
SPRING
AFTERNOON TEA

3 April to 25 may 2025
every thursday to sunday



Foie Gras
Sous Vide Egg, Seared Foie Gras, Soy-Truffle Jus

D, E, G, S
 

Brie Cheese Fritter
Cheese Fritter, Parma Ham, Cranberries Compote, Baby Rocket

D, E, G, P
 

Heirloom Tomato
Heirloom Tomato and Burrata Tart, Olive Oil Crystal

D, E, G, N, V

Warm Savouries

Slow-Braised Wagyu Beef Cheek
Smoked Potato Espuma, Pickled Heirloom Beets, Béarnaise Sauce

D, E, G

OR

Herb Crusted Norwegian Salmon
Lemon-Herb Quinoa, Mentaiko Aioli

A, D, G, SE
 

OR

Parma Ham-Wrapped Free-Range Chicken Roulade
Maple-Caramelised Baby Carrot and French Peas

A, D, G, P

OR

Vegetarian 
Root Vegetable Pot-Au-Feu

Pumpkin Broth, Smoked Potato Espuma, Parmesan Tuile, Coriander Cress
D, V

Choice Of Entrée

Signature Tea or Coffee of Choice

OR

Mocktail

Beverages

A Alcohol | D Dairy | E Eggs | G Gluten | N Nuts | P Pork | S Soya | SE Seafood | SH Shellfish
T Tree Nuts | V Vegetarian

Crab Brioche
Saffron Crab Salad on Parmesan Brioche

D, E, G, SH
 

Smoked Chicken Gougère
Sriracha Hollandaise Chicken with Seaweed Gougère, Pickled Mustard

D, E, G, N
 

Scallop Tartare
Yuzu Scallop Tartare, Crème Fraîche, Ikura, Crispy Pie Tee

D, E, G, N, SH

Cold Sandwiches

Spiced Carrot Pot  
Spiced Carrot Cake, Pineapple-Lime Chutney, Vanilla Cream Cheese Frosting

D, E, G, V

Bunny Chocolate Truffle
Dark Chocolate Caribe 66% Mousse, Praline Feuilletine

D, N, V

Blossoming Joy  
Uji Matcha Mascarpone Mousse, Adzuki Red Bean, Edible Flowers

D, V

Fraise Rhubarb Chou-Tiful 
Fraise-Rhubarb Compote, Vanilla Chantilly, Raspberry Chocolate Stick

D, V

Scones 
Vanilla Scones and Lemon-Raisin Scone

Vanilla Mascarpone Cream, Apricot-Thyme Marmalade, Mango Curd
D, E, G, V

Sweets


