GARDEN-TO-TABLE ATRip

HIGH TEA s
MENU %

$75++ PER SET (SERVES 2)

SWEET

Hana-Yuzu Mochi
Sweet Red Bean Paste | Passien Fuuit: Matigeld Jeaves

Smoked Dark Chocolate Ganache Tartlet
Valrhona Dark Chocolate Ganache | Cinnamon Spiced Chantilly Cream

Petite ARDEN Pavlova
Yuzu and Mango Curd | lemen Myitle

Golden Lamington Junior
Vanilla Sablé | Madagascar Vanilla Bean Cream | White Chocolate | Toasted Desiccated Coconut

Compressed Watermelon
Crispy Freeze-Dried Strawberries | Strawberry Coulis | Feesh Purple Verbena

SAVOURY

Tarabagani & Ise Ebi Sarada Tartlet
King Crab | Spiny Lobster | Japanese Cucumber | Yuzu Mayonnaise |

Wasabi Tobiko | Gatden Edible Blocms
Edamame Hummus Monaka (V)
Monaka Wafer | Toasted Hazelnuts | Black Sesame | WM Coviander | Mavigeld Rewers

Wood-Smoked Kamo Kushiyaki
Duck Breast | Pickled Daikon | Shoyu-Mirin Glaze | Togarashi

Chilled Truffle Capellini (V)
Angel Hair Pasta | Black Truffle | Shio Kombu Ao Nori | Tevaged Wasabi eaves

All prices are subjected to 10% service charge and prevailing government taxes.




GARDEN-TO-TABLE ATRIp

HIGH TEA
MENU

$75++ PER SET (SERVES 2)

SWEET

Mini Paviova
Pavlova Shell | Lemon Myrtle Jelly | Freeze-Dried Crispy Passion Fruit | Mango Curd

Mini Golden Lamington
Raspberry Pate De Fruit | Coconut Financier | Rum Mousse | Dark Chocolate | Rosemary

Hana Mochi Yuzu
Mochi | Passion Fruit Marigold Leaf | Sweet Red Bean Paste

Lemon Aspen Tart
Torched Meringue | Thyme | Lemon Aspen Curd

Basque Cheesecake
Burnt Cheesecake | Berry Coulis | Apple Mint

SAVOURY

Compressed Watermelon (V)
Yuzu | Crispy Strawberry | Wasabi Cracker | Oregano | Purple Verbena Bloom

Edamame Hummus Tart (V)
Hazelnuts | Black Sesame | Coriander | Marigold Flower | Edamame Hummus

Spicy Tuna Maki Roll
Tuna | Avocado | Shiso Leaf | Furikake | Mexican Tarragon | Spicy Mayo

Shrimp Tempura Maki Roll
Tiger Prawn | Japanese Omelette | Flying Fish Roe | Wasabina Leaf | Aburi Mayo

All prices are subjected to 10% service charge and prevailing government taxes.
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