
 

 
 

 

 

Chinese  New Year   

Afternoon Tea  Exper ience  
 

2 Januar y  -  5  Februar y  2023  
 
 

Pear granite | candied goji berry 
 

 
Drunken chicken | shredded hua tiao wine | goji berry 

Tuna tataki | caviar | Thai green mango salad 

Prawn cocktail | champagne compressed pear | chive 
 

 
Champagne ham | sour cream | goji and pear purée 

Beef bresaola | truffle cream | arugula 

Duck rillette | cranberry | Mandarin orange | seed bread 

Boston lobster | emulsion | cress  
 

 
Bitter almond infusion ivory mousse | lychee rose compote  

Clementine | yuzu mousse | hazelnut sponge 

64% chocolate mousse | pecan praline  

Sake lees cheesecake | ume pear compote  

Sable tart | oolong cream | oolong infusion pear 
 

 
Vanilla scone | pecan nut scones 

 

 

SGD 88 per guest 
 

 

 
Our Chefs will be delighted to assist you with any dietary requests. 

All Prices are in Singapore dollars and subject to 10% service charge and 8% government tax. 


