AUTUMN REVERIE
AFTERNOON TEA

MOP 648 / 2 persons

MOP 768 / 2 persons
Paired with Two Mocktails

* SAVORY BITES -
Chestnut Tartlet, Pumpkin Purée, Crispy Lardons
Foie Gras, Port Wine Jelly, Fig Compote
Torched Aomori Scallop Tartare, Yuzu Jelly, Citrus Zest

* SELECTION OF TEA SANDWICHES -
Slow-braised Beef Cheek and Gruyére Sandwich
Miso-glazed Eggplant Sandwich

* DESSERTS -
Blood Orange and Pecan Coffee Cake
Popcorn Caramel Eclair
Fig Tart
Pear, Cinnamon and Chocolate Cake
Freshly Baked Chestnut Madeleine

* SIGNATURE SCONES -
Raffles Legendary Scones
served with Clotted Cream, Strawberry Jam, Orange Marmalade

* MOCKCTAILS -

Passion Spark
Passion Fruit Puree, Agave Syrup, Lemon Juice, Ginger Ale

Rosy Glow

Rosé Sparkling Tea, Rose Syrup, Cranberry Juice, Lemon Juice

Citrus Earl
Earl Grey Tea, Grapefruit Juice, Lemon Juice, Guava Syrup, Egg White

* TEA OR COFFEE -
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f you have any special dietary requirements, food allergies or intolerance,
please inform our associates upon placing your order.
All prices are in MOP and subject to 10% service charge and 5% tourism tax.
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