
M ON D AY  T O S U N D AY
848  F OR  T WO  P E RS ON S  |  448  PE R  PE R S ON

A D D IT I O N A L  1 18  F OR  S A I C HO  S PA R KL I N G  T E A  PA IR I N G

Dev iled Egg  S alad, Chive, Celery , M ustard法式魔鬼蛋沙律、韭菜、西芹、芥末
Tun a, Red  On io n, C hedd ar , Mayo nnaise吞拿魚、紅洋蔥、車打芝士、蛋黃醬

Co ron ation  C hicken, Alm on d, Apricot, Ra is ins加冕雞肉、杏仁、杏桃、提子乾
Prim e R ib Ey e, C ab bage Sa lad , H orseradish , Who le Gr ain B read

特上肉眼扒、椰菜沙律、辣根、全穀麵包

S a n d w i c h e s

**Fo r On e Person , Please Select Thr ee Items  Fro m Below  

一人份量可從以下選三款甜點

Almo nd Dacqu oise, Saku ra  & Pink  G uava Entrem et
杏仁達克瓦茲、櫻花和粉紅番石榴法式蛋糕

B lack Sesame, Alm ond  &  Kalam ans i Tart

黑芝麻、杏仁和青柑橘撻
Ch ocolate Tru ff le Cake

松露朱古力蛋糕

1963 Mandarin Ch eesecak e, Yuzu & Van il la Ch an til ly
1963 文華芝士餅配柚子和香緹雲呢拿

Pis tach io  & R aspb er ry Cho ux

開心果紅莓泡芙
S alted Caramel  &  App le Sp here

海鹽焦糖蘋果球

D e s s e r t s

SPRING AFTERNOON TEA  
春日下午茶

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。

Matcha Tea & Candied Fru it Po und  C ak e抹茶蜜餞蛋糕
Apricot & Blueb er ry Cru mb le黃脯藍莓金寶

B a k e d

Co ffee or  S election of  Teas  咖啡或茶

S C O N E S

Pla in  S cone 傳統鬆餅
R ais in  S cone 提子鬆餅

R ose Peta l Jam  玫瑰花果醬
Clotted  C ream  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 Grand Vintage 2 016

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

Moët & Chandon Grand Vintage Rosé 2015

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
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