
Regular

SGD 108++ per set
(serves two adults)

AFTERNOON TEA

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



SAVOURIES

Caramelised Beetroot Tartare,

Eggplant Mousseline and 

Sweet Onion Tart




Jumbo Lump Crab and River

Shrimp Salad, Rosé Sauce on

Sundried Tomato Sandwich




Maple Smoked Duck with

Roasted Pimento Relish 

on Waffle Cup




Pink Mentaiko with Sakura Egg

Salad on Sweet Chili Brioche

Roll, Fresh Parmesan 




Ispahan Choux

Rose Petal Macaron

Strawberry Yuzu Tartlet

Raspberry Travel Cake

Pomme Rouge

Vanilla Berries Mascarpone Canele

Vanilla And Cranberry Scone 

with Condiments



SWEETS

Pan Seared King Prawn,

Tomato Risoni, Crème Fraiche

Espuma Key Lime Zest

MAIN COURSE

Pan Seared Norwegian Salmon,

Double Smoked Bacon, Confit

Baby Heirloom Beet, 

Beurre Rouge




Black Angus Beef Tenderloin,

Purple Sweet Potato Mousseline,

Buttered Vegetables, Beet Oil,

Truffle Emulsion

or

or



SGD 108++ per set
(serves two adults)

AFTERNOON TEA

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

Vegan or
Vegetarian



Garbanzo Bean Mousseline with

Sweet Corn Sandwich




Smoked Pepper Relish with

Avocado and Pickles, 

Sesame Roulade




Truffle Eggplant and 

Cucumber Sandwich 




Sweet Inari with Roasted

Mushroom and Rocket Salad

Tortilla Wrap 




Ispahan Choux

Rose Petal Macaron

Strawberry Yuzu Tartlet

Raspberry Travel Cake

Pomme Rouge

Vanilla Berries Mascarpone Canele

 Vanilla and Cranberry Scone 

with Condiments 




Bellpepper Quinoa, Grilled

Vegetables and Basil Pomodoro

MAIN COURSE

Pachari Pasta, Morel Mushroom

Sauce and Truffle Oil

Crispy Falafel, Tomoato Polenta

and Butter Brocollini

or

or

Mango Pudding

Gula Melaka Sago

Soy Milk Curd

Osmanthus Jelly 

Coconut Panna Cotta

Fruit Cocktail Lychee

Mixed Cut Fruit with Berries




SAVOURIES

SWEETS
(VEGAN)

SWEETS
(VEGETARIAN)

or



SGD 108++ per set
(serves two adults)

AFTERNOON TEA

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

Gluten Free



SAVOURIES

Garbanzo Bean Mousseline with
Sweet Corn, Gluten Free

Sandwich 



Smoked Pepper Relish with
Avocado and Pickles, Sesame

Roulade



Truffle Eggplant with Cucumber,
Gluten Free Sandwich 



Vegetable Hand-Rolled Maki

with Pickles



Mango Pudding

Gula Melaka Sago

Soy Milk Curd

Osmanthus Jelly

Coconut Panna Cotta

Black Forest 

Gluten-Free Madeleine 



SWEETS

MAIN COURSE
Please check with our associates 

for daily specials


