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JANUARY 7 TO 29 | $65 PER PERSON

SAVOURIES
CRYSTAL SHRIMP DUMPLING
b ' Green Onion & Black Vinegar Sauce

LOBSTER & PRAWN TOAST
Coriander / Ginger / Garlic / Black & White Sesame Seeds / Chili Jam ’
-

PEKING DUCK WONTON
Hoisin Sauce / XO Sauce / Green Onion / Cucumber

CUCUMBER TEA SANDWICH / g' ,

Herb Cream Cheese / Matcha Shokupan Bread
FRESHLY BAKED SCONES e/

CLASSIC & MATCHA SCONE V/
Served with Ontario Strawberry Preserve & Clotted Cream

DELICACIES sl

SESAME BALL V/
Glutinous Rice Ball Filled with Liquid Egg Yolk ‘

MANGO TARTLET
Mango Cheesecake / Vanilla Tartlet
YUZU CREME BRULEE
Cherry Gel / Purple Shiso

GOOD FORTUNE MACARON
Pandan & Coconut
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oceQn Wise. ALL SEAFOOD ITEMS ARE A SUSTAINABLE CHOICE
\/) VEGETARIAN

Kindly inform us of any allergies or intolerances

HOLT RENFREW




gtoane fine t+eas
BLACK
Signature Black| Earl Grey Classic

GREEN

Jasmine Mist | Classic Green Tea

HERBAL
Ginger Twist | Rouge Provence | Marrakesh Mint | Citron Calm

LNY SpecCidlty Beverasge

NEW YEAR CELEBRATION MOCKTAIL | $8

Created by Alex Leonov
Pineapple Juice | Cranberry Juice | Lemon Syrup | Cherry Syrup




