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SINGAPORE HIGH TEA SET
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$66** (Serves 2 Pax)

CoRrRONATION CHICKEN ON
‘WANTON SKIN

DICED CHICKEN IN A MILD, CREAMY CURRY MAYO
WITH RAISINS ON A CRISPY WONTON LEAF

Kuay P1e 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

OT1AK ON BELGIUM ENDIVE

A SPICED COCONUT CREAM FISH QUENELLE SERVED
ON A BELGIUM ENDIVE

BANDUNG COCONUT AGAR
ROSE AND COCONUT MILK-LAYERED JELLY

KueH BEnc KaH

FRESH TAPIOCA CAKE INFUSED WITH COCONUT
CREAM AND SERVED WITH COCONUT MILK AND
GULA MELAKA

SAVOURY

SWEET

CHILLI CRAB IN CRISPY SHELL
CHILLI CRAB IN A LIGHT CRISPY SHELL

PuLLED BEEF SAMBAL Pao

SLOW-COOKED PULLED BEEF IN A SPICY AND
MILDLY SWEET SAMBAL SERVED IN A STEAMED BUN

DRy LAksa

FRESH RICE NOODLES TOSSED IN VIOLET’S
LAKSA GRAVY, TOPPED WITH PRAWNS,
TAU POK AND BEAN SPROUTS

KueH Ko SWEE

A SOFT AND CHEWY STEAMED CAKE MADE
WITH PANDAN AND COCONUT INFUSED RICE
AND TAPIOCA FLOUR, COATED WITH FRESHLY
GRATED COCONUT

CoconNut PANNACOTTA

COCONUT PANNACOTTA WITH RED BEANS,
AGAR AGAR AND GULA MELAKA

RuM BAlLs
A RICE CHOCOLATE FUDGY TRUFFLE-LIKE TREAT INFUSED WITH RUM
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Upgrade to a tea from our premium selection . $87

PRICES SUBJECT TO SERVICE CHARGE AND PREVAILING GST



