
SAVORIES

Avocado Temari Sushi
French caviar, blue crab

Uzaku
Grilled eel, cucumber, wakame, sanbai jelly, ginger shoot 

Yakitori
Grilled chicken, yuzu mayonnaise, spring onion

Hotate Gratin
Hokkaido scallop, sautéed spinach, seasoned bread crumb

Japanese Potato Salad
Crispy potato chip, matcha powder, radish sprout 

Gyukatsu Sando
Australian wagyu striploin, matcha shokupan, 

saikyo miso sauce

SWEETS

Green Dorayaki
Strawberry and shiro-an jelly, vanilla cream 

Ichigo Daifuku
Fresh strawberry, azuki, mochi, green tea sable 

Matcha Cheese Tart
Strawberry compote

Matcha Choux
Strawberry cream, marinated strawberry 

Mizu Shingen Mochi
Japanese water cake, kinako and matcha powder, 

brown sugar syrup 

Green Tea & Butter Scone
Green tea chantilly, strawberry jam

Japanese Garden
Multigrain and durian chocolate stones

“A Sensory Experience of 
Savory and Sweet Delights”

Picture yourself soaring through the clouds
in a whimsical Hot-air Balloon,

drifting towards the captivating allure of Japan.

As you descend into the tranquility of
the traditional Japanese garden,

your senses come alive with the delicate beauty
and serene ambiance that surrounds you.

THE JAPANESE GARDEN
Afternoon Tea


