SPRING AFTERNOON TEA
BHTFR

Sandwiches & =%
Ham, Cheddar Cheese, Cabbage Salad, Mustard % K BEEC #5475+ ~ #3500 B 7k ®
"%t~%§&z§@%®
Prime Rib Eye, Horseradish, Arugula, Cream R4 AL ER ~ = WiE & =B
\BEVERESE  SERELY O

Truffle Egg Salad, Mayonnaise, Herbs, Cucumber fA5E

Desserts A3 & B
Exotic Tart, Coconut & Pineapple, Mango Coulis @
A8 5% i e o SR SRR
Pistachio Entremets, Cherry Confit, Pistachio Crunch @
5 SRS 5 i 25 o i o B 455 R 3o SR
70% Mousse Cake, Cocoa Ganache, Smoked Chocolate @ ®
70 %t ) SR R G T T H A ET ROk L
Spring Rose, Strawberry Compote, Opalys Chocolate @ &
HHEBER R+ 2 AL FOopalysH A )
Choux Pastry, Hazelnut Praline, Tahitian Vanilla @

IR R R EIE 2 B
Baked B k5%

Lemon Madeleine @

A5 B8 e RO
Chocolate Pound Cake & @&

KR T ER

SCONES £ 35 &t
Plain Scone {4 526 @ @ Rose Petal Jam IBLLME QT VO b B
Raisin Scone & 7 %28 ® @ Clotted Cream FEF 5EHs S Bk [~ 46

Coffee or Selection of Teas WjiIME 25 5 2 4%

@ Nut Free @ Gluten Free Dairy Free % Lactose Free

& Vegetarian V# Vegan X Organic 8 Healthy €3 Cage Free Egg

MONDAY TO SUNDAY £ Hi— £ 2 HiH
848 FOR TWO PERSONS Wi fir FH & 848
448 PER PERSON {7 % 448
ADDITIONAL 118 FOR SAICHO SPARKLING TEA PAIRING
S #E WS 118 1) 5 SAICHO &EZE Al

CHAMPAGNE PAIRING & R0 &%
Moét & Chandon Grand Vintage 2016 [{#/{i {7 & & 2016
188 per glass 150m| S irEH 188 (150= FF)
Moét & Chandon Grand Vintage Rosé 2016 [i% i T {5ECBE H1& 2016
208 per glass 150m| T M PEH 208 (1502 71)
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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