JAPANESE HIGH TEA

OTSUMAMI
(SAVOURY BITES)

COLD CITRUS SOBA
Kombu Ponzu| Fried Nori | Spring Onion

CRISPY SPICY SALMON
Crispy Salmon Skin | Ikura | Shiso Green

TERIYAKI UNAGI MAKI
Japanese Cucumber | Avocado | Balsamic Teriyaki | Chervil

KING CRAB & LOBSTER SALAD
Savoury Tartlet | Wasabi Tobiko | Kogiku

WOOD-SMOKED KAMO KUSHIYAKI
Yuzu Miso | Togarashi

OKASHI
(SWEETS TREATS)

HANA MOCHI KOUBAI
Red Bean Paste

HANA MOCHI MOMO
Red Bean Paste

HOKKAIDO CHEESECAKE BRULEE
Buttery Sponge | Hokkaido Cream

NAMA CHOCOLATE
Valrhona Dark Chocolate | Matcha

BLACK SESAME CHOUX PUFF
Black Sesame Mousse

COGKTAILS

Add-on our Signature FLNT Cocktails at $10++
Free Flow House Sake for an hour at $30++

Kyoto Drift | Nikkei Heat | Pisco Katana
iichiko Sourz | iichiko Litchi

SIGNATURE HIGH TEA

SAVOURY

SUMMER FOREST MUSHROOMS & RICOTTA QUICHE

Forest Mushrooms | Baby Spinach | Farm-fresh eggs | Shortcrust Pastry
Whipped Ricotta | Aged Parmesan

HAND-DICED KING SALMON & SAVOURY WAFFLE

Cured King Salmon | Cucumber | House-made Savoury Waffle
Black Tobiko Pearls | Capers | Citrus-zest Cream Cheese

THE TRUFFLED FARM-EGG AND SMOKED DUCK PETIT CROISSANT
House-smoked Duck Breast | Farm-fresh Eggs | Garden Herbs | Black Truffle Aioli

THE CUMIN-SPICED HERITAGE CHICKEN PIE
Cage-free Chicken | Olives | Farm Eggs | Crisp Pastry Shell | Mashed Potato | Cumin

THE PARMA & CHICKPEA HUMMUS ROLL

Parma Ham | Butter-toasted Soft Roll | Chickpea Hummus

THE COASTAL BISQUE
Herbs | Lobster Reduction | French Cream | Extra Virgin Olive Oil

SWEET

SPICED SUMMER CARROT CAKE
Wild Carrots | Toasted Walnuts | Spiced Cream Cheese Frosting

SUMMER HARVEST LAVENDER MACARON
Lavender-infused Almond ghell | r?4% Cacao White Chocolate
anache

THE ZESTY LEMON CHEESE SPONGE & CURD

Chiffon Sponge | Citrus-infused Cream Cheese | Lemon Curd

THE COFFEE & DARK CHOCOLATE GANACHE CONE

Vanilla Bean Waffle Cone | Espresso-infused Dark Chocolate Ganache

WILD SUMMER RASPBERRY FINANCIER

Ground Almonds | Summer Raspberries | Scorched Butter

THE MOLTEN VALRHONA CHOCOLATE FONDANT
Valrhona Dark Chocolate (Outer Sponge) | Molten Chocolate Core

CHOIGE OF COFFEE OR TEA

A LA CARTE MENU
ATICO LOUNGE DAILY SELECTION

FUGAZZETA (V) | $24

Onions | Mozzarella | Provolone Cheese | Extra Virgin Olive Oil
Supplement $5++ For Parma Ham / Smoked Salmon / Smoked Duck

SALAD OF ROMAINE & EGG REMOULADE (V) | $22

Capers | Gherkin | Croutons | Pecorino Crisps
Supplement $5++ For Smoked Salmon / Smoked Chicken

BRAISED BEEF BRISKET "GAUCHO" STEW | $35

Bacon | Pumpkin | Corn | Beans | Cumin & Smoked Paprika

TEMPURA BATTERED FISH & CHIPS | $26

Lemon Wedge | Classic Tartar Sauce

SLOW-COOKED WAGYU BEEF CHEEKS | $32
Sautéed Forest Mushrooms | Buttery Garlic Potato Purée
Red Wine Reduction

CRUSTACEAN MAC & CHEESE | $25
Lobster Bisque | Red Prawns & Mud Crab | Mixed Cheese
Fresh Garden Herbs

A CORN-FED IBERICO PORK & SMOKED CHORIZO RAGU | $30

Egg Pasta | House-made Tomato Sauce | Aged Balsamic

BROWN BUTTER POTATO PAVE (V) | $25

Spiced Avocado Guacamole | Extra Virgin Olive Oil

TRUFFLE & PARMESAN FRIES (V) | $18
Garlic-Paprika Aioli

FIRE KITGHEN

PLANCHA SEARED LINE-CAUGHT SEA BASS | $32
Capsicum & Eggplant Caponata | Shaved Fennel Salad

PAN FRIED CRISPY POTATO GNOCCHI (V) | $34

Chanterelles | Porcini Mushrooms | Black Truffle Emulsion

ROASTED GRASS-FED RACK OF LAMB 340G | $58

Roasted Potatoes | Mint Chimichurri

MORNING ENGLISH CHAMOMILE XOXOLAT HOJICHA AMERICANO

EARL GREY PEPPERMINT YUZU GREEN TEA (F:';\‘I\DTP\L’JV(;'C'TIEO GRILLED ARGENTINIAN GRASS-FED STRIPLOIN 300G | $60
JCAHSEl\glFlz\I\FJSA”P_SI\TAEI’gRLS LUNG CHING YERBA MATE TEA LATTE Grilled Vine Ripe Tomatoes | Red Chimichurri

KASHMERE GYOKURO SNOW PEONY + ROSE ARIANA (+$2) MOCHA

SNOW PEONY GENMAICHA EARL GREY NEROLI + PEPPERMINT (+$2) N o L ATE GRILLED ARGENTINIAN GRASS-FED RIBEYE 300G | $65
ROSE ARIANA ORIENTAL SENCHA CHAMOMILE + PEPPERMINT (+$2) MATCHA LATTE Grilled Vine Ripe Tomato | Red Chimichurri

Kindly inform us about your dietary restrictions and/or food allergies upon ordering. All prices are subject to 10% service charge & prevailing government taxes.
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