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Pink Rabbit High Tea

599 per person
5

Organic Pink Hydration Tea
Crab Claws

Lobster Brioche

Blue Butterpea Rice Balls
Peking Duck Spring Rolls

Creamy Mochi

Mini Apple Pies
Cake of the Day

o Tho High Tea

S$59 per person

Jasmine Tea

Cheesy Jalapeno Balls ‘

‘ Korokke Bao

pring Rolls
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Vegetable Spring Rolls
Chicken Gyoza

Mad Hatter’s Chicken Katsu
Turmeric Saffron Beef Satay

The Pink Rabbit Green Apple Salad
Japanese Rice

Mini Apple Pie Treasure Chest

Peking Duck Spring Rolls
Turmeric Saffron Chicken Satay Skewers

Pork Belly Steak or Genghis Beef
Creamy Chicken & Mushroom Green Curry
Salt Chilli & Lime Aji Fish
The Pink Rabbit Green Apple Salad
Japanese Rice

High Tea Desserts 18 Tea

i
The Pink Rabbit’s Welcome Cocktail or Mocktail + ¥ [§
Lobster Brioche 3
Crab Claws
Slow Cooked Pork Belly Bao

Pork Ribs or Mad Hatter’s Chicken Katsu
Green Apple Salad
Creamy King Prawn Green Curry
The Pink Rabbit Fried Rice

High Tea Desserts + Tea




_ e Japanese Sweet Potato Chips

~ With sweet chilli & homemade mayo.

Chicken Satay Skewers
‘with saffron turmeric satay sauce.

Garllc Butter Edamame
} Wok frfed with garlic, butter, pepper & shichimi.

Crab Claws
- Coated in crispy breadcrumbs.

Japanese Gyoza




v Green Apple & Pear

\

Red onion, cucumber, coriander, mint, pea \uts, shallots & garlic

\!

Slow cooked pork belly, homemade pickles, cucumber &peanuts.

Spicy Mango Chicken
- Popcorn chicken tossed in our homemade spicy mango mayo.

Curry Korokke with Jalapeifio
~ Twice cooked crispy potato croquette
~ in chunky green tomato & Jalapefio sauce




Madhatter’s Chicken Katsu
Chicken thigh crumbed Japanese style
with Sweet Potato Chips & Cheesy Corn

Pork Ribs, Seared Cinnamon & Pineapple
Cook time 35min,
Whole rack of ribs served with Sweet Potato Chips.

Crispy Pork Belly SURPRISE!!! 50
Cook time: 35min, Crispy slow cooked Pork Belly
served with caramelized cinnamon mayo & spicy cheesy corn.

4 Genghis Beef 49
* Available in vegetarian, chicken & king prawns ‘
Tho Tho's signature wok fried Mongolian sauce with vegetables.

~ *Honey Lime Garlic Butter King Prawns :
Wok fried king prawn with honey garlic butter caramel with lime.

Deep-fried Turmeric Mackerel Fish “AJi”
Served with spicy salt, chili flakes, lime. spring onion
& caramelized sweet soy sauce.

|! Vietnamese Takoyaki
' Japanese octopus balls w/ turmeric peanut sauce,

I colorful mayo & caramelized mushroom ginger soy.

vV Okonomiyaki
~ Japanese vegetarian pancake

2 nger soy/& ccolorful mayo

?‘“/bftlr-fry Vegetables

L t w | with iisauce.
SpiTomgm stir-fry available
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