
All prices are subjected to 10% service charge and prevailing government taxes.

SWEET

SAVOURY

Hana Mochi Yuzu
Mochi | Passion Fruit Marigold Leaf | Sweet Red Bean Paste 

Fish Goujon 
Home Made Tartare Suace | Halibut | Fennel Leaf 

Mini Pavlova 
Pavlova Shell | Lemon Myrtke Jelly | Freeze Dried Crispy Passion Fruit | Mango Curd 

Corn in Basket (V)
Corn Kernel | Cherry Tomato | Sansho Pepper | Yuzu Kosho Mayo | Egyptian Star 

Mini Golden Lamington 
Raspberry Pate De Frruit | Coconut Financier | Rum Mousse | Dark Chocolate | Rosemary 

Lemon Aspen Tart 
Torched Meringue | Thyme | Lemon Aspen Curd 

Basque Cheesecake 
Burnt Cheese Cake | Berry Coulis | Apple Mint 

Compressed Watermelon (V)
Yuzu | Crispy Strawberry | Wasabi Cracker | Oregano | Purple Verbena Bloom

Edamame Hummus Tart (V)
 Hazelnuts | Black Sesame | Coriander | Marigold Flower | Edamame Hummus

HIGH TEA
MENU

GARDEN-TO-TABLE

$75++ PER SET (SERVES 2)

A TRIP TO THE GARDEN



GARDEN-INFUSED TEA

Karigane Hojicha with Mint and Lemon Myrtle 
Jasmine Tea with Rose Petals 
Milky Oolong with Marigold

COFFEE

Long Black
Latte
Cappuccino
Flat White
Mocha (Supplement $2++)
Matcha Latte (Supplement $2++)
Hot Chocolate (Supplement $2++)

SUPPLEMENT $10++ PER GLASS

Garden Grove

Garden Fizz

Sunset Serenade

Ocean Whisper

Balvenie 12 Doublewood | Smoked Rosemary | Honey | Angostura | Lemon Twist

Gin | Peach | Yuzu | Rosemary | Orange | Lime

Discarded Grape Skin Vodka, Saffron | Vanilla Raspberry | Yuzu | Egg White

Discarded Banana Peel Rum | Myoga | Lime | Soda

1-ARDEN SIGNATURE COCKTAIL SELECTION

All prices are subjected to 10% service charge and prevailing government taxes.
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