CLASSIC AFTERNOON TEA
-CHOCOLAT & STRAWBERRY-
WEEKDAY 6,000 / WEEKEND 7,000
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CLASSIC HOUSE ORIGINAL BLEND TEA
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STRAWBERRY SENCHA / CHOCOLAT BERRY / CHOCOLAT GRENADE
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SUNSET NOUVEAU / ASSAM / EARL GREY (HOT or ICE) / DARJEELING (HOT or ICE)
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COFFEE * SOFTDRINK
COFFEE “BASE LINE" / SINGLE ORIGINE COFFEE “ETHIOPIA"
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NITRO ICED COFFEE / DE CAF
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LUXURY SET + 1,000

KIOI LEMONADE / APPLE x CHAI x JASMINE
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SPICY CHAI / ROYAL MILK TEA / CAFE AU LAIT(HOT or ICE) / ESPRESSO
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MARIAGE FRERES
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CASABLANCA / FRENCH BREAKFAST TEA
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® -LIMITED EDITION-
POT OF TEA 1,000

\J SPARKLING WINE
GLASS + 1,0000r FREE FLOW + 2,000

If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staffs.
102862 SEjwSI7xu»eNtS “CZXirM{
. Last call wil!_ be asked in 90 mins after you have s_(_eate(i 10% Service char_ge will be added to your bill.
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CLASSIC NIGHT TEA
~-CHOTOLAT & STRAWBERRY-
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Chocolate Ginger Cake
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® ALCOHOLIC DRINK

STRAWBERRY AND VIOLET BELLINI / MIMOSA®NATRIR

Agb ewOa&"C Op2

SPARKLING WINE / WHI
Ui"«ai-é i (e

@ TEA

EUelite”

TE WINE / RED WINE
zZé i

CLASSIC HOUSE ORIGINAL BLEND TEA

&3 «Eulee’ EGOSAAY”
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EARL GREY (HOT or ICE) / DARJEELING (HOT or ICE)
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SPICY CHAI / ROYAL MILK TEA
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If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staffs.
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Last call will be asked in 90 mins after you have seated. 10% Service charge will be added to your bill.
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