
LOCATION | THE TERRACE & THE EDGE
DAILY |1PM – 5PM

An Afternoon Tea
by Hoiana x Jo Malone London



SAVORY

Food

Cocktail Pairing

• ALMON GRAVLAX, ROASTED POPPY SEEDS
• TUNA SALAD, MENTAIKO, CAPER, TOBIKO, CHARCOAL BRIOCHE 
• ZUCCHINI ROLLED, GOAT CHEESE MOUSSE, PUMPERNICKEL BREAD 
• FOIE GRAS MOUSSE, ROSE, SEA SALT - INSPIRED BY RED ROSES

SWEET Inspired by English Pear & Freesia• WILLIAMS PEAR & FREESIA
(YELLOW PEAR SHAPE, WITH ESSENCE OF FREESIA FLOWER)

Inspired by Wood Sage & Sea Salt• LOCAL TIDE
(RUM, LIME JUICE, XÍ MUỘI (DRIED PLUM), SALT & CHILI, COKE)

Inspired by Lime Basil & Mandarin• IVORY MIST
(MALIBU, LYCHEE SYRUP, LIME JUICE, CALAMANSI, EGG WHITE)

Inspired by English Pear & Freesia• SPICED PEARL
(PEAR INFUSED CINAMON, WHISKY, ANGOSTURA BITTER)

Inspired by Nectarine Blossom & Honey• NECTARINE & HONEY TART
(SAME CONCEPT MANGO TART BUT SMALL, GLAZED WITH HONEY)

Inspired by English Pear & Freesia• LIME BASIL & MANDARIN

• CANDIES FRUIT SCONES & MADELEINE 

• ORANGE AND STRAWBERRY JAM / CLOTTED CREAM 

Inspired by Wild Bluebell• PERSIMMON & BLUEBELL 
(PANNACOTTA INFUSION BLUEBELL ON GLASS, ON TOP PERSIMMON COMPOTE)

Inspired by Mimosa & Cardamom• MIMOSA & CARDAMOM
(INFUSION CARDAMON FOR PASTRY CREAM. SHAPE OF MIMOSA CAKE)
SERVED WITH FRESH MIMOSA

• SELECTION OF BERRIES  

COFFEE

TEA

Beverage

BLACK COFFEE
COFFEE WITH CONDENSED MILK
'WHITE COFFEE'

VIETNAMESE TEA
EARL GREY

THAI NGUYEN
JASMINE

Available Milk: Full Cream, Low Fat, Almond, Soy & Condensed

• VIETNAMESE COFFEE

ESPRESSO | AMERICANO | CAPPUCCINO | LATTE
FRENCH PRESS  /  SMALL OR LARGE
VALRHONA MILK CHOCOLATE  /  HOT OR COLD

• CLASSIC

• BLACK • GREEN • HERBAL • OOLONG

CHAMOMILE
MINT LEMONGRASS

LYCHEE|FLOWER
GINGER|LOOMING FLOWER


