“EST TEAS OF THE
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VALENTINE’S SET MENU

. (_ VALENTINE SPECIAL | S
MOCKTAIL
Mocktail of Love Me Tea with apricot purée, garnished with kiwi.
COCKTAIL
Sparkling white wine infused with Red Chocolate Tea.
§ J

MAIN COURSE

Roasted Chilean seabass and Caledonian prawns, served with finger lime and trout roe
beurre blanc infused with French Earl Grey, accompanied by herbed potato mousseline
and purple cauliflower.

DESSERT

Profiteroles accompanied by Bain de Roses Tea infused strawberry ice cream, served with
lychee rose jelly, fresh strawberries and lychee, finished with a Bain de Roses Tea infused
strawberry sauce.

HOT TEA
LOVER’S TEA

This delicate green tea with citrus peel underscored by a touch of flowers and spice produces
flavours of extraordinary sensuality. A tea to be shared with your dearest love.

- Or -
ICED TEA
VALENTINE BREAKFAST TEA

As sweet and enveloping as love itself, this TWG Tea black tea of romance weds fresh,
ripe fruits and silver pearls that bead the soft amber infusion like luminous tears of joy. A
lingering and aromatic tea to awaken desires.

MAIN COURSE+TEA+DESSERT ............coioia.... $68
MAINCOURSE+TEA ... $58
COCKTAIL ..o e e $22
MOCKTAIL ... e $16

@WS Prices are not inclusive of service charge or goods & services tax. TWG Tea invite?ou to begin your sustainability

journey by bringing home the complimentary glass straw that comes with every iced tea ordered.
PLEASE ASK YOUR WAITER ABOUT ALLERGENS.



