
Should you have any special dietary requirements or allergies, please inform us 48 hours prior to your visit. We will endeavour to accommodate your dietary needs however, due to the potential of trace allergens, we
cannot guarantee completely allergy-free dining experiences. Please note a 1.15% surcharge applies for all credit card transactions. A 10% surcharge applies on Sundays. A 15% surcharge applies on all Public Holidays  

(one surcharge fee of 15% if Public Holiday falls on a Sunday). An additional service fee of 10% applies to bookings of 10 people or more.



*Cocktails can be substituted with your choice of beers, wines, soft drinks and juice. **All set menus come with a serving of TWG Tea per person.

R U B Y  T A S T I N G 
S E T  M E N U  

$60pp 

 D R I N K *

A Choice of Teahouse Cocktail   

F O O D

Dim Sum in 3:  

Butterfly Pea Prawn Dumpling,  
Lemon Myrtle Scallop Dumpling,  

Spinach and Mushroom Dumpling  
(1pc each) 

Crispy Dumpling “Lobster Har Gao”,  
Homemade Premium XO Crumb (1pc) 

“Peking Duck” Confit,  
Hoisin Caviar, Compress Apple  

Infused Cucumber,  
Freeze Dried Mandarin (1pc)

S A P P H I R E  T A S T I N G  
S E T  M E N U  

$72pp 

D R I N K *

A Choice of Teahouse Cocktail   

F O O D

Bush Tomato, Mountain Pepper  

Seared Yellowfin Tuna,  
“Tong-Kui” Cream, Crisp Sago (1pc) 

Dim Sum in 3:  
Butterfly Pea Prawn Dumpling,  

Lemon Myrtle Scallop Dumpling,  
Spinach and Mushroom Dumpling  

(1pc each) 

Crispy Dumpling “Lobster Har Gao”,  
Homemade Premium XO Crumb (1pc) 

Osmanthus Honey, Szechuan  
“Blackmore” Wagyu Beef,  

Crispy “Kai Lan” (1pc)

D I A M O N D  T A S T I N G  
S E T  M E N U  

$88pp 

D R I N K *

A Choice of Teahouse Cocktail   

F O O D

Fresh Oysters, Salmon Roe,  

Cucumber Chardonnay Vinegar (1pc) 

Bush Tomato, Mountain Pepper  
Seared Yellowfin Tuna,  

“Tong-Kui” Cream, Crisp Sago (1pc) 

Dim Sum in 3:  
Butterfly Pea Prawn Dumpling,  

Lemon Myrtle Scallop Dumpling,  
Spinach and Mushroom Dumpling  

(1pc each) 

Crispy Dumpling “Lobster Har Gao”,  
Homemade Premium XO Crumb (1pc) 

“Peking Duck” Confit,  
Hoisin Caviar, Compress Apple  

Infused Cucumber,  
Freeze Dried Mandarin (1pc)

Osmanthus Honey, Szechuan  
“Blackmore” Wagyu Beef,  

Crispy “Kai Lan” (1pc)

D E S S E R T  T A S T I N G  
S E T  M E N U  

$40pp 

D R I N K *

A Choice of Teahouse Cocktail   

F O O D

Yoghurt Marshmallow Mousse,  

Yuzu Curd & Coconut Snow (1pc) 

“White Rabbit”  
Candy White Chocolate Mousse,  

Cassis Cremeux,  
Blueberry Compote, Sable (1pc) 

Chilled Chrysanthemum &  
Osmanthus Pudding (1pc)

D E S S E R T  T A S T I N G  S E T  M E N U  
$40pp 

D R I N K *

A Choice of Teahouse Cocktail   

F O O D

Yoghurt Marshmallow Mousse, Yuzu Curd & Coconut Snow (1pc) 

“White Rabbit” Candy White Chocolate Mousse,  
Cassis Cremeux, Blueberry Compote, Sable (1pc) 

Chilled Chrysanthemum & Osmanthus Pudding (1pc)


