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SINGAPORE
HIGH TEA SET

$68++ (Serves 2 pax, includes a pot oftea)

viieeeeee.. SAVOURY  cvvevenen..

KuEeH PIE TEE CHILLI CRAB IN A CRISPY SHELL
JULIENNED BAMBOO SHOOT AND TURNIP CHILLI CRAB IN A LIGHT CRISPY SHELL
POACHED IN A PRAWN BISQUE SERVED IN

A DEEP FRIED “TOP HAT” CUP TOPPED Tau HU GORENG

WITH PRAWN

FRIED BEAN CURD ON JULIENNED CUCUMBER

AND FRESH BEANSPROUTS TOPPED WITH
CORONATION CHICKEN SWEET AND TANGY PEANUT SAUCE

IN WANTAN LEAF CUP

DICED CHICKEN IN A CREAMY CURRY SAUCE DRy LAKSA
WITH GOLDEN RAISIN CHUTNEY SERVED IN
WANTAN LEAF CUP

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

ANc Ku Kugen Kuen Kosul
GLUTINOUS RICE FLOUR SKIN WRAPPED CHEWY GULA MELAKA AND PANDAN INFUSED
AROUND A SWEET MUNG BEAN FILLING RICE CAKE TOSSED IN GRATED COCONUT
KueHn KocHI1 RuMm BALLs
CHEWY GLUTINOUS RICE CAKE FILLED WITH A RICE CHOCOLATE FUDGY TRUFFLE-LIKE
GRATED COCONUT AND PALM SUGAR TREAT INFUSED WITH RUM

Bika AMBON

FRAGRANT HONEYCOMB CAKE INFUSED WITH LEMONGRASS,
KAFFIR LIME LEAVES, PANDAN, AND COCONUT MILK

RoTI JALA wiTH BANANA PENGAT

A TRADITIONAL, DELICATE LACE CREPE SERVED WITH A
RICH CREAMY SAUCE COOKED WITH BANANAS IN
COCONUT CREAM AND GULA MELAKA

Upgrade to a tea from our premium selection. $8++

PricEs SUBJECT TO SERVICE CHARGE AND PREVAILING GST



HIGH TEA A LA CARTE

w

KueH PIE TEE . 15

JULIENNED BAMBOO SHOOT AND TURNIP POACHED IN A PRAWN BISQUE
SERVED IN A DEEP FRIED “TOP HAT” CUP TOPPED WITH PRAWN,
CHILLI SAUCE AND A SWEET FRUIT SAUCE

NcoH HiaNc . 16

DEEP FRIED FRESH PRAWN, CRAB MEAT, CHICKEN AND WATER CHESTNUT ROLLS
SEASONED WITH FIVE SPICE POWDER WRAPPED IN BEAN CURD SKIN

Tau Hu GORENG . 15

FRIED BEAN CURD ON A BED OF JULIENNED CUCUMBER AND FRESH BEANSPROUTS
TOPPED WITH VIOLET'S SIGNATURE SWEET AND TANGY PEANUT SAUCE

vegan

BEEF RENDANG . 28

TENDER BEEF SHIN BRAISED IN A MELANGE OF SPICES FLAVOURED WITH
KAFFIR AND BAY LEAVES IN A CREAMY COCONUT CREAM SAUCE

VO Curry CHICKEN . 2%

CHICKEN AND POTATOES STEWED IN CURRY SPICES,
CURRY LEAVES AND COCONUT CREAM

Cuaprp CHYE . 19

CLASSIC NYONYA FESTIVE DISH OF MIXED VEGETABLES AND
BEAN CURD SKIN BRAISED IN A RICH PRAWN BISQUE

Dry LAkSsA . 29

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

Nast GORENG NYONYA WITH HAE BEE AND PRAWNS . 26
FRIED RICE WITH PRAWNS, HAE BEE AND SAMBAL BELACAN

BEErF HorR Fun . 22
BEEF TENDERLOIN FLASH-FRIED CANTONESE STYLE WITH A BLACK BEAN SAUCE
INFUSION ON SILKY WOK-FRIED FRESH RICE NOODLES, WITH A SIDE OF FRESH
POACHED KAILAN

PricEs SUBJECT TO SERVICE CHARGE AND PREVAILING GST



DESSERT

U
(N

KueH BEnc KAH . 16

GRATED FRESH TAPIOCA ROOT CAKE TOPPED WITH
GULA MELAKA SYRUP AND COCONUT MILK

vegetarian . contains egg

RoT1 JALA WITH BANANA PENGAT . 16

A TRADITIONAL, DELICATE LACE CREPE SERVED WITH A RICH CREAMY SAUCE
COOKED WITH BANANAS IN COCONUT CREAM AND GULA MELAKA

Puror HitaM wiTH CocoNUT IcE CREAM . 14

BLACK GLUTINOUS RICE STEWED WITH GULA MELAKA AND
COCONUT MILK TOPPED WITH COCONUT ICE CREAM

vegan option available upon request

GuLA MELAKA TEA CAKE WITH
Gura MELAKA IcE CREAM . 15

GULA MELAKA TEA CAKE SERVED WITH GULA MELAKA ICE CREAM,
TOPPED WITH TOASTED COCONUT FLAKES AND GULA MELAKA SAUCE

CocoNuT DELIGHT . 16

COCONUT JELLY MADE WITH COCONUT WATER TOPPED WITH
FRESH COCONUT FLESH AND COCONUT ICE CREAM SPRINKLED
WITH SHAVED GULA MELAKA

KUEH PLATTER . 15
Selection includes g types of Kueh, 2 pieces each

AN ASSORTMENT OF TRADITIONAL BITE-SIZED PERANAKAN
SWEET DELICACIES, LOVINGLY HANDCRAFTED

PLEASE ASK OUR SERVERS FOR THE DAILY SELECTION

ceceee e . ICE CREAM&SORBET cceeee e -

GuLA MELAKA IcE CREAM . 8
CocoNuT IcE CREAM . 8

CALAMANSI SORBET . 8

PricEs SUBJECT TO SERVICE CHARGE AND PREVAILING GST
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VIOLET OON SINGAPORE

ION ORCHARD
2 ORCHARD TURN, #04-12, SINGAPORE 238801

VIOLET OON SINGAPORE
DEMPSEY HILL

7 DEMPSEY RoAD, #01-05, SINGAPORE 249671

.............................

NaTIONAL KITCHEN BY VIOLET OON

NATIONAL GALLERY SINGAPORE (C1TY HALL WING)
1 St. ANDREW’S RoAD, #02-01, SINGAPORE 178957
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