
D E L I C A C I E S

SE S A M E B A LL 
Glutinous Rice Ball Filled with Liquid Egg Yolk

M A NGO TA RTLET   
Mango Cheesecake / Vanilla Tartlet

Y UZ U CR È M E BRÛ LÉE    
Cherry Gel / Purple Shiso 

GOOD FORT U N E M ACA RON
Pandan & Coconut

S A VO U R I E S

CRYSTA L SH R I M P DU M PLI NG
Green Onion & Black Vinegar Sauce

LOB STER & PR AW N TOA ST
Coriander / Ginger / Garlic / Black & White Sesame Seeds / Chili Jam 

PEK I NG DUCK WON TON
Hoisin Sauce / XO Sauce / Green Onion / Cucumber

CUCU M BER TE A S A N DW ICH
Herb Cream Cheese / Matcha Shokupan Bread 

F R E S H LY  B A K E D  S C O N E S

CL A SSIC & M ATCH A SCON E 
Served with Ontario Strawberry Preserve & Clotted Cream 

Kindly inform us of any allergies or intolerances 

VEGETARIAN      

JA N UA R Y 7 T O 2 9  |  $ 6 5 P E R P E R S O N

Lunar New Year Afternoon Tea  



s l o a n e  f i n e  t e a s

BL ACK
Signature Black| Earl Grey Classic 

GR EEN
Jasmine Mist | Classic Green Tea  

H ER B A L
Ginger Twist | Rouge Provence | Marrakesh Mint | Citron Calm

L N Y  S p e c i a l t y  B e v e r a g e

N E W Y E A R CELEBR ATION MOCK TA I L |  $8
Created by Alex Leonov

Pineapple Juice | Cranberry Juice | Lemon Syrup | Cherry Syrup


