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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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888 for Two persons (7 i) / 488 for One person (- i)

Amuse-Bouche % 7 /| 8L
Avocado Espuma, Salmon Roe 2R EEREZ2 AR

Finger Sandwiches = J}E AT

Crab Salad, Cucumber, Mint &g ) /iﬁup AR E
Cage-Free Egg, Spinach, Perseus Caviar %
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Smoked Salmon, Seaweed Mayonnaise, Lemon Curd "£ = < # fic/3 B —P? 23 ﬁﬁ?
Turkey Ham, Brie Cheese, Red Onion Compote, Raspberry L gk ”@b 254 B REE

Signature Desserts ## i% 4% 8
Pistachio Raspberry B < % § 2+

Grapefruit Phoenix Oolong Tea § § thj & § 4 &
Cardamom Hukambi 53% Chocolate /] & % 53% <+ 47 %
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Classic Scones & Madeleines & & £2 44 2 JE 4g & b 3K F=bx

Freshly baked by our pastry team

Served with clotted cream, homemade apricot lavender jam & mango papaya jam
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Served with your choice of tea or freshly brewed coffee
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Additional Thirst Quenchers *r fit

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

Rajiv Chowdhoory - Head Chef 3
Andy Yeung - Executive Pastry Chef {7 5Tf% 2k Puf;ﬁ’

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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