REGENT HONG KONG AFTERNOON TTiA

Revel in Regent Hong Kong’s awe-in f)lrm views of Victoria Harbour
and the Hong éong line, while in ulgmg))our taste buds
with our homemade Classic Afternoon Tea.
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888 for Two persons (7 ) / 488 for One person (—

Amuse-Bouche £ # -] 8L
Turnip Cake, Chorizo Espuma, XO Condiments
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Finger Sandwiches * 45 = ~ i
Prawn, Cucumber, Marine Rose Mayonnaise = # fiz 7? ISERELD EEE %t”
Crab, Avocado, Lemon Curd, Perseus Caviar ¢ = 4 % fie g 1:“""”‘5‘ 3 43 %?Z‘
Mushroom Duxelles, Pickled Shimeji, Black Truffle [Qﬂ-ﬁk ¥ e i A A%i'? FE I
Bucher Ham, Cream Cheese, Pistachio, Gocktail Onion * ”34’[:» R B R R BEIFER

Signature Desserts #F ¥ & 2k
Hinoki Rose %ﬁ A IT I
Vanilla Flower Z *t £ {&
Hibiscus Pear ;&4 7= 4] &

Classic Scones & Matcha Madeleines 552 £:45 % 3 FI5 4 B & 3y
Freshly baked by our pastry team

Served with clotted cream, homemade quince jam & strawberry jam

HRBRATH SR f kg 2 p FR RS F 2 LIRS F
Served with your choice of tea or freshly brewed coffee
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Additional Thirst Quenchers *r 'I’:TE»
NV Franck Bonville, Grand Cru, Blanc de Blancs Brut - 368 (2 glasses)

Andy Yeung - Executive Pastry Chef {7 FfR Qé-{fj%j‘

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