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Celebrate the arrival of spring with a Sakura Afternoon
Tea inspired by Japan’s cherry blossom season.
Indulge in delicate sweets, refined savoury bites and
signature scones, thoughtfully paired with premium
Pryce teas — a graceful celebration of renewal,
beauty and togetherness.



Pryce Tea is a Singapore-based gourmet tea brand committed to preserving
the timeless art of tea appreciation while reimagining flavours for today’s
discerning palate. Since its founding in 2013, Pryce has earned multiple local
and international accolades for excellence in quality and taste, including
annual recognition from the U.K. Guild of Fine Food.

A bold blend of Assam, Ceylon, and Kenyan teas with brisk citrus top notes and
a smooth, malty finish.

Handpicked Uji Sencha from Kyoto brews a fresh, grassy cup with delicate
umami undertones.

Naturally caffeine-free, this oxidised South African Rooibos brews a copper-red
cup with soft caramel and vanilla notes.

A caffeine-free Moroccan peppermint tea known for easing bloating and motion
sickness, best enjoyed with honey.

Handpicked chamomile blooms with a candied apple warmth, known to soothe
digestion and calm the nerves.



A comforting blend of caramel and toffee with South African Honeybush,

Shizuoka Hojicha, chamomile, and pandan leaves.

A caffeine-free blend of lemon verbena and ginger, offering a crisp, citrusy lift
with a touch of spice.

A calming, caffeine-free blend of vanilla rooibos and tart berries, perfect for
digestion and winding down after a busy day.

This 10-year-aged Yunnan Pu Erh offers a smooth, full-bodied brew with rich
nutrients and notes of dried fruits.

A celebratory blend of French rose and orchid petals, creating a graceful and
captivating floral bouquet.

Established in 1944, Suzuki Coffee is one of Singapore’s pioneering coffee
roasters, dedicated to delivering quality brews with a balance of tradition and
innovation. By sourcing premium beans from around the world and carefully

roasting them to perfection, Suzuki Coffee continues to bring rich aromas and
bold flavours that reflect a proud heritage of craftsmanship.

@ @
e g
Q gﬁ

a
=

sugar,

sugar,

NUTRI - GRADE | Nutri-Grade mark is based on preparation at
m 120% sugar (before addition of ice)



Sabwra Afternoon Yea

SAVOURIES
Hokkaido Tsukune (A,C,E,G)
Japanese Vegetable Gyoza (G,N,V)
Kinoko Sarada (G,N,V)

Japanese mushroom salad with plum dressing

Chilled Soba Noodles (A,G)

Served with traditional condiments

SWEETS
Genmaicha Azuki Macaron (D,E,N)
Green Tea Tiramisu (D,E,G)
Hojicha Portuguese Egg Tart (D,E,G)
Assorted Japanese Mochi
Goma Yuzu Cake (D,E,G)

UNLIMITED SCONES
Matcha Mochi Scone (D,E,G)
Classic Plain Scone (D,E,G)

Served with clotted cream and a selection of jams

Alcohol (A) | Beef (B) | Chicken (C) | Dairy ) | Eggs (E) | Gluten (G)
Nuts (N) | Pork (P) | Seafood (S) | Vegetarian (V)

Should you have any allergies, kindly inform our hosts prior to placing an order.




