SPRING AFTERNOON TEA
FHTFFK

Sandwiches
Deviled Egg Salad, Chive, Celery, Mustard JAZ B R /D ~ dE3E ~ PHF ~ IR
Tuna, Red Onion, Cheddar, Mayonnaise Z& f ~ 4 E B ~ X1« E&xiE
Coronation Chicken, Almond, Apricot, Raisins I ZE A ~ &{~ -~ &Hk ~ 2152
Prime Rib Eye, Cabbage Salad, Horseradish, Whole Grain Bread
Fr ERIR P~ BR300 - B - 2 Ma
Desserts

**For One Person, Please Select Three Items From Below
— N7 & DU 5 = 5K B
Almond Dacquoise, Sakura & Pink Guava Entremet
B ST FL2L ~ BETER Iy 413 A A S ERE
Black Sesame, Almond & Kalamansi Tart
SRR~ AT
Chocolate Truffle Cake
FREEA T SRS
1963 Mandarin Cheesecake, Yuzu & Vanilla Chantilly
1963 SCEE X L@fliCH T F & 2 EIE S
Pistachio & Raspberry Choux
RN AR =S
Salted Caramel & Apple Sphere
50 e R

Baked

Matcha Tea & Candied Fruit Pound Cakeff fS &5 E kL
Apricot & Blueberry Crumble &R EE 5 & 5

SCONES
Plain Scone {#H4f 6 Rose Petal Jam ECBR fE R
Raisin Scone &+ $28/f Clotted Cream &4~Jfi S &

Coffee or Selection of Teas ik 5¢%%
MONDAY TO SUNDAY
848 FOR TWO PERSONS | 448 PER PERSON
ADDITIONAL 118 FOR SAICHO SPARKLING TEA PAIRING

CHAMPAGNE PAIRING

SIGNATURE JAM
Moét & Chandon Grand Vintage 2016

208 per glass 150ml Rose Petal Jam Iz BELTE S 4%
Moét & Chandon Grand Vintage Rosé 2015 288 per 150ml | 408 per 360ml
248 per glass 150ml

Please inform your server of any food-related allergies. Prices are in Hong Kong
dollars and subject 10% service charge.
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