
D E L I C A C I E S

SE S A M E B A LLS 
Glutinous Rice Ball / Pickled Ginger / Lotus Seed Paste 

R A SPBER RY TA RTLET 
Sweet Tartlet / White Chocolate Namelaka Cream / Fresh Raspberries 

EG G TA RT 
Traditional Custard / Puff Pastry

M A NGO & POM ELO PU DDI NG 
Coconut Tapioca / Mango Gel / Fresh Pomelo 

$55 PER PERSON

S A V O U R I E S

FI V E SPICE CR A B S A L A D
Five Spice / Cayenne / Lemon / Mayonnaise / Dill 

Chervil / Brandy Tartlet 

PU LLED CH ICK EN BITE
Coriander / Garlic / Ginger / Lotus Root / Green Onion / Star Anise  

PEK I NG DUCK & CUCU M BER TE A S A N DW ICH
Plum Sauce / Green Onion / Hoisin Sauce / Mayonnaise 

Soft White Sandwich Loaf

TOFU B A N H M I 
Pickled Carrot & Radish / Sprouts / Sriracha / Tortilla Wrap 

Kindly inform us of any allergies or intolerances 

LUNAR NEW YEAR 

AFTERNOON TEA
JANUARY 26 TO FEBRUARY 7

S C O N E

S A FFRON & GOL DEN SU LTA N A SCON E 
Sultanas Soaked in Champagne / Rose Petal Jelly

Sheldon Creek Farm Clotted Cream

VEGETARIAN      GLUTEN-FREE PLANT-BASED


