€44

Summer FriesA,C,G,M 
herbal flakes | truffle mayonnaise

€14

Fougasse à la Brenners
rosemary focaccia | tomato

antipasti vegetables | Bayonne ham
€22

Minerva Super Bowl
scorched hamachi |  avocado |  rice

edamame |  mango |  sesame dressing
€32

VegetarianLactose freeGluten free


