TEA LOU!

ART OF CHOCOLATE

Here at the Tea Lounge, you're invited to
whispers of téte-a-téte over tea, to the
gracious ceremony of slowing down, and
to artful pastries—imaginative and
indulgent—where one lingers over tea,
unwinds, and settles into the familiar
comforts of a living room that feels like
one’s own.

This season, we present a special
collaboration with fine French
chocolaterie Valrhona, inviting you into
the wonderful world of chocolate—
decadent, joyful and irresistibly so.

CLASSIC AFTERNOON TEA

Served with your choice of tea, coffee,
or Valrhona chocolate, hot or iced

54 per adult | 27 per child

Mondays to Fridays
12pm to 5pm

All produce is prepared in an area where allegens are present. For those
with allergies, intolerances and special dietary requirements who may wish
to know about the ingredients used, please approach our team members.

All prices are in SGD, subject to 10% service charge and prevailing
government taxes



TEA LOUN

WELCOME

Grissini and Valrhona Chocolate Dip

FINGER SANDWICHES

Classic Cucumber (V, D)
Devilled Mimosa
Smoked Salmon and Caviar
Smoked Roasted Chicken

SWEET

Vanilla Layer Cake, Guanaja 70% Dark Chocolate
Roasted Buckwheat Mandola, Hukambi 563% Milk Chocolate
Raspberry Cremeux, Coco Biscuit, Opalys 33% White Chocolate
Cremeux and White Miso Tart, Matcha Inspiration Ganache
Hazelnut Travel Cake, Amatika 46% Vegan Couverture

SIGNATURE SCONES
Classic (V)
Manijari 46% Chocolate and Candied Orange Zest Scone (D)

Served with Chocolate Jam, Strawberry Jam,
Calamansi Curd and Clotted Cream

FROM THE TROLLEY

Local Mushroom Royale and Dark Chocolate Quiche

A LA MINUTE

Sweet Risotto

(V) - Vegetarian | (D) - Dairy | (N) - Nuts | (S) - Seafood
All produce is prepared in an area where allegens are present. For those with allergies,
intolerances and special dietary requirements who may wish to know about the

ingredients used, please approach our team members.

All prices are in SGD, subject to 10% service charge and prevailing government taxes



TEA LOUN

CHOCOLATE CREATIONS

Matcha Grasshopper — 22
Mocha | Hot or Iced — 14 | +8 Michter’'s Whisky
Nyangbo 68% Valrhona Chocolate | Hot or Iced — 14 | +8 Amaretto

TEA INFUSION

Tea Blending Experience -
Personalise your own tea blend with Valrhona cacao nibs

FREE FLOW

Two-hour Prosecco and wines — 50 per person
Two-hour Champagne and wines — 70 per person

(V) - Vegetarian | (D) - Dairy | (N) - Nuts | (S) - Seafood
All produce is prepared in an area where allegens are present. For those with allergies,
intolerances and special dietary requirements who may wish to know about the

ingredients used, please approach our team members.

All prices are in SGD, subject to 10% service charge and prevailing government taxes
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