
High Tea Menu
In Conjunction with ION Anniversary

$35++ per pax | Inclusive Coffee/Tea
Available daily (including eve of PH & PH) | 12pm - 6pm

Last order at 5.30pm

SAVOURY ITEMS (1 Each)
SMOKED KING SALMON SANDWICH

Arugula |  Citrus Cream Cheese |  Tobiko
 

TRUFFLE EGG SALAD ON BUTTERY CROISSANT (V)
Fresh Herbs |  Black Truff le Aiol i

WHITE CORN AND OCTOPUS CEVICHE
Cherry Tomatoes |  Shal lots |  Leche De Tigre

FOREST MUSHROOM AND BABY SPINACH QUICHE
All iums |  Aged Parmesan | Truff le Oil

MARINATED CHICKEN KUEH PIE TEE
Japanese Cucumber |  Chives |  Roasted Garl ic Aiol i

SWEET DELIGHTS (1 Each)
WHITE CHOCOLATE CREMEUX

 Raspberry Compote |  Hazelnut Crumbs

MINI CINNAMON SWIRL 
Creme Patisserie |  Ic ing Sugar 

 
VANILLA SCONE

Lemon Curd |  Honey Whipped Butter 

BLUEBERRY ALMOND TART
Frangipane |  Blueberry Mascarpone |  Blueberry Jam

 
 PEACH & LYCHEE VANILLA CAKE 

 Vani l la Cream | Lychee Confit |  Elderf lower Cream 

Atico
Lounge

All prices are subject to 10% service charge and prevailing government taxes. Please inform us about your dietary restrictions
and/or food allergies upon ordering. All menu items are subject to seasonal availability.

Viennoiserie Selections
FRENCH BUTTER
CROISSANT PAIN AU
CHOCOLATE PAIN AU
RAISINS PAIN SUISSE

$8++
$8.50++
$8.50++
$9++
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