A MOMENT OF PAUSE :
1T T.OBBY LOUNGE PRESENTS
AN AFTERNCON TTA WITTH HONEYBIAE SEOUL

Along the edge of Victoria Harbour, a quiet dialogue between two kitchens — where Korean - inspired
savouries meet the delicate patisserie of guest chef Eun Jung Cho of Honeybee Seoul.
g2 vk SRR R R —
¥% ;% 48 ZL¥7 Honeybee Seoul % & 3 B Eun Jung Cho ## 52 ;% & ghenif s & o

888 for Two persons (@ ) / 488 for One person (- =)

Amuse-Bouche £ # /] 8
Tofu Sesame Foam, Puffed Rice & & 3 i@ ik fie 5 5f

Finger Sandwiches + :}a AT

Pastram1 Gherkin, Gochujang Sauce
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Turkey Ham, Avocado, Yuzu Mayonnaise
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Smoked Salmon, Capers, Pickled Red Onion, Cream Cheese
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Steamed Egg, Cabbage, Carrot, White Beech Mushroom, Chive Emulsion
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Signature Desserts }#:E X 2
Signature Chocolate Bear 74937 5. 4 j:
Apple Yuja Fruit Basket # % 5+ % &

Rice Doenjang Pavlova = 3 = "3 v B P I £#

Classic Scones & Chestnut Terrine Cheesecake (5§ & $i44 % 2 3V & 3 571 3oy
Freshly Baked by Our Pastry Team
Served with Clotted Cream, Homemade Omija, Raspberry Moscato d’Asti Jam
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Served with your choice of tea or freshly brewed coffee
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Additional Thirst Quenchers *t 'ETE
NV Franck Bonville, Grand Cru, Blanc de Blancs Brut - 368 (2 glasses)

Raymond Yip - Head Chef i f%f’
Andy Yeung - Executive Pastry Chef {7 Fofx BL 48 B
Eun Jung Cho - Guest Chef % /i i B

S
VALRHONA HONEYBEE

SEOUL

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 requlrements.
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