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JUN - SEPT 2025

Weekend Teas
Afternoon Tea Lemon Ginger Mint, Earl Grey Lavender, Nymph of the Nile

Provencal Herb Tea, Lily of the Fields, Osmanthus Sencha
$128 for two persons Chamomile, Hibiscus and Osmanthus Iced Tea
with Coffee or Tea Lychee Oolong Iced Tea, Iced Peach Tea, Iced Lemon Tea

$168 for two persons

with Craft Cocktails C O ffe e S

$328 for two persons
with Taittinger Champagne Tasting Flight

Pelils
AmalfiLamon CurdTartiet s COCKTAILS SGD 27

Yellow Peach Cheesecake Bite (b, )

Lemon Latte, Cappuccino, Americano, Mocha, Flat White
Cold Drip Coffee, Iced Coffee

Jardin
R LTS, e e elE s P CoeR e Patron Silver Tequila, St. Germain Elderflower, Lime
Herbs, Rosé Prosecco

Apricot and Almond Financier, White Chocolate Cream (., N)
Marché Sour

Valrhona Manjari Dark Chocolate Tart ©.g) Grey Goose Vodka, St. Germain Elderflower, Pineapple
Espresso Ganache, Cherry Compote Peach, Lime, Foamee
Cali Smash

/ Angel's Envy Bourbon, Luxardo Apricot Brandy, Lemon, Mint
'S 'S ~\
Canapces ,
Rose Negroni

Bombay Sapphire Premier Cru, Mancino Rosso
Compressed White Balsamic Watermelon, Feta Cheese () RESESISEel CEmeE

Crispy Pork Belly Bao, Mango and Chilli Chutney )

Boston Lobster and Papaya Summer Roll (sF,s) Champ agﬂes

Crispy Tempeh, Camembert, Jackfruit Compote @, s)

Spicy Duck Salad, Pineapple, Cilantro .. N) Taittinger Brut Reéserve | SGD 34

Taittinger Brut Prestige Rosé | SGD 46
b ®
Chef Daﬂlel S Taittinger Comtes De Champagne
Blanc de Blancs | SGD 130
Madeleine

Freshly Baked Brown Butter Madeleine (. &) aergel

Strawberry Compote, Clotted Cream g 5 -
Nuts - N | Pork - P | Soy - S | Shellfish - SF

Tropical Finale

Passion Fruit Granita, Coconut Foam, Citrus Powder (p)

Prices are in SGD, subject to service charge and applicable taxes. If you have a food allergy or a special dietary requirement,
please inform our staff



