
AFTERNOON TEA MENU
1 AUGUST TO 28 SEPTEMBER 2025

EVERY THURSDAY TO SUNDAY

 $68++ PER PAX 

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



Choi of Entrée
Char-grilled Beef Short Rib

Oriental Greens, 5 Spice Yam Fritter, 
Spicy Kecap Manis Glaze

S

or
 

Deep Fried Crispy Seabass
Green Mango and Pomelo Slaw, 

Torch Ginger, Chilli Jam 
SE

or
 

Nyonya Spiced Grilled Chicken Roulade
Curry Coconut Potato Mousseline, 

Shanghai Greens
D

or

Crispy Taro Fritter
Baby Oriental Greens, Spicy Tamarind-Tomato

Fondue, Aioli, Coriander Cress
D, E

Wm Savouries
Mini Kong Bak Pau

Soy-Braised Iberico Pork Belly, 
Steamed Mini Lotus Bun

P, S
 

Sweetened Bean Puff
Grilled Inari, with Jicama, 

Telegraph Cucumber, Coriander, Peanuts 
N, S, V

Bolo Pau
Savoury Bun Filled with Char Siu Chicken

S

Bere
White Orchid Oolong

Oolong Tea with White Orchid from
Gryphon

or 

Bandung Latte
Espresso Shot, Bandung Syrup,

Fresh Milk

or

Aziza
Fresh Dragon Fruit, Lychee Syrup,
Lime Juice, Raspberry Purée, Mint

Leaf, Lime, Schweppes Soda

or

Yuzu Freeze
Yuzu Purée, Lime Juice, Schweppes

Soda, Lychee Fruit and Mint Leaf

Sweets by Janice Wong
Pandan Gula Melaka Cake

Gula Melaka Mousse, Pandan Coconut
Custard, Mascarpone Cheese Parfait,

Coffee Crémeux, Pistachio Sponge
D, E, N

 
Exotic Fruit Symphony

Dragon Fruit Jelly, Passionfruit Curd,
Mascarpone Cheese Parfait, Raspberry

Dragon Fruit Mousse, 
Coconut Dacquoise

D, E
 

Pulut Hitam Mochi
D
 

Nostalgia
Something Dry, Travel Cake, Opera

Cold Savouries

Rojak Tart 
Ginger Flower and Jackfruit Tart, Toasted Hazelnut

E, G, SH, T
 

Kaya Foie Gras
Whipped Foie Gras Choux, Pandan Kaya Cream,

Cheese Rosette
D, E, G

 
Chicken Floss Roulade

Smoked Chicken Floss Roll, Milky Mayonnaise
E, G

A Alcohol | D Dairy | E Eggs | G Gluten | N Nuts 

S Soy | SE Seafood | SH Shellfish | P Pork | V Vegetarian

Scones
Lemon Chia Seed Scone, Plain Scone

Vanilla Mascarpone Cream, Kaya, 
Pineapple Jam 

D, E


