
 

 

 
  

“Embrace Pink” Afternoon Tea 
MENU 

 
Sour Cream and Smoked Salmon Roll with Wheat Bread and Salmon Caviar 

煙三文魚酸忌廉三文魚籽麥包卷 
Japanese Sakura Rice with Crab Meat Salad on Nori 

日式蟹肉沙律櫻花飯配紫菜 

Pulled Pork Brioche Bread with Cajun Slaw 

手撕豬肉絲牛油麵包配香辣椰菜絲沙律 

Basil Strawberry and Cherry Tomato on French Baguette 

士多啤梨羅勒車厘茄配法包 

Watermelon with Feta Cheese and Pickled Red Onion 

西瓜配發達芝士及醃紅洋蔥 

… 

Seasonal Strawberry on Flaky Tart Shell, Pistachio and Almond Cream 

士多啤梨撻配杏仁忌廉及開心果 

Silky Japanese Green Tea Mousse and Red Bean Jam 

日本抹茶慕絲及紅豆蛋糕 

Black Forest with Bitter Dark Chocolate, Cherry Compote and Kirsch Liquor 

黑森林蛋糕,黑朱古力,車厘子醬及車厘子酒 

Rare Cheese Cake with Yuzu Centre and Red Velvet Biscuit 

柚子芝士蛋糕配 紅色曲奇 

… 

Seasonal Fresh Berries 

時令雜莓  

… 

Traditional Butter Scone and Strawberry Scone served with  

French Jam and British Clotted Cream 

牛油鬆餅及士多啤梨鬆餅配法式果醬及濃縮奶油  

 

BEVERAGES 

 

 

HK$ 588 for Two Persons  

  Price subject to an additional 10% service charge 

English Breakfast Tea 
英式早餐茶 

French Earl Grey 
法式伯爵茶 

 

Jasmine Queen Tea 
茉莉花茶 

Chamomile 
洋甘菊茶 

 

1837 Black Tea  
1837 紅茶 

 

Emperor Sencha Japan 
日本皇家綠茶 

 
Alexandria Tea 
亞歷山大綠茶 

 

Moroccan Mint Tea 
摩洛哥薄荷綠茶 

 

Lung Ching 
龍井茶 

Freshly Brewed Coffee 
即磨咖啡 

 

Mocktail  
Watermelon, Cranberry, 

Mints & Soda 
西瓜薄荷梳打 

Mocktail  
Earl Grey & Passionfruit 
熱情果百爵茶 

 

 


