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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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998 for Two person (3 =) / 499 for One person (- )

Amuse Bouche % @ /| 8L

Ginger Bread Crouton # 44 $g ¢

Finger Sandwiches + Jf‘a =5
Jumbo Lump Crab Meat, Egg, Perseus Caviar N5 % Ll i R A ?}
Serrano Ham, Tomato Compote % 3\ & e id % ic
Smoked Salmon, Beetroot Pickles ' = < 4 fiefir #] iz ¥ 2
Brie Cheese, Walnut, Black Truffle # 2 7" fei24v 2 213

Signature Desserts ## 1% X 8-
Cherry ##+4
Chestnut & +
Pistachio & %

Classic Scones & Madeleines & & 2445 3 35 45 3 b 3 Foy

Freshly baked by our pastry team
Served with clotted cream and homemade quince jam & raspberry jam
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Your choice of tea or freshly brewed coffee
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Additional Thirst Quenchers *r fie

Sei Bellissimi Bellini - 140 (2 glasses)
or
2018, Philippe Lancelot,
Les Hauts d'Epernay Extra Cuvée Brut Nature - 498 (2 glasses)

Rajiv Chowdhoory - Head Chef 3 }?ﬁ‘
Andy Yeung - Executive Pastry Chef 7 P ER A

All prices are in Hong Kong dollars and are subject to 10% service charge.
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Please advlse our team Of any partlcular dletary requlrements.
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