SAVOURIES SELECTION OF TEAS
Seared Beef Pastrami with Pesto, Cornichon Salsa WHITE TEA
and Brioche Bread Pai Mu Tan

Five-Spice Smoked Chicken with Guacamole on
Sesame Tartlet

Dill and Crabmeat Mayo with Baby Radish,

C OURTYARD Mustard Cress in Mini Tartlet Shell CREEN TEA
Rainbow Bread Tuna Chunk Nicoise-Style

Sencha Meicha, Moroccan Mint
Sandwich with Quail Egg

BLUE TEA
Imperial Oolong

Sous Vide Tiger Prawn Cocktail on MATURED TEA
Telegraph Cucumber Pu-erh Camellia
Ricotta Chives and Mashed Egg Mayonnaise Slider
with Olives Bagel HERBAL & FRUIT TEA
TRADITIONAL Silver Moon, Chamomile

—,
T T /% SWEETS RED TEA
Chocolate Mint Truffle, Vanilla Bourbon,
Lemon Bush Tea

Chocolate Moelleux

Battenberg Cake BLACK TEA

Maple P T
3.00 p.m. — 6.00 p.m. aple recan Orangel, art English Breakfast, Earl Grey, Rwanda Express,
‘ B i o Graham Cracker Key Lime Tart Alf Napol
Monday to Friday, S$50° per adult, S$25" per child Fullerton Fruit Cake o Ons‘;’irthag’; eTOe";
Saturday and Sunday, S$55° per adult, S$27" per child” Ondeh Ondeh Macaroon ey S

Vanilla Flower, Royal Darjeeling

* . . Classic S
Add on S$10" for a glass of red or white wine aeic seones
Raisin Scones

Add on S$15" for a glass of sparkling wine

Add on S$20° for a flute of Champagne
THE FULLERTON COFFEES

Cappuccino
) . , ) Fullerton Blend ! )
In line with government regulations, please note that the sale and consumption of e Turmeric Cappuccino
alcohol in all food and beverage establishments are prohibited after 10.30 p.m. daily. v spr?ss: Latte
acchiato
Flat White

" Children from 6 to || years old
*Prices are subject to service charge and prevailing government taxes.

L] Menu is subject to change without prior notice. Decaffeinated and iced coffees are available
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