%45
AFTERNOON
TEA

$10 Pink Flamingo Cocktail

Scallop Puff with Black Squid Ink
Bopa ERIVEX

Wok Fried King Prawns
with Chilli Sea Salt
Fi B AR i Bk

Wok Fried Chinese Style Cumin
Lamb Serve with Bun

PHARFAE

Beetroot Black Sesame Ball
153K BE i Bk

Green Tea Choux
SREIR TR

Passionfruit with Raspberry Sphere
BERMEBRAFIX

Mandarin Orange Macaron

BTG

Butterfly Honey Lemon Tea
RN 590 7 TEATAR S

This menu will be disposed of after single use.
Please use touchless payment where possible.

A surcharge of 10% applies on public holidays.

Selected menu items only. Menus subject to change. Not to be used
in conjunction with any other offer or discount. Please note that our
products either contain or/are produced in kitchens which contain/
use the allergens of peanuts, tree nuts, seafood, soy, milk (and other
dairy), egg, sesame, wheat (gluten), lupin and sulphite preservatives.
We cannot guarantee that any of our products are 100% allergen free.



COCKTAILS $15

Violet Galaxy

Butterfly Pea Tea, Roku Gin,
De Kuyper Triple Sec, Lime Juice,
Grapefruit Syrup

Cinnamon Espresso Martini

Bacardi White Rum, Kahlua, Espresso,
Cinnamon Syrup

Raspberry Vodka Mojito

Ciroc Vodka, Lime Juice, Raspberry,
Mint Leaves, Cranberry Juice

Pineapple Peach Mojito
Ciroc Vodka, Fresh Pineapple,
Peach Puree, Lime Juice, Fresh Mint

Pink Margarita

Tequila, De Kuyper Triple Sec,
Grapefruit Syrup, Lime Juice

Golden Silks

Ciroc Vodka, Mango Ligueur,
Mango Juice, Lime Juice

MOCKTAILS $9

Lychee Sensation

Lychee Liqueur, De Kuyper Cherry
Brandy, Lime Juice

Lime & Lemongrass Cooler
Lemongrass Syrup, Lime Juice,
Blue Curacao Syrup, Soda
Tropical Punch

Orange Juice, Apple Juice,
Mango Juice, Soda, Grenadine

Silks Delight
Pineapple Juice, Coconut Cream, Mint



