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WELCOME TO IPOH PURPLE CANE TEA HOUSE



Purple Cane continues to promote tea and the art of living with the opening of its tea
house in Ipoh in 2010. Housed in a 120-year old historical building, the
tastefully-appointed tea house is not only ideal for leisure but also cultural interaction

over a good cuppa.

A History-infused Tea Art Sanctuary

Purple Cane Tea House occupies the ground floor of a vintage bungalow on Osborne
Street, Ipoh. Spanning some 7,000 square feet, it exudes a kind of inviting and
relaxed charm. Fronting the tea house is a tea art centre displaying a kaleidoscopic
range of tea leaves, tea ware and tea-related products. Racks of used aged wood
planks and stainless steel line the walls, proudly displaying tea canisters and
premium Puer, teapots, tea trays and brewing utensils, complete with a corner
reserved for Cane’s green tea. Besides, there is a fabulous collection of CD’s and
magazines, and books about tea and topics that complement the mood of tea

appreciation.

For newcomers to the art of tea, Ipoh Purple Cane’s one-stop concept is just the
place to begin with. As for tea aficionados, this is a treasure trove for great tea finds,
and a favorite spot for meeting fellow tea enthusiasts for a good tea chat in between

sips.

Innovative Tea Cuisine

To the right is a rustic courtyard, where old-fashioned wooden tables and chairs are
shaded by Eugenia Spicata trees with vibrant new shoots. Bathed in the late
afternoon sun, the cozy and peaceful sanctuary shelter tired souls from the hustle
and bustle for a close encounter with nature. There are two tea rooms featuring
charcoaled walls at the back. Nothing comes close to this tatami setting in inducing
total relaxation — one can be excused for an extended stay here in the midst of

captivating tea aroma.

True to Purple Cane’s signature menu of innovate tea cuisine, the new outlet offers a
whole range of delights that are light yet flavorful. Infused with tea, these creations
promise a unique culinary experience for our body and mind. Some of our creations
look to the local ingredients for inspiration. They are presented in a way that is
familiar yet unusual — take for instance the crystalline white Ipoh Kuey Teow, the
melt-in-the-mouth Chee Cheong Fun, the al-dente Wan Tan Mee and handmade
noodles following traditional recipe, among others. Besides, there are nostalgic local
flavors prepared with a twist, such as the sweet egg custard and Shui Xian tea egg.

Whichever the dish, it exudes an unmistakable charm of the good old Ipoh.

Landmark for a place and a culture

True to its vision, Purple Cane Tea House is committed to spreading the art of tea.
The tea house continues to introduce a wide variety of tea products, to come up with
and pass on cultural initiatives, to create health awareness through its tea cuisine,
and to explore heritage and humanities. Going in tandem with the pace and rhythm
of Ipoh, it also receives visitors from far and wide with wide open arms. Be it a
mid-way stop, or a landmark of local culture, Purple Cane fills each journey with the

lingering aroma of tea.

b Bo
%
S

i
3
- Fa

B
ST

PR

5|
ZE

<Y
2%

|

)
N
ey

PO EE™ It

|_|.
TSI i

St

Xa

b
e

0
[N
i

SRR (B | 2

T BN SRS = - W R

MR

m .
Gt

SRR 0102 T

IO
Sy
oF

st
B S EN R T R Y

v

T S ERBHENS AT SRR
OB BB HLE | SRR

K

PEN

&
B/ and TFHIMT

X Bt

5 &
* i
EXE
A Z
R X
T A
B ZE
B ®
&l
b
£
7\
=

bt 2

3

ftay
=0
N
1

3
7

huj

MEHE
i
i T

*
]

b
il

4

<0
T 58 19841S 2ulogsO

v

H
DEAD Y BBt DH 4

3

A=
=

>

o
ot

PRI MM BE
X BMEHHE | RS BRENSEE

B OB R TN O PR B
A
SRS BZ . BHISASH-H Dt
[ R
I 02} Bt np

BSTH
i

S |

¢
3

BRI
ML =

\
/t
A

RBTBRER
NETAANE!

2RO SR S W
\|

/i

i

@S Eummn

T -

EET R OPEN

i :ji -’ /'-'__rlrrw .rlt‘.r-ll'

fila
L

-

S T falE

Forc SiEEED A -BH R
ES0DF ok 2 B0 e S
N\

A

EE BHHAES

SR

}

m)

b

%
P 0

=
EE S R -1
H
ok {554 T U~ o (-
o

=13
o

P ESHI" SEH
pEde=l s M
R EREAT BHENX >

Fi ~-0

H z!

o

Ny Sl e




H17 I5 5% /3 Hot Chocolate .

KFEZS EASY POT BREW

FNKE [ pax

/&#% COLD BEVERAGE
BMUWE [ pax

T01 #i S #§ RISHEFH Long Jing Green Tea (Finest) RM 13 / pax C22 KI5 Ice honey black tea R Sk

TO2 4BEK><#1 Jasmine Roundies RM 4 / pax 28 i Sl el el M9

TO3 T £ 3% Handcrafted Scented Tea RM 4 / pax Sl italoncnoieelitca "M &I

e C25 HEHF AT 45 Ice lemon black tea RM 6.9

TO4 4788 Zi Zhu Lan RM 5.5 / pax C26 &R A Good old days BM 6.9

T05 & €4 Huang Jin Gui RM 5.5 / pax C27 8k F- 5 Ice green tea Latte RM 6.9

T06 3R J& &% Dong Ding Oolong RM 4.5 / pax C28 T FHTIREZZ% Ice lemon celery green tea RM 9.9

T07 % £ A2 KB Ginseng Oolong RM 6 / pax C29 BERHT Ice guava jasmine RIS

T08 KAL#E Da Hong Pao RM 17.5 / pax Sl @0 ol M 9.9

. C31 Bl E F 2% Ice pineapple and carrot green tea RM 9.9

T09 BRE & E Aged Puer RM 10 / pax - C32 BLELATZ5)K Ice pineapple black tea RM 9.9
4 B+ FRESH FRUIT JUICE (neat) (no sugar added)

C33 5 Fa R Green apple RM 8.9

: :’/‘é C34 #£#5 Orange RM 8.9

,4C23 &IBE Ice honey puer C35 4L # & Carrot RM 8.9

"f‘ C36 ;& 7K Plain Water RM 1

¥
L
-f.

T06 1B 5 15 % 5 5E e
Long Jing Green Te Ginseng Oo

[&]/C>FRZS EASY STRAINER MUG

i

J\

y
BUWE | pax C32 BLBLAT 35K .-;..h %
Ice pi le black t L
T10 & K Jasmine Tea RM 13 / pax R -
5 T11 K BE%Oolong Tea RM 4 / pax : —
:zE - L. H21 Eight Treasures Tea
B T12 7KAll Shui Xian RM 5.5 / pax
x T13 41 %5Black Tea RM 5.5 / pax
T06 Oolong Te: T14 &8 Puer Tea RM 4.5 / pax B
T15 BREK 4% 3% Cane's Green Tea RM 6 / pax -
—~—
- o
ZEX HOT BEVERAGE o
BMWE / pax o~
H16 & 3 4L ZtLemongrass Black Tea RM 4 / pax ‘,‘-'J-gnnﬁk Tea served with twin pots

H17 I5 % 7 Hot Chocolate RM 5.5 / pax ' L 7 | BEEERE, NERALFBELEETANKEHE
e 1 ' 20507, BMBIASE-A=Eh, BARSK.
H18 ¥5 25 & # Lei Cha Latte RM 13 / pax ‘\ =k f#@iiﬁ%ﬁﬁ&ﬁi*%—?%ﬁ’ﬂﬁﬁqﬂﬂﬂﬁﬁﬂ;}:, &
H19 &S 2% Caramel milk tea RM 5.5 / pax R20WT%, BABZEHK
BEKILBEEER BT, HREHERS
H20 42 =8 Green Tea Latte RM 4.5 / pax EREDAENY, AREMDE, BXESH
hERE BB SR, BE: BELEDRE: 20
H21 J\E % Eight Treasures Tea RM 6 / pax $Z%§§H§ =

All prices are in Ringgit Malaysia ¢ Subject to 10% service charge

We promote the use of twin pots. When tea leaves are added to the first pot,
we will pour hot water in and leave it for about 20 seconds for infusion. Then,
we will pour the tea infusion into the second tea pot and serve with tea cups.
For subsequent brewing, we add hot water into the first pot, let it infuse for
about 20 seconds and pour the infusion into second tea pot for serving.

This is repeated until the flavor has faded and new tea leaves are used.
This practice is to ensure that tea leaves are not over-brewed and the best
flavor is maintained for each brewing. Choice of tea pot: superb purple
clay tea ware: the Purple Clay Heijingang Teapot.



13 / portion
S37  EHEES
Lotus root chicken tea soup
M%< EH Puer Tea RM 6.9

S38  H4EXRS
Burdock chicken tea soup
%5 JRIE &% Dong Ding Oolong RM 6.9

S39 HHEMES
Chinese chrysanthemum tea soup
with arrowroot
FZ: %iE Puer Tea RM 6.9

S40  FOBES
Tea and wine chicken soup

% RJE5#E Dong Ding Oolong RM 7.9
DF TR, S41 KRG
R REB MR &R S hEE Sweet corn chicken tea soup
HEMHNEE & ERK, F%5: HRIEEBE Dong Ding Oolong RM 7.9
Our soup base is made with S42  WIBKE(ELE

tea leaves and chicken.

: : : Lei Cha tea soup
Different ingredients are used

. 4 e .
double-boiling in A% #FBESH Long Jing Green Tea RM 7.9
clay pot. . , _
it 3 43 WBXBEE(ERER)(SHRESHEY)
is not only Mellow Lei Cha tea set (daily limited supply)
but also palatable,, FAZ%: 82583 Long Jing Green Tea RM 15.9

N

All prices are in Ringgit Malaysia ® Subject to 10% service charge

tea set

RERERZTRME, LAERKOESRE B
BIEZRIZEHRIEE, 1R,
This a new recipe inspired by the traditional

Lei Cha (Pounded Tea) soup. The refreshing
green tea enlivens the taste. The soup is good
enough even for drinking on its own, with the
health benefits of energizing our collateral,
revitalizing our spleen and stomach and
strengthening our body.

Lei Cha tea soup
served with
handmade noodle




3 / portion

SD44 FTHREH
Steamed homemade wholegrain bun with Oolong Tea

o SD56
% B#E Oolong Tea RM 1.5 Deep fried fish fillet
B served with
SD45 FILHEZEETH green tea dipping sauce

S SD48 £ ALTH 3 Steamed homemade sweet potato bun with Oolong Tea
Fried bun with Oolong Tea o % 5#E Oolong Tea RM 1.5

SD46 FEE(2F)
Tea egg in black tea (2 pcs)
%5 ZHIATZE Lychee Black Tea RM 2.4

SD47 FRSHRZHRME(SHREHRY)
Homemade pearl rice balls
with Oolong Tea (daily limited supply)
% “RJE5%E Dong Ding Oolong RM 3.9

SD48 & fLA
Fried bun with Oolong Tea
% &8E Oolong Tea RM 60

SD49 EEX - WAEFALE
Sweet potato balls served with green tea dipping sauce

A% &%k Green Tea RM 6.9

SD0 #ER M % - Tharstyle spicy sa
Fried pumpkin with salted egg york and tea mill . bez;zmg isnptlgg zzusse
% #EF Tie Guan Yin RM 9.9

SD51 < EEMRZE
Deep fried salt-peppered chicken nuggets with tea mill
L #EE Tie Guan Yin RM 9.9

SD52 ZALS N FE
Stir fried chicken boxing in tea
%5 FHIATZE Lychee Black Tea RM 9.9

SD53 #HEEE
Golden beancurd with tea mill
%S ##S Tie Guan Yin RM 11.9

SD54 HHXEE
Thai-style spicy salsa beancurd in tea sauce

%5 ZHALZEE Lychee Black Tea RM 11.9

SD55 =& AR _ SD55
Deep fried crispy prawn with green tea , Deep fried crispy prawn
FZ: %3 Green Tea RM 19.9 : with green tea

SD56 FEH FHE / MY#RFHE
Deep fried fish fillet served with green tea dipping sauce
% BEFHEZEZL Long Jing Green Tea RM 19.9

All prices are in Ringgit Malaysia ® Subject to 10% service charge




I8 3 B () 1 58

M71 414
Braised beef briskée
with black tea

BT =5 1 V2 2
Black tea curry-chicken

M7- BE ZF 25 iy
Deep fried prawn
with oat and tea

M62 = R 75
Stir fried abalone
mushroom with

\ dry chili and tea

M57

M58

M59

M60

M61

M62

M63

M64

M65

M66

M67

M68

M69

M70

M71

B
Stir fried vegetable with tea mill
% BEFHBRZ Long Jing Green Tea

KEMT
Sauteed eggplants with tea
FAZ5: RIE &% Dong Ding Oolong

HEEETI\RR
Sautéed vegetable with potato and Tie Guan Yin Tea
% SEE Tie Guan Yin

FEEPE LA AMZ M R
Homemade stir fried egg with tomato, prawn and tea mill
% B E Tie Guan Yin

BREHEE
Homemade braised beancurd in tea sauce
% ZAALE Lychee Black Tea

=REATE
Stir fried abalone mushroom with dry chili and tea
FZ%S: ZAXATZE Lychee Black Tea

BALSTS
Aromatic crispy duck
% AL Lychee Black Tea

BT
Simmered chicken chop with black pepper
and minced garlic in black tea

RS ZALALZE Lychee Black Tea

TR R pE e

Braised chicken and black mushroom
with tea stock and wine

% ZAALE Lychee Black Tea

AT < TN WE 2
Black tea curry chicken
FZ%S: ZAXATZE Lychee Black Tea

AL (BS) £ EE
Braised chicken with sweet chili
in tea sauce (served with fried bun)

% ZAALE Lychee Black Tea

SEABF(ER)
Oolong Bah Kut Teh (Chicken)
%t RIEE#E Dong Ding Oolong

[ ==Y

Sweet and sour slice fish in black tea
% ZAALS Lychee Black Tea

IE ZF 3R

Deep fried prawn with oat and tea
%5 RIEEBE Dong Ding Oolong

AL
Braised beef brisket with black tea
% ZAALE Lychee Black Tea

All prices are in Ringgit Malaysia ® Subject to 10% service charge

RM 12

RM 12

RM 13

RM 13

RM 18

RM 18

RM 18

RM 18

RM 18

RM 18

RM 23

RM 27

RM 27

RM 36

RM 23

M57 BRI E
Homemade braised
beancurd

in tea sauce

M60 %< B 78 £L A SR =k

Home ir fried €90 el

wit ato, prawn
&ill

RS

M63 Aromatic crispy duck '




FBFIE
HANDMADE NOODLE WITH TEA SOUP

N72 ZEMESFIE
Simmered chicken with chinese herbs
in tea soup served with handmade noodle

A% #ALALE Lychee Black Tea

N73 #EF5FIE
Lei Cha tea soup served with handmade noodle
% BEHERZL Long Jing Green Tea

N74 GREABFHESTIE
Oolong Bah Kut The (Chicken)
served with handmade noodle
%< RIER%E Dong Ding Oolong

FHFIE
DRIED HANDMADE NOODLE WITH TEA SAUCE

N75 FH
Handmade noodle with tea sauce (dry)
% HALZE Lychee Black Tea

N76 AIEZFHEF TETH
Braised chicken with sweet chili in tea sauce
served with handmade noodle (dry)

FZ: ZILATS Lychee Black Tea

N77  BEHMBEFIE T
Simmered chicken with chinese herbs and tea
served with handmade noodle (dry)

% ZH4AIZE Lychee Black Tea

N78 BHmEHINFIETH
Simmered chicken chop with black pepper
and minced garlic in black tea

served with handmade noodle (dry)
FZ: ZILATS Lychee Black Tea

N79 TEREXIEZREF TE T
Braised chicken and black mushroom
with tea stock and wine served with

handmade noodle (dry)
% ZHALZE Lychee Black Tea

N80  ATZ<MNWE 2 T i ¥
Black tea curry chicken
served with handmade noodle (dry)
%5 #ALALEE Lychee Black Tea

3 | portion

RM 11.9

RM 16.9

RM 16.9

RM 2

RM 11.9

RM 11.9

RM 13.9

RM 13.9

RM 13.9

e * - -—

-_.. @ \BEHRFEIHE)FIEFE
L \ - Simmered chicken chop with black
A pe_pp_e_ranq minced garlic in black tea
o ﬁ-i\fd with handmade noodle;(d_ry)
h . F h.ll i:.:

-

N8O AL ZSINWE 2 F T H T+
Black tea curry chicken
served with handmade

e R
L W SR N

N72 - |
Simmered chick‘a vith
chinese herbs
in tea soup served with
handmade noodle

N

All prices are in Ringgit Malaysia ® Subject to 10% service charge

N74
Oolong Bah Kut The (Chick
erved with handmade

N79

Braised chicken and black mushroom
with tea stock and wine served with

handmade noodle (dry)




D82 1HBALZH
(BR)—/NFHA2BERR
Black tea red bean paste =
served with a tea cup of
cold brew Jasmine

D90 M B = 375 EN
. Glutinous rice balls

rose soya bean

ERERARZS
AEBESLEREEZEY
FXERER, RABERIES
B, FREEBE, BHREE
B, BEREZEHR, ALY
ENRER. ER. BYY
RAEEZRIMAL Bl

CHMEZ, BEHMERRE. RE
MRMRER, BREREE, &
HEZHA.

Cane’s Green Tea

Cane’s Green Tea is a unique non-fermented tea. Special selected and
processed from the finest and tender tea leaves grown on the ecological tea
zone up in the high mountain region. Its light and refreshing brew promises a
subtle aroma and mellow taste. Tea infusion is yellowish-green and rich in
EGCG, amino acids, minerals and vitamins, including vitamins A, B1, B2, C
and E. Regular consumption yields a number of health benefits, such as
provision of antioxidants, promotion of blood circulation and strengthening of
body constitution. Ideal as an after-meal beverage.

B ol
Green tea glutinous
ige balls with
Blatk sesame and

peanu

g

D81

D82

D83

D84

D85

D86

D87

D88

D89

D90

D91

D92

D89 KB T <SS
(BR)—/NEHRABBER S
Rose lotus seed paste

served with a tea cup of

cold brew Jasmine

#H 4 %8 DESSERTS

93 / portion

BETEM (BR)—/NEMLBER
Green tea peanut paste served with
a tea cup of cold brew Jasmine
A% %% Green Tea RM 4.9

HBAEM () —/NEHRALBER
Black tea red bean paste served with
a tea cup of cold brew Jasmine

%S ZHXATZE Lychee Black Tea RM 4.9
1 E 1 A

Chrysanthemum, lotus seed and
sea coconut dessert
% ZRALE Lychee Black Tea RM 4.9

BBRAE(R)—/NEMALBER (BEREMHRK)

Rose egg custard served with

a tea cup of cold brew Jasmine

A% BBETESE Rose Tea RM 4.9

ERNT(H)
Spring romance pudding
% WERTEE Rose Tea RM 4

BEMT(E)
Summer green pudding
A% #3% Green Tea RM 4

BRETR(FY)
Autumn tea jelly
%5 HRIESEE Dong Ding Oolong RM 4

FFFOR (%)
Cold winter jelly
% X#FEF Jasmine Tea RM 4

BBE M (BR) —/ NEHRLBER
Rose lotus seed paste served with
a tea cup of cold brew Jasmine

FZS: BBETESE Rose Tea RM 5.9
W ZEF5HE

Glutinous rice balls in rose soya bean

A% BBETESE Rose Tea RM 5.9
BALEFOSHE

Ginger tea glutinous rice balls with
black sesame and peanuts
%S BBETESE Rose Tea RM 5.9

BEBEDEHE

Green tea glutinous rice balls with

black sesame and peanuts

%5 42k Green Tea RM 6.9

All prices are in Ringgit Malaysia ® Subject to 10% service charge

D87
Autumn tea jelly

D88
Cold winter jelly

BNZERT/ FAR(RE) rRV29

VANS

D85
Spring romance
pudding

D86
Summer green
pudding







