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Palms Afternoon Tea Set
14:00-17:30
savory
salmon rillettes, toasted brioche, quail’s egg
yunnan roast duck in pancakes
chorizo, ricotta and red pepper jam galette
casal de ermida cheese, candied walnut, pear jelly

avocado crab meat tartlet

tuna fish cheese

sweet
green tea macaron with yuzu

milk chocolate & earl grey tea dome with
orange confit on a breton sable

mini lemon curd on a breton sable
white chocolate and raspberry cheesecake
pistachio, cherry chocolate opera
longan gateaux
chocolate financier with passion fruit curd

verrine, raspberry semi preserved,
white chocolate mousse and almond crumble

raisin scones with clotted cream
a pot of TeaWG tea or two cups of coffee
mop 298++ for two persons

PALMSH#

please let us know of any special requirements or food allergies, and we will try to accommodate.
all price in mop and subject to 10% service charge and 5% government tax.



