Home & Decor November 2004 - Sweet Sips
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I-S Magazine January 14-21 2005 - Review

THE V TEA ROOM Fokok i
Western. #01-02 Esplanade Mall, 8 Raffles Bivd., 6333-1965.

Set up as a quaint English tearoom, V fesis lice an eccentric European drawing room
fight out of a movie set. We eventually found our way to a table, distracted by heavy~
bound baoks and leecups strewn around the place. The fumiture is Victorian-inspired,
featuring and dark wood tables. by the
name that this caf serves an extensive aray o te, ainto  tea brary—though It also
offers heartier fare. The tea [ist ranges from frity Turkish apple tea (88), to unique nutty
macadamia bourbon Rooitea (88), which i derived from a red rooi bush harvested in
the mountains of South Africa and infused with macadamia, vanilla extract and orange
blossom. Be prepared to be assaulted by a fine selection of cakes (from $8), gloriously
displayed In glass cake-stands placed nextto ntricately painted Victorian teapots.
Without emphasizing
(88) and omelet loaves. One dish that stood out from the standard selection was the
mushroom steak (§18.50) a large apricot Bao mushroom, grilled to succulent
perfection, doused in white mushroom sauce, and served with asparagus. The texture
of the mushroom was just right, not too rubbery, and the accompanying white sauce
set it off perfectly. The omelet loaf with smoked Norwegian saimon (§19) also piqued
ourinterest. It stood out as a very tasty egg wrap topped with deficious siithers of
Norvegian salmon. Save space for desser. If a whiskey mud cake (§15) sprinkled with
liquor sounds devilishly good, brace your taste buds for a ful-on confrontation.
‘Supremely rich and sinfl, a few bites were all we needed to et a buzzing chocolate
overload. In comparison, the chocolate and banana panfietter (§11.50) was a tad bland,
and it reminded us of banana prata. Overall the experience was leisurely and refined.
Although the concept of a tearoom may be relatively alien to the average
Singaporean—judging by how empty it was—The V Tea Room is the perfect place for a
‘cozy ltle tea party where service is personal and the atmosphere is warm. Open Sun-
‘Thu 12:30-10:30pm, Fri-Sat 1-11:30pm. & in buiding. AE.DC,MC,V. §$

The Business Times February 7 2005 - Culinary Draws at the Esplanade

1 0 DIN'NG OUT ‘The Business Times, Monday, February 7, 2005

Culinary draws
at the Esplanade

CHEAH UI-HOON updates food lovers on what to go for at the
‘arts centre at lunch time

| The V Tea Room
#01-02/04 Esplanade Mall
Tel: 6333 1965
1t's a pity the V Tea Room — with its carefully
cultivated Victorian drawing room sensibili-
tios — has 10 be located at tho rather unro-
mantic corner of the Esplanade facing busy
Rafflos Avenue.

But that hasn’t detracted from the marvel-
lous selection of teas and coffees, and cakes it
stores in dainty glasshouses, imaginatively

speaking,
The Bailey's liquor cake was a hit with my
post-concert party of four — & rectangular
sized serving of moist and dense butter cake
| served on a platter of bailey's cream "gravy”",
‘with lots of nutty bits for texture, The presen-
tation has a high “wow" factor and though it's
something for the sweet-toothed, it's not over-
ly sweet. We were similarly bowled over by
%o light and Quffy walnut cake, which also
wasn't too sweet.
;TheV Tea Room is a gem of a specialty tea
‘place which allows you to sip exotic teas and
drink luscious coffee blends served in fine
bone china cups instead of paper ores. When
the prices are practically on par, if not lower,
than those of any ubiquitous branded coffee
outlets, you might as well head to the Espla-
nade when you want a comforting cuppa with
a slice of cake,

Her World February 2005 - Cool Treats

cool treats

Ben & Jerry's has opened itsfirstice cream parlour in Singapore! ts location at the.
foyer of the Singapore Zoological Gardens (B0 Mandai Lake Road; Tel; 6365-8392]
means a visit to the primates can be followed by a sundae of Chunky Monkey.

Fans of the American brand, previously found only in Cold Storage supermarkets
and selected petrol kiosks, can also sit down to other popular flavours like.
Chubby Hubbyand Cherry Garcia. A scoop costs $4, and with a choice of 14 flavours.
Look out for two more upcoming outlets, at the Jurong BirdPark and the Night
Safari.

For girly outings, check out the prissy V Tea Room (#01-02/04 The Esplanade Mall;

33-1965) at The Esplanade. The newly opened Venetian-inspired nook appeals

ithit nd gold neo-classical
seats. Homemade ice cream is dished out to look like a cake wedge [$5 for a single
spade], and served in dainty gold-rimmed fine bone china bowls. Try the unusual gula
meleka flavour o the original house blend of chrysanthemurn, lime and honey sorbet.

herworld29:

The Straits Times Urban Supplement February 17 2005 - Barrel Of Cake

THESTRAITS TIMES URBAN FOOD FEBRUARY 17 2005
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You can get drunk smelling this cake, honest.
Crack open a ar, yesjar, of Whisky Mud cake and a most
delicious scent of chocolate, whisky and sugar wafts out.
Smooth, dark, and nottoo sweeet, the cake s baked in the
glass “barrel” and you eatit with a spoon.
Ifwhisky and chocolatearen't quite younhlng, there'sa

raft of other
Carnival, flavoured with Grnnd Marnier, dark chocolate
pieces and orange slces.

Both refulyou don't give in

ca
to temptation and demolish half a dozen of these at one:
sitting.

Pink Carnival and Whisky Mud barrel cakes, $18 each, from
The V Tea Room, 01-02/04, Esplanade Mall. Opening hours:
Tpm to 9.30pm dally, tel: 6333-1965.
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The Business Times Weekend May 28-29 2005 - For the love of cake
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ONTRARY to popular belief,
afternoon tea is not equiva-
lent to an all-you-can-eat
spread of cream cakes and
mee siam arrange a
10 metre radius. The ultimate
tea experience, we. {asl. in-

volves. down at home

3 daint
mpnfmormﬂn,amomumﬂygmg
piece of home made cake

‘Which, od mlmgb. 1sn‘treally that easy,
to do, because for some reason, the definition
of cake in the local commercial sense is one.
that involves I 5 ocolate

an hole thing with
acho and giving it
names like casa do coco or pistachio

With mu i.n mm-—(vhﬂa ]uklng Mnnds
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piece of cake. "

The V Tea Room

#01-02/04 Esplanade Mall

Tel: 6333 1965

You could call the detailed, Victorian stylo de-

cor over-the-top, but this tea salon that looks

like someone shipped a life-sized doll's house

sud dropped 1 i geomor of the Esplanads,
own.

wm. faux bookcases nm the bar coun
er, intricate antique-like chairs and Iablsnlnd
adelectablo display of dainty tea cakes, this is
a veritable girly heaven, and no wrmdor ‘that
the bulkof its clientele comprises ladies and.
the occasional gaggle of school kids.

‘The V Tea Room, which has as its dngan
“Venetian volumes of Venusian virtues” —

's selection of tea cakes like the Cotton
f st “}ﬁ.f‘f.’xfﬁifif i Nt Ly
-m ""m ke e JAIME EE goes in search for an honest-to-goodness, old-fashioned piece of cake
ing ulwn"wnh very little fat, which y 1 '
'br their sponge-like texture and )

'me il “cake. for example, is studded
“with c)mppud w;lnuu and a really cottony

bergamot: into your

nostrils wfm avury bite of the delicate Enrl
Grey cake. The pear cake is more
comparison but still ight, studded with bits ol‘
pear and topped with a faint layer of crumbl

It's testimony to the skills of the baker xhn
these cakes can hold their own without added
;nh;in?hmmt. and in fact, taste so much bet-

for it.

ICON Singapore June 2005 - Feature
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