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FESTIVE
HIGH TEA MENU

$98** PER SET (SERVES 2)
INCLUSIVE OF 1 FESTIVE COCKTAIL PER PAX

SAVOURY

WOOD-SMOKED KAMO KUSHIYAKI
Duck Breast | Pickled Daikon | Mulled Cherry-Shoyu-Mirin Glaze | Togarashi

TURKEY HAM & WINTER TRUFFLE CAPELLINI (V)
Angel Hair Pasta | Black Truffle | Shio Kombu Ao Nori | Foraged Wasabi Leaves

TARABAGANI & ISE EBI SARADA TARTLET
King Crab | Spiny Lobster | Japanese Cucumber | Yuzu Mayonnaise | Wasabi Tobiko
Garden Edible Blooms

EDAMAME HUMMUS MONAKA (V)
Monaka Wafer | Roasted Chestnut Crumble | Black Sesame | Garden Coriander
Marigold Flowers

SWEETS

HANA-YUZU MOCHI
Sweet Red Bean Paste | Passion Fruit Marigold Leaves

PETITE ARDEN PAVLOVA
Spiced Pear Compote | Yuzu and Mango Curd [ Lemon Myrtle

GINGERBREAD SCONE
Smoked Valrhona Dark Chocolate Ganache | Cinnamon Spiced Chantilly Cream

MATCHA-KURI MONT BLANC
Matcha White Chocolate Ganache | Chestnut Vermicelli | Vanilla Crumble

GOLDEN LAMINGTON JUNIOR
Vanilla Sablé | Madagascar Vanilla Bean Cream | Cranberry Gel
White Chocolate | Toasted Desiccated Coconut

All prices are subjected to 10% service charge & prevailing government taxes.
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FESTIVE
HIGH TEA MENU

$98** PER SET (SERVES 2)
INCLUSIVE OF 1 FESTIVE COCKTAIL PER PAX

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**)

FESTIVE COCKTAIL SELECTION

Supplement $15++ per additional glass

SANTA'S SECRET MARTINI

Vodka [ Espresso | Baileys | Gingerbread | Whipped cream

SMOKEY CLAUS

Smokey whisky | Honey syrup | Angostura Bitters | Cointreau

WINTER SLAY

Vodka | Coconut cream [ Passion Fruit | Lime | Pineapple |

Milk | Blue curacao

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