el =T=]

restaurant & lounge

ATEX EE_ER TR
Caviar & Strawberry Duet Afternoon Tea

Savory 1BE/NE

Abalone in Japanese Style Yellow Beetroot on Toast

on Mushroom Purée, Sake and Mirin Sauce with Lobster Tartare, Caviar and Whisky Jelly
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) . . Foie Gras Mousse Caramelized Orange Zest
Artichoke with Salmon Mousse and Caviar

and Bailey’s Jelly
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Sweets 15EHEL
Strawberry Dipped in White Chocolate Strawberry Chocolate Cake
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Strawberry Champagne Mousse Whisky Cream Strawberry Puff
TRBHEERHA BT RRETZEILER
Whisky Chocolate Ganache Cake Raisins Scone
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Freshly Brewed Colffee or Tea
BNEEMIBE 3% 2%
A complimentary glass of Champagne for every patron
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With Pairings &R
Gosset, Excellence, Brut, Champagne HK$178

SN 8178 ZREEEE—H
HKS$588 on weekday for two persons
i—FBH WA
HKS$638 on weekend and public holidays for two persons
BARZERRATRE WAL
HKS$388 for one person —fuF

All prices are subject fo 10% service charge
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If you have any concerns regarding food allergies, please alert your server prior to ordering.
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