REGENT THONG KONG AFTERNCON TTEA

Revel in Regent Hong Kong’s awe-inspiring views of Victoria Harbour
and the Hong Kong skyline, while indulging your taste buds
with our homemade Classic Afternoon Tea.
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1,088 for Two persons (7 ) / 588 for One person (= =)

Amuse-Bouche £ # /] 8
Confit Leeks, Potato Espuma, Hazelnut
A KPS R R B

Finger Sandwiches 45 = ~ i
Cage-Free Egg Mimosa, Walnut, Black Trufﬂe FER SRR ZPE

Turkey Ham, Brie Cheese, Beetroot Pickles Vv #t v %afe# 2 571 2 fpif o F &
Smoked Salmon, Avocado Guacamole, Lime Caviar " = < g fe 2 4 % %’3‘ T4 %’3‘
Jumbo Lump Crab Meat, Cucumber, Green Apple, Perseus Caviar ¥ § ¢ fe 5 &, 5 g% % 4+ %?

Signature Desserts #f ¥ 1x 2t
Chestnut Buddha Hand & + & £ 44
Red Currant Chocolate = ﬁ]’g’— i 4+ 4
Vanilla Cinnamon Canelé 2 £ ¢ 27 K &

Classic Scones & Madeleines (& & £i44 % I8 45 & P 2 4%
Freshly baked by our pastry team

Served with clotted cream, homemade ginger pear jam & forest fruit jam
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Served with your choice of tea or freshly brewed coffee
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Additional Thirst Quenchers *t fie

NV Henriot, Brut Souverain - 368 (2 glasses)

Rajiv Chowdhoory - Head Chef 2 fﬁ‘
Andy Yeung - Executive Pastry Chef 7 Fokx i‘%é‘&f;ﬁ‘

All prices are in Hong Kong dollars and are subject to 10% service charge.
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If you have any special dietary needs, food allergies, or intolerances, please inform our service team.
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