SPRING AFTERNOON TEA
BHTFR

Sandwiches B & =%

Ham, Cheddar Cheese, Cabbage Salad, Mustard f&55E K BEFEC T2 & ~ AEEEIR @
Smoked Salmon, Cream Cheese, Dill, Salmon Roe EJE= VAR SHET L - HEEL-TAHT®
Prime Rib Eye, Horseradish, Arugula, Cream AR AECEE - ZiEEEHE ®

Truffle Egg Salad, Mayonnaise, Herbs, Cucumber A E/EIIEET - BELSTN @

Desserts == GH B
Exotic Tart, Coconut & Pineapple, Mango Coulis &
B35 2E B T = AT BL &R
Pistachio Entremets, Cherry Confit, Pistachio Crunch @
L SR 355 iy 2 R i o T 45 R ol o SR it
70% Mousse Cake, Cocoa Ganache, Smoked Chocolate @
70 %R FIFR M KR RD T A H AN EE RO SR T T
Spring Rose, Strawberry Compote, Opalys Chocolate @ &
FHEFLERERC - 2 W ALRE K OpalysH AR )
Choux Pastry, Hazelnut Praline, Tahitian Vanilla @

HEREBETFROCE KR EBIREE S B
Baked K5k %

Lemon Madeleine @
TR R
Chocolate Pound Cake & &
R R

SCONES &£ g 3% {0 5% #f

Plain Scone {H#i 58 @ & Rose Petal Jam BATEMEE QT v @ b B
Raisin Scone 27524 @ @ Clotted Cream R 5EHs S 5§ [ 4

Coffee or Selection of Teas i HEER kS 15 2 4%

@ Nut Free Gluten Free  # Dairy Free B Lactose Free
@ Vegetarian ¥# Vegan X Organic 8 Healthy ¢ Cage Free Egg

MONDAY TO SUNDAY & Hi— % £ Hi[H
848 FOR TWO PERSONS [ fir i ik 848
448 PER PERSON 4{ir iz 448
ADDITIONAL 118 FOR SAICHO SPARKLING TEA PAIRING
LA ke 118 1] SAICHO &H 2SR i

CHAMPAGNE PAIRING FE &
Moét & Chandon Grand Vintage 2016 %R {5 & & 2016
188 per glass 150m| FFF &N 188 (150= 7))
Moét & Chandon Grand Vintage Rosé 2016 4R {5 EBL HFE 2016
208 per glass 150ml & M58 208 (150 7F)
Please inform your server of any food-related allergies.

Prices are in Hong Kong dollars and subject 10% service charge.
Where available, our ingredients are from local and sustainable sources.

AR THEMEWEBBKERFIRERTR  SHRABAREE - TEEEUERHE > SN REE -
BoRMOAMHRE FREALAMRTRESREEERS -
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