
Prawn Croquette
 Tiger Prawn | Béchamel | Toasted Breadcrumbs| Aioli

Duck Rillette Tartlet
 Confit Pulled Duck | Mille-feuille Tart Shell

 
Salmon Mousse Charcoal Tart

 Smoked Salmon Mascarpone Mousse | Caviar
 

Tomato Bruschetta
 Roma Tomatoes| Red Onion | Balsamic Cream

Almond Olive Oil Cake
 Orange Blossom Cream | Candied Orange

Lemon Elderflower Tart
Lemon Curd | Elderflower Ganache

Honey Lavender Madeleine
White Chocolate| Lavender

Tiramisu Opera Slice
Coffee Ganache | Mascarpone Cream | Coffee Sponge

 
Chocolate Hazelnut Gâteaux

Chocolate Cremeux | Chocolate Ganache | Hazelnut Praline

A RACED-THEMED AFTERNOON TEA
Available 1 - 31 October 2026 | $34  per pax (Min 2 pax)++

Choice of 2 Coffee or Tea 
Add-on sparkling wine at $8  per glass++

Kindly inform us about your dietary requirements and/or food allergies upon ordering.
All prices are subject to 10% service charge & prevailing government taxes.

SAVOURIES

SWEETS
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