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Gummy gummy fizz Matcha Matcha

1 . BIESEEERRE Strawberry Puree - 45ML 1 . 5% Matcha 60ML

2 . EVTAEEREKESE Strawberry Syrup o 15ML 9 . EHOTTENYIMEBETYE Cream - GOML

3 . ENFAAERERIKIELR Raspberry Syrup - 7.5ML 3 PR L QMON: b orem v R Ve e SR v T

4 . H#BPREF BB Balsamic - 7.5ML 4 . BE¥ESimple el 1

SNy i (0] e e AN et O OR MN CN e ) 5 . EXFEFEIETCELSE Cherry blossom intense e 40ML

6 . EH Egg white - 15ML 6 . EEHEgg white - S - 30ML

7 . V&M Cucumber - e 4y 7 . SREFE=F Perilla leaves i e e Y ST

8 . B¥JK Soda - it ) | B IR 7 000 s - a5 Pastas o e 20ML toD
9 . BEEEE% Mt.Lemon Marigold

Method BHETS A

@ 15148 1-8 A FEMRRISHBIA K

Method R{ETS A

M 1-7 FKER—RESIE - BERRFNERTT
IK—HEBE A#eh - Shake 1-7 with ice,

strain out and top with 8.

38 - Add 1-8 into shaker muddle then
add with ice.

@ FEHDIE > BEFEEEFITK—ER AR
th - Shake the strain out top with 9.

DAL ERE IR B ZE M - Garnish with a
slice of perilla leaf and straw.

Matcha ¥ZE

R 10g +7K 1009 - BIFIIIERTRIPDEE -
Matcha powder 10g + water 100g, blend till
dissolved.

PlB & & S % % #f - Garnish with a
marigold sprig.

15



il Do,
o SAPRNE LI
Sunset

1. ¥t Starfruit Juice - 5 > 45ML

2 . EXFEFIAIBEKFESR Grenadine Syrup - 15ML

3 . BEHTeA Pot Marigold tea o 45ML

4 . SEHOHEBIELER Pineapple puree oo 20ML

D) A-ERARSHHWATEr Gt T, , 10 drop
6 . EEEEENKRE Macadamia air top

15 FKIR—EFE - BEREIAR
\J/)ﬁKW%WW¢’WD@t§ﬁ%E@M

%8 - Shake 1-5 with ice, strain out
— and add a big cube of ice, top with 6.

PIEE5 5 8EET - Garnish with dried
pot marigold °

‘ Salt water E&IK

BE sq1t 20g + 7K water 40g , —i#EiB# blend
together.

‘ Macadamia air EEEZEKTE

ENFAE R ES EKELE macadamia syrup 100m
+ ZKwater 300m1 + BRE%AS Tecitin 4g , blend
together —i#EiEH#:

‘ Pot Marigold tea BSHER

==

BZIEES5 dried marigold 10g + 7K water 200g
, boil for 15 mins =i 15 D&

16
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High tea smoothie

Ingredients #4#l

O N O Ol B W N =

YWHODHEEERIE Strawberry purge -« 6ML

EXNTEEASEREIRKEEE SUper berries Syrup - - 30ML
. A&k Ear1 grey tea -

. PHEEILBE + 5 SSHTR 30 Mascarpone -

. B¥E Simple syrup - :

. 7K1 Ice cubes

. FOEEACEIE B FSHTRFD Mascarpone < ,

. FHEEIHA T IRSI55E /72K crushed chocolate chips

Method R{FT5E

o\ BEMHI-6HREER &
\ - ERRETRIBAIISE JITEH -
Blend 1-6 together into
sorbet, top 7 and then 8

DOgRsHTERNBETR
#f - Garnish with edible
flower and mint sprig.

Earl grey tea EE%

{HEFE ear] grey tea 10g + K
wa 200g

17
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Oriental Rosella Herb swizzle
Ingredients 4%l Ingredients #4%l
1. BESRIAZRIE Cautus puree s 15ML 1 EXPEES SE RS Mojito syrup - 45ML
2 . #HSEEYEE Peach puree : 15ML 2 SENTHEIEEKIESE Bitter orange syrup - 15ML
3 ENFOEFEZZIEMIKIR Lychee intense - Sl 15ML 3 Rt Lime juice et A G e
4 . EHFEA & BAHERBZ Oriental Beauty & cinnamon tea - 30ML 4 {EIZRELFZ Lemongrass green tea oo QOML
R N ClION>HLITTES - S SR S S e P o e b 5ML
6 . #E Simple Syrup R S sy ol

Method BHETS A

@ 8 1-6 FUKBE—EFIE - BERRIAHR

> Shake 1-6 with ice, strain out

Method R{ETS A

R 1-4 A FEMRTIKIRSFE - Add 1-4
into shaker, Throwing with fce.

DAPORERE » B2YRINBRANSR o 3= A SREEET -
Garnish with cinnamon stick, dried
purple rose and Oriental beauty tea

MMAREK > DIIRE M EISE A - Add
crushed ice, Garnish with a straw and
Temongrass.

Oriental Beauty & cinnamon tea

‘ Lemongrass green tea {EIFEIFHR
BEHEA & AERKS

green tea 20g #FZF + lemongrass 20g 1ZEiFE +
water 400g 7K, boil for 10 mins —#E& 10
DiE

Oriental Beauty tea 150 EEFFZEAZ + water
200g 7K, boil for 15mins &% 15388 , add
in 1 cinnamon stick NI—#EA*EHE , 80c for
10 mins

mEHERF 80 B ¢ & 10 D8
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