REGENT THONG KONG X FRENCIT MAY
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Regent Hong Kong partners with French M’gy Arts Festival to present an afternoon tea that honors the city's
resilience, glamour, and creative spirit. Hong Kong's most beloved culinary icons are reimagined with the precision
and poetry of French patisserie, set against the sweeping panorama of Victoria Harbour.
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888 for Two persons (# #) / 488 for One person (- =)

Amuse Bouche % # /| 8
Vichyssoise, XO Sauce
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Savory #f iF d 2

Sesame Prawn Toast, Oscietra Caviar Z_fff#E 5 L fiz g + %%
‘Char Siu’ Puffs, Périgord Truffle Purée * “&f*feif 2 ~ f 2 3 5
Mini Pineapple Bun, Foie Gras Terrine, Red Onion Compote i# % jg & ¢ fie4§ ”*%? 2R TR

Sweets ## % 1 2
Apricot Basket 7 F¢ &

Hong Kong Opera % i& &ty Fx 3t
Paris HK Brest = % 4 £ # § #74#7¢ X

Ambient Pastries 7@ 22
Local Ivy Tree Honey Madeleine ¥ #"g%r it § 35 4g i
Classic Puff Pastry Stick & + & f*#

Freshly baked by our pastry team

Served with homemade lemon tea jam & vanilla chantilly cream
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Served with your choice of tea or freshly brewed coffee
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Additional Thirst Quenchers *r fit

Cocktail: Maytime Melody 7 ? *#f& - 128
Saint Germain, Mint, Soda, Champagne
or
Mocktail: Garden Sonata F=Fl % % - 88
Earl Grey Tea, Grapefruit Juice, Agave Syrup, Elderflower Tonic

Andy Yeung - Executive Pastry Chef 7 5fx BE 30 B

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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