
Al l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  

須另收加一服務費  

 

          I f  y ou  ha ve  a ny  c o nc e r ns  r e ga r d i ng  f oo d  a l l e r g ie s ,  p l e a s e  a l e r t  y o u r  s e rve r  p r io r  to  o r d e r i ng .  

若閣下對某種食物有過敏反應，請於點菜時通知服務員，以便作出妥善安排。  

                        
 Tea Apr-Jun 2023 

 

燕窩魚子醬下午茶 
Bird’s Nest and Caviar Afternoon Tea 

 

Savory 精選小食 

 

Smoked Salmon 

with Caviar and Cheese on Cucumber 
 

Duck Foie Gras Mousse 

with Caviar and Apple Jelly on Toast  

煙燻三文魚芝士卷配精選魚子醬及青瓜  鴨肝慕絲多士配精選魚子醬及蘋果啫喱 

 

Warm Australian Wagyu Beef Tart 

with Caviar and Black Truffle 
 

U.S. Boston Lobster 

with Caviar, Spelt and Celery Root 

澳洲和牛撻配精選魚子醬及黑松露  美國波士頓龍蝦配精選魚子醬、麥米及芹菜頭 

  

Sweets 精選甜點 

 

Champagne Orange Puff 

with Bird's Nest 
 

Champagne Raspberry Mousse Cake 

with Bird's Nest 

香檳橙味泡芙配燕窩  香檳覆盆子慕絲蛋糕配燕窩 

 

Mixed Berries Champagne Jelly 

with Bird's Nest 

 Black Truffle Cheese Cake 

雜莓香檳啫喱配燕窩  黑松露芝士蛋糕 

 

Bird’s Nest Cheese Tart  Raisins Scone 

燕窩芝士撻  提子鬆餅 

 

Freshly Brewed Coffee or Tea 

即磨咖啡 或 茶 

 

With Pairings 搭配餐飲 

Gosset, Excellence, Brut, Champagne HK$138 

另加 $138 享用指定香檳一杯 

 

HK$588  on weekday for two persons 

週一至週五 兩位用 

HK$638  on weekend and public holidays for two persons 

週六至週日及公眾假期 兩位用 

HK$388  for one person 一位用 

 


