
Prices subject to service charge and prevailing gst

HIGH TEA MENU
Available from 3pm to 5.30pm

$59++ (serves 2)

SINGAPORE HIGH TEA SET

SWEET

Bandung agar agar

rose and coconut milk layered jelly

SWEET PoTaTo KuEh

steamed chewy sweet potato cake coated in 
freshly grated coconut

CoConuT PinEaPPlE TarT     
grated coconut and pineapple jam in a 
buttery tart

ChEndol Pudding 
chendol, red bean and gula melaka atop a 
coconut pudding

Upgrade to premium tea for an additional $8++

Valrhona ChoColaTE FlourlESS CaKE

a rich moist dark chocolate cake

CoronaTion ChiCKEn on
CriSPy WanTon SKin

diced chicken in a mild creamy curry mayo 
with rasins on a crispy wonton leaf

Kuay PiE TEE

julienned bamboo shoot and turnip 
poached in a prawn bisque and served
in a deep fried “top hat” cup. topped 
with prawn, chilli sauce and a sweet 
fruit sauce

oTaK on BElgium EndiVE

a spiced coconut cream fish quenelle served 
on a belgium Endive

Chilli CraB TarTlET WiTh Quail Egg

chilli crab in a house-made cheese tartlet 
topped with a quail egg

PullEd BEEF SamBal Pao

slow cooked pulled beef in a spicy and mildly 
sweet sambal served in a steamed bun

SaVoury

dry laKSa

fresh rice noodle tossed in violet’s laksa gravy, 
topped with prawns, tau pok and bean sprouts


