HOLTS CAFE

Qixi Afternoon 1ea
August 4 to 7

$120 for two

Viennoiseries
Served with Clotted Cream. Whipped Honey Buller & Seasonal Confiture
FIVE-SPICE SCONE \ﬂ
PAIN AU CHOCOLAT \/

KAYA TOAST \ﬂ

Deep Fried French Toast -~ Coconul Cream

EARL GREY TEA CANELE \ﬂ

Savouries
SHRIMP CONE
Pacific Shrimp -~ Seaweed Cone ~ Avocado ~ Scallion ~ Ginger

BBQ DUCK

Bibb Lettuce  Cucumber - Hoisin -~ Radish

CHICKEN WING LOLLIPOP

Frenched Chicken Wing -~ Lemon Aioli

CHAR SUI SLIDER
Roasted Pork Belly - Profiterole ~ Sesame Aioli

Sweet

GOLD LEAF MACARON @
ALMOND MILK CAKE WITH LYCHEE @ Vq

RASPBERRY PROFITEROLES

® GLUTEN-FREE \? VEGETARIAN

¥
OO80N WIS, ALL SEAFOOD IMEMS ARE A SUSTAINABLE CHOICE

Kindly inform us of any allergies or inlolerances




HOLTS CAFE

Gourmel fea
b);

Black

SIGNATURE BLACK
A signature blend of a spring Darjeeling and bodied Assam tea that will delight
with its fresh. full richness and refined finish

EARL GREY CLASSIC

Cevlon and Assam black tea blended with natural oil of ltalian bergamol for a
classic cilrus character.

HEAVENLY CREAM
A rich blend of Cevion and Assam black tea balanced with notes of ltalian
bergamot and creamy bourbon vanilla.

Green

JASMINE MIST
China green tea leaves scented with four times ils weight in fresh jasmine
blossoms for a refined floral finish.

CLASSIC GREEN TEA
A classic Chinese green lea fealuring sweel and delicale grassy noles with a
honeyed linger and smooth finish.

TROPICAL GREEN

Sencha green tea leave

s blended with the sweetness of pineapple and papava for
a delicate and fruily [inish.

GRAND GEN MAI CHA
Japanese Sencha green lea leaves blended with toasted brown rice. creating a
warming and nully infusion.

[Herbal

PEACHES & CREAM
A beautiful blend of while tea infused with the natural sweetness of peach and
Jinished with a vanilla top note.

OOLONG CREME
A high-mountain oolong tea from the Wuyi mountains of China with a smooth
bultter like richness.

GINGER TWIST
Awarming blend of lemongrass. heated ginger notes and whole fruil pieces that
burst with depth and flavour

ROUGE PROVENCE
South African red rooibos blended with French florals and berries for a
refreshingly refined and honeyed finish.

MARRAKESH MINT
South African green rooibos delicately blended with a medley of mint for a
refined and refreshing finish.




