
7 8  P E R  A D U L T
3 9  P E R  C H I L D  ( 6  T O  1 2  Y E A R S  O L D )

Choice of TWG tea or Suzuki coffee

Kaviari Oscietre Caviar, 15g, Blini, Crème Fraiche +75

Free flow champagne per person for 1.5 hours | 3pm-4:30pm

Laurent-Perrier Brut NV +75 | Moët & Chandon Rosé NV +90

* Not applicable for any discounts

Savoury

LOBSTER Celeriac, Green Apple, Caviar 

CRAB Crème Fraiche, Ikura, Pickled Apple

FOIE GRAS Shiso, Plum Jam, Beet Bun 

SHIITAKE Artichoke, Radish, Choux

ORGANIC EGG MAYO Chives, Truffle, Eclair

SMOKED SALMON Cream Cheese, Roe, Lemon

PUMPKIN FETA CHEESE QUICHE

Sweet

RASPBERRY ALMOND MACARONS 
COCOA BONBON

MATCHA CHOCOLATE FUDGE PRALINE 
YUZU BUTTER TEA CAKE 

COFFEE CHOUX PUFF
POTATO SABLE

POMELO CHEESE CAKE 
MADAGASCAR VANILLA SCONES

Devonshire Cream, Strawberry Jam, Apple Marmalade

Fresh Bakes From The Oven

SUNFLOWER SHORTBREAD
CITRUS VANILLA MADELEINE

CREME BRÛLÉE CHEESE CROISSANT DANISH
Vegetarian
Please advise us of any special dietary requirements, including potential reaction to allergens. 
Prices are subject to prevailing taxes and service charge.

Premium TEAS
These teas have been specially selected by
TWG connoisseurs for our SKAI High Tea menu.

CHOCOLATE MINT TRUFFLE
With soft notes of vanilla, rich chocolate and a hint of mint, this 
TWG Tea red tea of South Africa is a dessert in itself. Sweet and 
intoxicating.

WHITE SKY TEA +5
Majestic Yin Zhen white tea leaves lend their crystalline flavour to 
this celestial blend. Cultivated on the islands of the Indian Ocean 
archipelago, ylang ylang flowers impart their exquisite and 
fragrant oil to this fruity blend.

RED ROBE TEA
Harvested in Yunnan, a region known for producing remarkable 
golden-tipped teas, this exquisite composition of black teas 
infuses into an amber-coloured cup with a sweet and floral 
aroma, and slightly roasted undertones.

WHITE IMMORTAL TEA +10
The aspiration of the ancients, silver tips of Yin Zhen lend their 
immortal fragrance to this blend of sweet red fruits. A white tea 
blend of sweet dreams.

EMPEROR PU-ERH
Recognised for its medicinal qualities, this TWG Tea matured tea 
yields a strong and earthy fragrance, with a warm taste of terroir. 
A perfect tea after a meal.

Please advise us of any special dietary requirements, including potential reaction to allergens. 
Prices are subject to prevailing taxes and service charge..



Champagne By The Glass
MOËT & CHANDON ROSÉ NV 28
NV France

LAURENT-PERRIER BRUT NV 20
NV France

A  TWG Tea Selection
EMPEROR SENCHA
A fine TWG tea with a subtle taste, this invigorating Japan green 
tea is ideal during or after a meal, as it is rich in vitamin C and 
contains little theine.

ROYAL ORCHID TEA
This TWG Tea semi-fermented Formosa oolong is delicately 
infused with the fragrance of a night-blooming orchid, suggestive 
of a warm summer evening. Intoxicating and generous.

ROYAL DARJEELING
The king of India teas, this TWG first flush black tea boasts an 
exquisite fragrance and a vibrant, sparkling taste that develops 
remarkable overtones of ripe apricots. An exquisite daytime tea.

ENGLISH BREAKFAST TEA
This classic was originally blended as an accompaniment to the 
traditional English breakfast. Very strong and full-bodied with 
light floral undertones, this TWG broken-leaf black tea is perfect 
with morning toast
and marmalade.

FRENCH EARL GREY
A fragrant variation of the great classic, this TWG black tea has 
been delicately infused with citrus fruits and French blue 
cornflowers.

Coffee Selection
Americano | Single Espresso | Single Macchiato
Piccolo Latte | Cappuccino | Flat White | Café Mocha | Café Latte

Please advise us of any special dietary requirements, including potential reaction to allergens. 
Prices are subject to prevailing taxes and service charge.

6 8  P E R  A D U L T
3 4  P E R  C H I L D  ( 6  T O  1 2  Y E A R S  O L D )

(AVAILABLE ONLY FROM MONDAYS TO SATURDAYS)

Choice of TWG tea or Suzuki coffee

Kaviari Oscietre Caviar, 15g, Blini, Crème Fraiche +75

Free flow champagne per person for 1.5 hours | 3pm-4:30pm

Laurent-Perrier Brut NV +75 | Moët & Chandon Rosé NV +90

* Not applicable for any discounts

Savoury

CRAB Crème Fraiche, Ikura, Pickled Apple

FOIE GRAS Shiso, Plum Jam, Beet Bun 

SHIITAKE Artichoke, Radish, Choux

ORGANIC EGG MAYO Chives, Truffle, Eclair

SMOKED SALMON Cream Cheese, Roe, Lemon
PUMPKIN FETA CHEESE QUICHE

Sweet

RASPBERRY ALMOND MACARONS 
COCOA BONBON

MATCHA CHOCOLATE FUDGE PRALINE 
YUZU BUTTER TEA CAKE 

COFFEE CHOUX PUFF
POTATO SABLE

POMELO CHEESE CAKE 
MADAGASCAR VANILLA SCONES

Devonshire Cream, Strawberry Jam, Apple Marmalade

Vegetarian
Please advise us of any special dietary requirements, including potential reaction to allergens. 
Prices are subject to prevailing taxes and service charge.


