AFTERNCON TTEA

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 persons (% ) / 488 for One person (- i)

Amuse-Bouche £ 7 -] 8
Potato Espuma, Hazelnut, Périgord Truffle %‘ ek ﬁiffé:* AT ﬁli %’biﬁ%

Finger Sandwiches + ;f‘ra =i
Cage Free Egg, Perseus Caviar N.5 1 + fiz b %?
Organic Chicken, Abalone Rillettes, Pommery Mustard 'ﬁ %}33‘@}’5 fe fe A -?f} 2N R
Brie, Cream Cheese, Cucumber, Caramelized Walnuts # 2 ¥ - 1 A & )%7‘ adi ‘;" JNEERE
Blue Swimmer Crab, Avocado, Salmon Roe &} fetid &z =2 o

Signature Desserts ## 3% 4% 2
Raspberry % 2 +
Mandarin *ﬁ =+
Pear #|

Classic Scones & Madeleines &2 £L 48 % JE 40 35 b 2 3=k

Freshly baked by our pastry team
Served with clotted cream, homemade kumquat jam & raspberry jam
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Your choice of tea or freshly brewed coffee
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Additional Thirst Quenchers *t fiz

NV, Robert Faivre, Les Perles du Paradis Rosé - 468 (2 glasses)

Rajiv Chowdhoory - Head Chef 3 /&
Andy Yeung - Executive Pastry Chef {7 5tk —éi&/%j’

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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