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agnes b. themed Afternoon Tea
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Savouries BB
Seared foie gras burger with chocolate sauce
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Seared scallop with black truffle
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Smoked salmon with cream cheese in brioche roll
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Parma ham with melon on toast

B kB E R %+

Fresh shrimps with mango salsa tart
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Sweets it il
Pistachio chocolate creme with cherry compote tart

BA O SR 2R A ) e B T B JE T B

Spice milk chocolate praline bar, crunchy sable
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Cinnamon orange dark chocolate chips financier
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agneés b. Délices French Patisserie R /) = H % 3 Xl
64% Chocolate truffle, caramel ganache, chocolate sponge
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agnés b. b bear French Patisserie /)&l i
64% chocolate mousse, sea salt praline ganache, chocolate chiffon sponge
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agneés b. bonbon chocolate LR
Grand Cru 85% chocolate and ghana 68% chocolate
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Drinks X
Coffee WMHWE / Tea %

wre HK$688 / 2 persons iz i}

Promotion period #EBEEH: 11/11/2022 - 2/1/2023 (Except 1 —27/12/2022Bx4F) (3:00pm-5:00pm)
Subject to 10% service charge 3 Wom— iR % &
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