AFTERNCOON TEA “IPALCHIMIA DEI PROFUMI”
BY MINEKO KATO

A botanical, plant-based afternoon tea inspired by scent and memory
crafted by Asia ’s Best Pastry Chef 2024 by Asia’s 50 Best Restaurants.
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888 for Two persons (7 ) / 488 for One person (= i)

Amuse-Bouche £ 7 /| 8L

Smoked Beetroot Espuma Dried Raspberry, Toasted Buckwheat
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Finger Sandwiches + ?f‘ﬂ R
Wild Mushroom, Summer Black Truffle ¥ Ffe 2 4> #%
Chickpea, Cucumber Pickles, Hummus @VE gz g A ﬁufg"’% gk
Avocado Guacamole, Mango, Yuzu Pearl # 7 % -}f} R R
Vegetable Mille Feuille, Black Olive Tapenade RS K BRALpk B ’fﬁ"}ﬁ%g

Signature Desserts M E A B
Satoyama Flower Tart i# {7 1 £
Koke Manjari Moss Ball % a4 w4 BTk
Hinoki Rose & Almond 2 i= f:clﬁ’n]rﬁ A7 8L

Vegan Hojicha Scones & Chocolate Pound Cakes & % 2444 2 % ¢ 4 Fr 34%
Freshly baked by our pastry team
Served with cheese orange cream & hot compote of fresh lychee, raspberry and rose
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Petit Four -] # 8}
Matcha Cookie with Yuzu Cream th 3 $f % ¥ 4%
Lemon & Thyme Cookie i 2 4 & #f v %

Served with your choice of tea or freshly brewed coffee
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Additional Thirst Quenchers *r ?ja
NV, Robert Faivre, Les Perles du Paradis Rosé - 468 (2 glasses)

Rajiv Chowdhoory - Head Chef 3 }ﬁ‘

FUN
“f,,,f}s"],,‘,,f',,ﬂ,ﬁe VALRHONA

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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