
M O N D A Y  T O  S U N D AY
8 4 8  F O R  T W O  P E R SONS |  4 4 8  P E R  P E R SO N

A D D I T I O NAL  1 1 8  F O R  S A I C HO S P A R KL ING T E A  P A I R I NG

Ham, Cheddar Cheese, Cabbage Salad, Mustard 火腿車打芝士椰菜沙律芥末醬三文治
Smoked Salmon, Cream Cheese, Dill, Salmon Roe 煙三文魚忌廉芝士刁草三文魚籽三文治

Prime Rib Eye, Horseradish, Arugula, Cream 牛肋眼排辣根芝麻菜忌廉三文治
Truffle Egg Salad, Mayonnaise, Herbs, Cucumber 松露雞蛋沙律蛋黃醬香草青瓜三文治

S a n d w i c h e s

Pumpkin, Exotic Fruits, Opalys White Chocolate “Yayoi Kusama” 
 南瓜、熱帶生果、 Opalys白朱古力．靈感源自「草間彌生」

Balloon, New Season Cherry & Yuzu “Banksy”

氣球、新季節櫻桃和柚子．靈感源自「班克斯」

Meringue, Vanilla, Raspberry “Damien Hirst - The Currency”

蛋白霜、雲尼拿、紅桑子．靈感源自「達米恩・赫斯特《貨幣》」

Banana, Milk Chocolate, Tonka Bean “Maurizio Cattelan - Comedian Banana”
香蕉、牛奶朱古力、零陵香豆．靈感源自「毛里齊奧・卡特蘭《香蕉喜劇演員》」

Apple, Bavarois, Vanilla Chantilly “Rene Magritte – The Son of Man”
蘋果、 巴伐利亞忌廉、雲尼拿香緹淡忌廉．靈感源自「雷內・馬格利特《人子》」

Pistachio ,  Red Frui t  “Takashi  Murakami  -  Smi l in g  F lower”
開心果，紅色漿果．靈感源自「村上隆《微笑的花》」

D e s s e r t s

ART BASEL AFTERNOON TEA 
致敬巴塞爾藝術展下午茶

P l e a s e  i n f o r m  yo u r  s e r ve r  o f  a n y  f o o d - r e l a t e d  a l l e r g i e s .  

P r i c e s  a r e  i n  H o n g  K o n g  d o l l a r s  a n d  s u b j e c t  1 0 %  s e r v i c e  c h a r g e .

W h e r e  a va i l a b l e ,  o u r  i n g r e d i e n t s  a r e  f r o m  l o c a l  a n d  s u s t a i n a b l e  s o u r c 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。

我們盡力選用本地且可持續來源的食材。

Lemon Drizzle Cake 
檸檬糖霜蛋糕 

Matcha Madeleine
抺茶瑪德蓮蛋糕

 

B a k e d

Coffee or Selection of Teas 咖啡或茶

S C O N E S
Plain Scone 傳統鬆餅

Raisin Scone 提子鬆餅
Rose Petal 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 2016

1 8 8  p e r  g l a s s  1 5 0 m l

Moët & Chandon Grand Vintage Rosé 2016

2 0 8  p e r  g l a s s  1 5 0 m l

Rose Petal Jam 玫瑰花果醬  

2 8 8  p e r  1 5 0 m l  |  4 0 8  p e r  3 6 0 m l


	Slide 1

