SAVOURY PREMIUM TEA

T H E Marinated Egg, lkura, Dehydrated Shio Kombu IMPERIAL OOLONG
Beef Shepherd’s Pie, Spiced Coconut Floss Sweet and fruity with a Iingering aﬁgﬂgsi@ A
C 0 U RTYARD Beetroot Cured Salmon, Dill Bun, Chilli Thread :
Smoked Chicken, Pistachio, Espelette Pepper, Mango, Mini Wafer Cup
Spicy Pacific Crab Salad, Charcoal Choux
Classic Cucumber, Ricotta Cheese Sandwich (V)

@/’W%WS‘ SWEET

A FT E R N O O N T E A Rose Lychee Bandung
Ondeh Ondeh Macaron

Strawberry Vanilla Chiffon Roll

Mango Lime Mousse, Pineapple Compote, Sable Breton SILVER MOON

Pistachio Financier, Mascarpone C'reme, Almond Ivory Chocolate Green tea with grand berry, vanilla and
Calamansi Choux

Monday to Friday a hint of spice

S$51" per adult, S$26° per child" Classic Scones MOROCCAN MINT
Raisin Scones

R Y
ﬂoral undertones @’/ NN
SENCHA MElM

Premium Japanese green tea
3.00 p.m. — 5.30 p.m.

Fine green tea with suave and strong Sahara mint
Saturday, Sunday and Public Holidays

S$56" per adult, S$28" per child’ FULLERTON SUPEFS SHAKE VANILLA BOURBON
ADD ON S$10 Red tea with smooth and subtle flavour
Add on S$12" for a glass of Iced Honey Earl Grey Citrus Tea THE TRIPLE C of sweet vanilla
Add on S$12” for a glass of red or white wine A blend of fresh milk and three C’s: LEMON BUSH

Chocolate ice cream, Cookies and Chocolate sauce.
Precariously topped with crisp chocolate-coated sticks,
Vanilla & chocolate crumble, and of course, more cookies.

Refreshing tea blended with wild citrus fruits

Add on S$16  for a glass of Prosecco

COFFEE
(V) Vegetarian ~ Children from 6 to I | years old Fullerton Blend Turmeric Cappuccino
*Prices are subject to service charge and prevailing government taxes. Espresso Latte
. Menu is subject to change without prior notice. Macchiato Flat White

Cappuccino

Add on S$5" for iced coffee or tea




