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SUMMER SET MENU
FORTWO

MAIN COURSE

Pan-seared pork collar accompanied by braised Chinese baby chicory, served with roasted corn
purée, green beans and an Eternal Summer Tea infused pork sauce, garnished with truffle gel.
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Pan-seared Isaki fish, accompanied by Paris-Singapore Tea infused Parisian gnocchi, served with
fennel velouté and stir-fried zucchini with Spanish Serrano ham.
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Lemon and Grana Padano cheese risotto served with chayote, deep-fried oysters and baby squids
infused with Valentine Breakfast Tea, drizzled with a squid broth.
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DESSERT

Choice of two tea-infused patisseries from our trolley, conceived and crafted daily.
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HOT TEA
WEEKEND IN HONG KONG TEA FH¥#FERZHK

The energy of this island metropolis is captured in this grand melange green tea, wild rhubarb, a
scattering of blossoms and subtle overtones of malty toffee. An audacious blend that will transport
you to the city and back.
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ICED TEA
WORLD TOUR TEA it HRESS

This exotic alchemy of black tea is a celebration of fresh fruits, tart Normandy apples and glowing
sunflower blossoms, which infuse into a tour of flavours and sensations.
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SETFORTWO ...t $1,900

@‘z@ Prices are not inclusive of service charge. PLEASE ASK YOUR WAITER ABOUT ALLERGENS.
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