
M ON D AY  T O S U N D AY
888  F OR  T WO  P E RS ON S  |  468 PE R  PE R S ON

AD D IT I O N AL  1 18 F OR  S AI C HO  S PAR KL I N G  T E A  PA IR I N G

Ham, Cheddar Ch eese, Cabbage S alad, Mustard 火腿車打芝士椰菜沙律芥末醬三文治
Sm oked Sa lm on, Cream  Cheese, Di ll ,  S almon  Ro e 煙三文魚忌廉芝士刁草三文魚籽三文治

Prime Rib Eye, H orseradish, Aru gula, Cream  牛肋眼排辣根芝麻菜忌廉三文治
Truff le Egg  Sa lad, May onnaise, Herbs , Cucum ber 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

**For One Perso n, Please Select Th ree Item s From  B elow  
一人份量可從以下選三款甜點
R aspb erry & Van il la Macaron 

 覆盆子和雲呢拿馬卡龍
1963 Mandarin Ch eesecake, Straw berry  

1963 文華芝士餅士多啤梨
Osmanth us  Entrem et, Coco nut, Go ji

桂花甜點配椰子枸杞
Mand ar in  Orange, M atch a Dacqu oise

橘子抹茶杏仁奶油撻
G ran d Cru  C hoco late C ak e 

特級朱古力蛋糕
C ash ew  Nu ts  & Ma cad am i a Tar t

腰果和夏威夷果仁塔

D e s s e r t s

CNY AFTERNOON TEA  
春節下午茶

P le a s e in f o r m yo u r  s e rve r  o f  a n y  f o o d - re l at ed  al le rg ie s . P ri ce s  a re  i n  H o n g  K o n g  

d o l la rs  a n d  s u b j ec t  10 %  s e rv ic e  c h a rg e.

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。

Tang erin e F inancier

橘子金磚蛋糕
Palmier Coo kie D ip ped in Cho colate

朱古力沾蝴蝶酥

 

B a k e d

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 牛油忌廉

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 Brut  Impé rial  EOY Li mit ed Edit ion

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

Moët & Chandon Grand Vintage Rosé 2016

2 4 8  pe r  g l as s  15 0 ml

Rose Pet al Jam 玫瑰花果醬  

2 8 8  p er  1 5 0 ml  | 4 0 8  p e r  36 0 ml



2-COU RSE  SE T  538  |  3 -COU RS E  SE T  638

Shrimp & Crab Cake
Deep-fried, Thai Green Mango Salad, Sweet Chilli Sauce, Burnt Lemon

泰式炸蟹肉蝦餅伴青芒沙律配甜辣醬

Or

Grilled Iberico Pork Salad, Thai-style 
Bean Sprout, Pickled Daikon & Cucumber, Onion, 

Chilli,  Mint, Lime, Fish Sauce

泰式扒西班牙黑毛豬梅頭肉沙律

Or

Pan-seared Hokkaido Scallop 
Crushed Jerusalem Artichoke, Termite Mushroom, Black Bean Sauce

香煎北海道帶子伴洋薊及雞樅菌配豉椒汁

S TA R T E R

Steamed Longgang Chicken with Abalone
Jinhua Ham, Mushroom, Baby Pak Choy, Steamed Rice

鮑片金華玉樹鷄配香苗白飯

Or

Stir-fried Mustard Green in Silky Egg Crab Meat Sauce
Straw Mushroom, Steamed Rice
鮮蟹肉蛋白扒芥菜膽配香苗白飯

Or

Beef Tenderloin 
Roasted, Root Vegetable, Truffle Mash, Snail Sauce 

烤焗牛柳伴雜菜黑松露薯蓉配田螺汁

M A I N

Green Tea & Red Bean Pudding 
Coconut Crisp, Tofu Ice Cream

椰子脆片綠茶紅豆布丁配豆腐雪糕

Or

Black Sesame & Walnut Cake 
Candied Ginger, Jasmine Ice Cream
黑芝麻核桃蛋糕伴薑糖配茉莉雪糕

D E S S E R T

CHINESE NEW YEAR MENU
春節午餐及晚餐精選

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  10% s e r v i c e  c h a r g e .

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。

Coffee, Tea or Soft Drink
咖啡、茶或汽水
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