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COCKTAILS

Taste of home

ChaChaanTeng Spritz
Rhubarb, Campari,

passion fruit, sparkling wine

Grapefruit Julep
Finlandia Grapefruit Vodka,
blossom honey, pomegranate,

mint, lime, pink grapefruit

Picpoul Smash
Beefeater, peach and apricot brandy,

lemon, apple, sweet picpoul

Kowloon Typhoon
Woodford Reserve, orange maple

syrup, lemon, aromatic bitters

ChaChaanTeng Gin Sour

Beefeater, raspberry, lemon,

grapefruit and honeysuckle cordial

Beyond the Sun
Chivas Regal, Falernum, ginger,

lemon, ChaChaanTeng lager
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Oriental Immersion

Lychee Cobbler

Beefeater, lychee, thai basil, lime, sugar

Kalimotxo Dragon
Calvados, lemon, Créme de cassis,

Amargo Chuncho bitters, Merlot

MSG

Beefeater, cucumber,

tamarind, lemon, umami

Melon Tequila Sour
Chinese melon, Olmeca Los Altos,

agave syrup, lime, chilli melon slice
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COCKTAILS

Bloody Ming-Yue
Beefeater, hoisin, Sriracha,

five spice, lime, tomato

Shanghai Supernova
Absolut Vodka, plum, honey,

jasmine, lemon, sparkling wine
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Tea House Tipples
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South China Sea
Bourbon Coffee
Woodford Reserve, cacao,

condensed milk

Cultural Collision
Martell cognac, black tea, lemon,

Créme de cassis, coffee

Lady Grey Fizz
Lady Grey infused Absolut Vodka,

lemon, citrus bitters, soda

ChaChaanTeng Vodka Espresso

Absolut Vodka, cacao, espresso, spice

Silvertip Martini
Silver tip white tea, Beefeater

Crown Jewel gin, savouries

Oolong Negroni
Oolong infused Beefeater,

Campari, Belsazar vermouth
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