
848  F OR  T W O P E RS ON S  |  448  PE R  P E RS ON
A D D IT I O N A L  1 18  F OR  SA I C HO  S PA R KL I N G  T E A  P A I RI N G

Coro nation Chick en, Almon d, Apricot, Ra is ins 
加冕雞肉、杏仁、杏脯、提子乾

Ho use-smok ed  Sa lmon, Cream  Ch eese, Herbs ,  Pum pernickel
自家煙燻三文魚、忌廉芝士、香草、黑麥包

Prime Rib Eye, C abbage Sa lad, H orseradish, Mustard
肋眼牛排、椰菜沙律、辣根、芥末

Japanese Egg Sa lad, S weet Co rn, Mayonn aise, C ucumb er, Chive
日式蛋沙律、甜粟米、蛋黃醬、青瓜、細香蔥

S A N D W I C H E S

1963 Mandarin Cheesecak e
1963 文華芝士蛋糕

Paris  B rest,  Hazelnut Pra liné, D acquoise
巴黎布雷斯特泡芙、榛子果仁糖、達克瓦茲杏仁蛋白餅

70% Chocolate C ake, Crunchy , Cocoa S able  
70%朱古力蛋糕、香脆脆片、可可沙布列酥餅

Exotic Bauhinia , Co co nut & Pineapple, Pass io n F rui t Coul is

洋紫荊椰子菠蘿蛋糕、熱情果醬汁
Frang ipane Tart, Mixed  Berries, Tahitian Vanil la 

杏仁忌廉撻、雜莓、大溪地雲呢拿香草

D E S S E R T S

AUTUMN AFTERNOON TEA 
秋日下午茶

P le a s e in f o r m  yo u r s e rv er  o f  a n y  f o o d - re l at ed  al le rg ie s . 

P ri c e s ar e in  H o n g K o n g d o ll ar s an d  s u b je c t  1 0 %  s e rvi c e c h ar ge .

W h er e  a va il ab l e , o u r  in gr ed i en ts  a re  f ro m lo c a l  a n d  s u s ta in ab l e  s o u rc e s .

如對任何食物有過感反應，請與餐廳款待員聯絡。價格以港幣計算，另加一服務費。

在條件允許下，所選用食材均來自本地且可持續來源。

Lemon  Drizz le Cake 
檸檬糖霜蛋糕  

Cho co late Pound  Cake 
朱古力蛋糕

 

B A K E R Y

Co ffee or  S election of  Teas  咖啡或茶

S C O N E S
Plain Scone 傳統鬆餅

Raisin S cone 提子鬆餅

Ro se Peta l Jam 玫瑰花果醬
Clotted Cream 凝脂忌廉

C H A M P A G N E  P A I R I N G
S I G N A T U R E  J A M

Moët & Chandon Grand Vintage 2 016

1 8 8  p er  g l a ss  1 5 0 ml

Moët & Chandon Grand Vintage Rosé 201 6

2 0 8  p er  g l a ss  1 5 0 ml

Rose Pet al Jam 玫瑰花果醬  

2 8 8  p er  1 5 0 ml  | 4 0 8  pe r  3 60 ml
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