AFTTERNCON TTEA

Delight in a beloved afternoon tradition over a curated assortment
of savoury and sweet treats, enhanced by awe-inspiring harbourviews.

888 for Two

Savouries
Selection of Sandwiches

Seasonal Pastries
Signature Madeleines and Scones

Served with homemade jam and clotted cream

Exclusive custom blend - Winter Citrus Black Tea
or

Your choice from our curated tea selection

/ freshly brewed coffee

2 glasses of Sei Bellissimi Bellini
(Zero Abv available )
1,028 for Two

2 glasses of NV Duval Leroy,
Femme de Champagne, Grand Cru Brut
1,428 for Two

PERSEUS CAVIAR

30g/50g
No.2 Superior Oscietra - 828 /1,388
No.5 Gueldenstaedtii - 928 / 1,588

Head Chef, Rajiv Chowdhoory
Executive Pastry Chef, Andy Yeung

All prices are in Hong Kong dollars and are subject to 10% service charge.
Please advise our team of any particular dietary requirements.



