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Revel in an Afternoon Tea experience inspired by The Wizard of Oz in collaboration with Hong Kong Ballet.

Let your imagination soar to the magical Emerald City while immersed in stunning views of Victoria Harbour.
Indulge in a homemade Afternoon Tea Set featuring sweet creations by Executive Pastry Chef Andy Yeung, savory
delights by The Lobby Lounge Head Chef Rajiv Chowdhoory.
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888 for Two persons (% ) / 488 for One person (- i)

Amuse Bouche £ 7 -] 8t
Wild Mushroom & Comté Cheese Cone ¥ 2 jErigfie & 42 31 96

Finger Sandwiches # QL‘EI Z~ip
Blue Crab & Pomelo ¥ {#feih+
Egg & Gueldenstaedtii Caviar I + fie 4 + %’:‘
Smoked Salmon & Cream Cheese "L = < #.fe & A2 L
Chicken Ballotine & Truffle Mayonnaise #ft ¥ fie ¥ & 3% %g

Signature Desserts ## i% 7| 8
Tin Woodman (Cacao) % & *
Dorothy (Lemon) ’]‘3 Jf%
Cowardly Lion (Honey) %” 7[3%

Classic Scones & Madeleines 55 & 2445 3 35 48 35 | 30 3o

Freshly baked by our pastry team
Served with clotted cream and homemade oolong peach jam & apricot jam
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Served with your choice of tea or freshly brewed coffee
HAE LR e

Additional Thirst Quenchers *r 'E—T""a
Cocktail: Yellow Brick Road - 128
Tequila, chamomile tea, passion fruit syrup, lemon juice

or
Mocktail: Tornado - 88

Vanilla rooibos tea, strawberry syrup, lemon juice

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