
PERANAKAN-INSPIRED AFTERNOON TEA

Experience a Peranakan-inpsired afternoon tea at Café Quenino. Chef de 

Cuisine Khang presents his take on the tradition with a twist, infusing it with 

local inspirations through a selection of sweet and savoury bites that pair 

beautifully with your choice of tea or coffee.

For something extra, take it up a notch with unlimited Saicho Sparkling Tea 

or Prosecco for an additional $20 per guest.



BEVERAGES

Italian-style Coffee

Espresso | Ristretto | Americano | Latté | Flat White | Cappuccino                10

Double Espresso | Mocha               15

Freshly Brewed Tea               12

Black: English Breakfast | French Earl Grey | Imperial Oolong

Green: Jasmine Queen | Follow Me | Emperor Sencha | Moroccan Mint

Caffeine-free: Chamomile

  Bottles     Glass

Saicho Sparkling Tea                                                                                    85      22

Darjeeling | Hojicha

Sanger Terroir Natal Blanc de Blancs Brut Grand Cru              175    44

100% Chardonnay, Grower Champagne 

LIGHT BITES

Freshly Baked Plain and Black Raisin Scones              12

served with Kaya Emulsion, Mascarpone Whipped Cream,

and Preserved Mandarin Orange Marmalade
Recommended tea pairing: English Breakfast Tea, Emperor Sencha

Assorted Nonya Kuehs              10

Kueh Salat
Bluepea Glutinous Rice, Pandan Custard
Recommended tea pairing: French Earl Grey, Jasmine Queen, Chamomile

Kueh Bubur Cha Cha
Sweet Potato, Yam
Recommended tea pairing: Jasmine Queen, Chamomile

Kueh Chendol
Coconut, Mungbean
Recommended tea pairing: Jasmine Queen, Chamomile

Contain Nuts |        Contain Gluten |        Contain Shellfish |      Contain Dairy |       Contain Egg |       Vegetarian
Kindly inform us of any allergies or dietary needs.

All prices are in local currency and subject to 10% service charge and prevailing government taxes.



Contain Nuts |        Contain Gluten |        Contain Shellfish |      Contain Dairy |       Contain Egg |       Vegetarian
Kindly inform us of any allergies or dietary needs.

All prices are in local currency and subject to 10% service charge and prevailing government taxes.

PERANAKAN-INSPIRED AFTERNOON TEA SET

$98 for two persons | $68 for one person

Served with a unlimited cups of coffee or tea,

or top up $20 for free flow Saicho Sparkling Tea or Prosecco.

Comes with complimentary parking on weekdays.

Freshly Baked Scones

Plain

Black Raisin
served with Kaya Emulsion, Mascarpone Whipped Cream,

Preserved Mandarin Orange Marmalade

Savoury Canapés

Salmon Tartare
Cincalok (Fermented Shrimp Paste), Shallot, Cucumber, Tamarind

Baby Scallop Tartlet
Hae Bee Hiam (Spicy Dried Shrimp Paste), Achar (Pickled Vegetable)

Rendang Pulled Pork
Roti Jala (Netted Bread) 

Finger Sandwiches

Ayam Percik
White Bread, Capsicum Salsa

Bakkwa
White Bread, Cheese, Chicken Floss

Prawn Roll
Brioche, Nyonya Aioli, Salmon Roe, Watercress

 

Sweet Canapés

Kueh Salat
Blue Pea Glutinous Rice, Pandan Custard

Kueh Bubur Cha Cha
Sweet Potato, Yam

Kueh Chendol
Coconut, Mung Bean

Gula Melaka Panna Cotta
Banana Compôte, Shredded Coconut

Chuchi Mulot (Dessert) of the Day

Chef's Choice of Peranakan-inspired Dessert


