
Afternoon Tea
Chapters of Craft 

A Parent’s Day Celebration of Love and Craftsmanship 
at The RuMa, in collaboration with LLADRÓ.



AFTERNOON TEA

The Prelude                                                                                               168
An Afternoon Tea Experience for One, Served with One Tea or Coffee

The Grand Volume                                                                                  358
An Afternoon Tea Experience for Two, Served with Teas or Coffees
and Your Choice of Beef or Salmon Wellington. 
Available on Saturdays and Sundays only

A LA CARTE

Beef Wellington                                                                                        148
Spiced Rubbed Angus Beef Fillet, Wild Mushrooms, Golden Pastry, Rendang Jus

Salmon Wellington                                                                                   148
Norwegian Salmon Fillet, Ginger Flower, Golden Pastry, Caviar, Ginger Torch Butter

BEVERAGE ADD-ONS

Non-Alcohol                                                                                       
Copenhagen Sparkling Tea 750ml                                                                    200

Alcohol
Billecart-Salmon Brut Réserve Champagne 375ml                                      200            
Billecart-Salmon Brut Rosé Champagne 375ml                                           250            

The food may contain or come into contact with common allergens. Please inform your host of any dietary requirements.
All prices are in Malaysian Ringgit and subject to SST, and prevailing government taxes.



Chapter One: Savoury

Arancini | Sticky Nasi Dagang, Chicken Gulai, Pickled Cucumber
Vol-au-vent | Rendang Tok, Kampung Kerisik, Turmeric
Tartlet | Telang Rice Salad, Baby Shrimp, Garlic Flower

Chapter Two: Sweets by

Gâteau | Mango Lassi with Fresh Mango, Lychee, and Passion Fruit
Mousse Cake | Teh Tarik Mousse with Banana Compote
Tart | Ipoh White Coffee Ganache, White Coffee Praline sourced from Ipoh

Chapter Three: Artisanal Scones

Classic Plain Scone and Berry Scone
Served with house-made kaya, clotted cream, and
orange marmalade (sustainably crafted from orange peel)

Chapter Four: Trolley Delights

Madeleine | Buttery Cake filled with Cempedak
Quiche | Ayam Merah, Green Peas
Sandwich | Fried Mantou, Sambal Anchovies

Final Chapter: Artisan Chocolate Pralines

Sweet Laksa | Peanut | Cendol
Crafted in collaboration with local artisans

The food may contain or come into contact with common allergens. Please inform your host of any dietary requirements.
All prices are in Malaysian Ringgit and subject to SST, and prevailing government taxes.
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