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AFTERNOON TEA
SAVOURY

Norwegian Smoked Trout, Matcha, Cream Cheese, lkura
Boston Lobster, Yuzu-Matcha Mayonnaise, Nomad Caviar
Tuna Tataki, Kohlrabi, Sesame-Matcha Aioli
Duck Rillettes, Matcha Fig Compote, Cornichon
Classic Cucumber Sandwich, Cream Cheese v

Truffle Egg Salad v

SWEET

Chitose Strawberry Matcha Shortcake
Vanilla Chantilly, Strawberry, Matcha Pain de Genes

Matcha Yuzu Pecan
Caramelised Pecan Praline, Yuzu Dark Chocolate, Whipped Matcha Ganache

Matcha Cheesecake
Matcha Cream Cheese, Graham Crumbs, Matcha Glaze

Matcha Raspberry
Matcha Crémeux, Raspberry Confit, Matcha Chiffon Sponge

Matcha Custard Mochi
Azuki Red Bean, Custard

Citrus Baba Savarin
Green Tea Créme, Yuzu Curd

A Glass of Matcha, Warm or Iced | A Serving Coffee or Tea

V: Vegetarian \\\\\\\\&
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CREME BROLEE

Green tea with subtle bouquets of
red fruits and strawberries, evoking
the taste of creme brilée.

CHOCOLATE EARL GREY

Rich and aromatic black tea. Fresh notes of
bergamot and pure dark chocolate.

GNAWA

A rich blend of green tea and robust black tea.
Distinguished notes of smooth mint.

RED JASMINE
Fresh jasmine blossoms blended with a delicate
caffeine-free South African red tea.
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ROYAL ORCHID

Semi-fermented Formosa Oolong infused with
the fragrance of a night-blooming orchid.

IRISH MORNING

Brisk, flavourful, rich, and smooth.
This black tea blend is a glimpse of the
Irish heath at dawn.

SAKURA! SAKURA!

A scattering of cherry blossoms and green tea
yields a most refined and elegant fragrance.

MIDNIGHT HOUR

A magical infusion of decaffeinated black tea
blended with fragrant tropical fruits.

BACHA COFFEE

BLACK PEARL

Individual bean with an impressive strength
and a stronger aroma.

MAGIC ISTANBUL

Pure Arabica coffee bean with sweet notes of
fresh honeycomb and green almond.

SIDAMO MOUNTAIN

A spicy and fragrant aroma, full-bodied with
rich notes of cracked cocoa bean.

1910

Reminiscent of freshly picked wild strawberries

served with heavy cream

ORANGE SKY

Rich notes of fresh and dried fruits and
the zest of ripe citrus.

SINGAPORE MORNING

Invigorating notes of chocolate,
spices and acidic zest.

BARAKA DECAFFEINATED
Decaffeinated Arabica coffee with accents of smooth dark chocolate and orange.

FULLERTON BLEND

Espresso | Macchiato | Americano | Long Black | Cappuccino | Latte | Flat White

- ADD TO YOUR INDULGENCE -
Free-flow Veuve Clicquot champagne (two hours), S$78**
Free-flow Blanc de Blancs alcohol-free wine (two hours), S$38**

A flute of Veuve Clicquot champagne, S$15** ¢
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SAVOURY

Grilled Artichoke, Yuzu, Matcha, Piquillo
Plant Base Salmon, Matcha, Tonburi
Plant Base Tuna, Kohlrabi, Matcha

Herb Quinoa, Matcha Fig Compote, Cornichon

Cucumber Sandwich

Mimosa Tofu Sandwich

SWEET

Matcha Chitose Yokan
Matcha Chocolate Yuzu Tart
Matcha Soya Cheesecake
Matcha Nama Chocolate

Matcha Vegan Créme Briilée

Matcha Gluten-Free Vegan Scones

A Glass of Matcha, Warm or Iced | A Serving Coffee or Tea r
\ 5



THE
LANDING
POINT

AFTERNOON TEA

%ﬂ%ﬂ g/;w/&ggm
NUT-FREE

SAVOURY

Norwegian Smoked Trout, Matcha, Cream Cheese
Boston Lobster, Citrus Aioli, Matcha, Nomad Caviar
Tuna Tataki, Yuzu Gel, Matcha

Duck Rillettes, Matcha Fig Compote, Cornichon

Classic Cucumber Sandwich, Cream Cheese v

Truffle Egg Salad v

SWEET

Chitose Strawberry Matcha Shortcake
Matcha Chocolate Yuzu Tart
Matcha Cheesecake
Matcha Raspberry

Matcha Custard Mochi

Matcha Gluten-Free Vegan Scones
A Glass of Matcha, Warm or Iced | A Serving Coffee or Tea A
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V: Vegetarian
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GLUTEN-FREE

SAVOURY

Norwegian Smoked Trout, Matcha, Cream Cheese
Boston Lobster, Citrus Aioli, Matcha, Nomad Caviar
Tuna Tataki, Yuzu Gel, Matcha

Duck Rillettes, Matcha Fig Compote, Cornichon

Classic Cucumber Sandwich v

Truffle Egg Salad v

SWEET

Matcha Chitose Yokan
Matcha Chocolate Yuzu Tart
Matcha Soya Cheesecake
Matcha Nama Chocolate

Matcha Vegan Créeme Briilée

Matcha Gluten-Free Vegan Scones

A Glass of Matcha, Warm or Iced | A Serving Coffee or Tea y
\ 5

V: Vegetarian
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DAIRY-FREE

SAVOURY

Norwegian Smoked Trout, Ikura
Boston Lobster, Citrus Aioli, Matcha, Nomad Caviar
Tuna Tataki, Yuzu Gel, Matcha
Duck Rillettes, Matcha Fig Compote, Cornichon
Classic Cucumber Sandwich v

Truffle Egg Salad v

SWEET

Matcha Chitose Yokan
Matcha Chocolate Yuzu Tart
Matcha Soya Cheesecake
Matcha Nama Chocolate

Matcha Vegan Créme Briilée

Matcha Gluten-Free Vegan Scones

A Glass of Matcha, Warm or Iced | A Serving Coffee or Tea

V: Vegetarian
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