
S A VO U R I E S

M USH ROOM & BL ACK T RU FFLE SPR I NG ROL L 
Cremini / Shiitake / King Oyster / Black Truffle / Garlic / Ginger  

Sweet Chilli Sauce 

SMOK E D S A BLEFISH CROQU ET T E 
Sablefish Brandade / Yukon Gold Potato / XO Aïoli  

CH A R SI U SLI DER 
Glazed Pork / Sesame Soy Slaw / Bao Bun 

CUCU M BER & A SI A N PE A R PI N W H EEL 
Brioche / English Cucumber & Pear Relish / Sichuan Cream Cheese

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

R E D V ELV ET
Served with Whipped Cream Cheese & Berry Preserve 

Kindly inform us of any allergies or intolerances 

VEGETARIAN      GLUTEN-FREE

D E L I C A C I E S

LYCH EE & POM EGR A N AT E PA N N A COT TA 

Lychee Puree / Cream / Pomegranate Syrup 

R A SPBER RY G A N ACH E M ACA RON 
Dark Chocolate / Raspberry Jam 

R A SPBER RY M A R SH M A L LOW

W H IT E R A BBIT M I N I CU PCA K E 
Vanilla Cupcake / White Rabbit Buttercream

W H IT E CHOCOL AT E & PISTACH IO TA RT
White Chocolate Ganache / Pistachio Crumble

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
Holts Blend | Bold Breakfast | Earl Grey Classic | Heavenly Cream 

GR EEN
Jasmine Mist | Grand Gen Mai Cha 

W H IT E & OOLONG 
Peaches & Cream | Oolong Crème 

H ER B A L
Ginger Twist | Vanilla Bean Rooibos | Marrakesh Mint | Citron Calm 

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

R E D R A BBIT |  $19
Created by Micah Cuenta

Hennessy | Vanilla Syrup | Honey Syrup | Oat Milk | Raspberry Powder

 

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


