A TTERNQON TTA
LA MAISON DU CIHOCOLAT

Revel in Regent Hong Kong’s awe-inspiring views of Victoria Harbour
and the Hong Kong skyline, while satisfying your palate
with our homemade Classic Afternoon Tea.
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888 for Two person (% *) / 488 for One person (- )

Amuse Bouche % # /| 2}
Cauliflower Wild Mushroom Tiramisu {8 3§ =% 4 jFig# £ 5 i

Finger Sandwiches - ;}‘l:‘I AT
Brie Cheese, Walnut, Black Truffle # 2 3”4 ez ¢ % |

2
Scallop, Apple, Celery, Perseus Caviar N5 & &+ 47 % fie 55 £ 2

b+ 4

F
Wagyu Beef Pastrami, Pommery Mustard, Crispy Caper "L 2+ ¢ fe KR %’:’1 ZOEELE
Scottish Smoked Salmon, Avocado, Salmon Roe ## W'E = < 4 et &2 =2 4

Signature Desserts #%f :E fx 8-
Choux Chocolat 4 5 # ;¢ X

Roulé Citron Noisette 5+ & 5 &
Marron Cassis Tartlet 2 4c 6+ & 3 &

Classic Scones & Cacao Madeleines &2 B8 %2 ¥ 7 I 4 I P 4 3k

ki

Freshly baked by our pastry team
Served with clotted cream and homemade quince jam & raspberry jam
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Served with signature chocolate drink
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Your choice of tea or freshly brewed coffee

Additional Thirst Quenchers *r fit
Cocktail: Chocolate Martini - 128
Tried & true vodka, Acan chocolate liqueur, Luxardo espresso, dark chocolate

Rajiv Chowdhoory - Head Chef i &
Andy Yeung - Executive Pastry Chef {7 5tk BE &

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

o EREREGT R GBS G5 7 Al 0 il oA P aYRIE B o



