
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  

需另收加一服務費  

 

          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 December 2022 

 

「莓」力海鮮嘉年華下午茶 
Deluxe Seafood and Berries Carnival Afternoon Tea 

 

Savory 精選小食 

 

Seared French Duck Foie Gras on Toast and 

Strawberry Wasabi Compote Truffle 
 

Goat Ricotta Bite in Truffle Scent with 

Cranberry and Nuts on Brioche Toast 

法式鴨肝配松露士多啤梨芥末醬多士  松露蔓越莓羊乳清芝士核桃牛油多士 

 

Canadian Sea Urchin and Lobster 

on Chorizo Sauce, Blueberry Jelly and Caviar 
 

Australian Beef Tartare Tart with Truffle 

and Raspberry Pearl 

加拿大海膽及龍蝦 

配西班牙辣肉腸汁、藍莓啫喱及魚子醬 
 澳洲韃靼牛肉配松露及紅桑子珍珠撻 

 

Sweets 精選甜點 

 

Cranberry Scone  Blackberry Fruit Tart 

蔓越莓鬆餅  黑草莓果撻 

 

Mixed Berries White Wine Jelly 

with Bird's Nest 

 Blueberry Cheese Cake 

燕窩雜莓白酒啫喱  藍莓芝士蛋糕 

 

Raspberry Macaroon  Strawberry Mousse Cake 

紅桑子馬卡龍  士多啤梨慕斯蛋糕 

 

Freshly Brewed Coffee or Tea 

即磨咖啡 或 茶 

 

 

 

 

 


