AUTUMN AFTERNOON TEA
ETFR

SANDWICHES

Coronation Chicken, Almond, Apricot, Raisins

TEHA -~ T~ BH -~ B TH2
House-smoked Salmon, Cream Cheese, Herbs, Pumpernickel
BREE=Xf - Bt - 55 BRE
Prime Rib Eye, Cabbage Salad, Horseradish, Mustard ®
BOHRA-HE ~ AP0 ~ 3R - R
Japanese Egg Salad, Sweet Corn, Mayonnaise, Cucumber, Chive (K 4
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DESSERTS
1963 Mandarin Cheesecake @
1963 X HERE
70% Chocolate Cake &
70%K ST &R
Exotic Pavlova g
A 7K SR S 0% ik
Mixed Berries Tart
g
Coffee Truffle @
U\ YN ARl

BAKERY

Lemon Drizzle Cake @
R

Matcha Yuzu Cake @ @
A TR

SCONES

Plain Scone {H%; 528t @@ Rose Petal Jam KB IEHZE @@ I
Raisin Scone 2 F %6t @@ Clotted Cream s ® 9

Coffee or Selection of Teas Hfigf =i 2%
& Vegetarian o Vegan ® Gluten Free @ Nut Free 5}5 Dairy Free

848 FOR TWO PERSONS | 448 PER PERSON
ADDITIONAL 118 FOR SAICHO SPARKLING TEA PAIRING

CHAMPAGNE PAIRING
SIGNATURE JAM

Moét & Chandon Grand Vintage 2016
188 per glass 150ml Rose Petal Jam ¥ BR{E R4

Moét & Chandon Grand Vintage Rosé 2016 288 per 150ml | 408 per 360ml
208 per glass 150ml

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.
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