REGENT TIONG KONG AFTTERNOON TTWA

Revel in Regent Hong Kong’s awe—in f)zrm views of Victoria Harbour
and the Hong Ig’fong line, while m ulging your taste buds
with our homemade Cl asschfternoon Tea.
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1,388 for Two persons (% ) / 698 for One person (= 1)

Amuse-Bouche & + -] 8L
Pomegranate Espuma, Creamy Burrata Cheese, Raspberry
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Finger Sandwiches 45 = ~ ip
Prawn, Cucumber, Marine Rose Mayonnaise = ¥ fie § /* 2 35 }L 725 %’:‘
Crab, Avocado, Lemon Curd, Perseus Caviar {#¢ £ ¥ % e & “’3};’:’1 % 4+ 3};
Mushroom Duxelles, Pickled Shimeji, Black Truffle ]%cﬁt Frpidtgs: 2Ng
Bucher Ham, Cream Cheese, Pistachio, Cocktail Onion " *&fe ,E; BRI, B k2 e FEE

Signature Desserts #% i% 4 8t
Hinoki Rose ’I‘ﬁ A IT TR
Vanilla Flower Z % £ =
Hibiscus Pear ;&4 = 4]+

Classic Scones & Matcha Madeleines &2 45 % 3 & 354035 2 3=l
Freshly baked by our pastry team

Served with clotted cream, homemade quince jam & strawberry jam
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Served with your choice of tea or freshly brewed coffee
ﬁ' ‘H" B J"‘H— V"EF:._

Included # 3=
Hot Special Drink (Chinese)

Additional Thirst Quenchers *t it

NV Henriot, Brut Souverain - 368 (2 glasses)

Andy Yeung - Executive Pastry Chef {7 FTkx ;‘%&Eﬁ'

All prices are in Hong Kong dollars and are subject to 10% service charge.
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Please advise our team of any particular dietary requirements.
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