
High Tea Menu

$68++/person

Price is subject to 10% service charge and prevailing government taxes.



Carrot Pot
Matcha Mascarpone Mousse, Calamansi Curd,

Hojicha Tea Crumble, Orange Glaze 
(D, E, G, N, V)

 

Rabbit Rump
Jivara 40% Milk Chocolate Mousse,

Raspberry Cremeux, Cacao Sponge, Crystal Glaze 
(D, E, G, V)

 

Resurrection Garden Tart
Coconut Frangipane, Strawberry Compote, 

Fresh Strawberry, Edible Elder Flower 
(D, E, G, N, V)

 

Beehive Cake
Honey Pecan Cake, Cinamon Syrup,

Mascarpone Chantily, Honeycomb Candy 
(D, E, G, N, V)

 

Vanilla Scone / Raisin Scone
(V, D, E, G)

Condiments:
(D, V)

Clotted Cream,
Strawberry Preserve,

Lemon Curd

Sweets

Whipped Foie Gras Choux,
Apricot Chutney, Gold Leaf 

(D, E, G, N)

Marinated Ikura, Confit Garlic and 
Lime Crema, Savoury Tart 

(S, SE, D, E, G, N)

Triple Eggs - Mentaiko Egg, 
Japanese Tamagoyaki, Salted Yolk 

(E, SE, D, G, N)

Caramelised Beets, Mascarpone, 
Pickled Mustard, Local Pie Tee

(V, D, N, E, G)

 
Truffle Smoked Chicken, Baby Radish,

Yuzu Marmalade, Tea Sandwich 
(E, N, G)

 

“Smoked Egg” On �e Side
Smoked Dungeness Crab Salad,

Grilled Corn Espuma, Espellete Pepper
(E, SF, D, G, SE)

Savouries

D  Dairy | E  Egg | G  Gluten | N  Nuts | S  Soya | SE  Seafood | SF  Shellfish | V  Vegetarian 


