VICTORIA TIARBOUR IN BI.LOOM
A PASTRY DIALOGUE WITIH GABRIEL LE OUANG

Where French precision meets refined artistry — guest chef Gabriel Le Quang elevates afternoon tea. His delicate
pastries, inspired by Regent Hong Kong's iconic design, create a quiet dialogue above Victoria Harbour.
E AR E B8 LRk F IR — MOF 2023 * F# Gabriel Le Quang = B & i d FYE i Bz A -
TAGRBRPL ARG TETT = F o

HK$888 for Two persons (7 =) / HK$488 for One person (= i)

Amuse-Bouche £ /] 8L
Chestnut Foam, Caramelized Onion, Crispy Shallot
B 5% R EABE KR PORICK

Finger Sandwiches + #,El e

Croque Monsieur, Truffle Cream 74 V3 = 2 jofe ™ & 5
Smoked Salmon, Horseradish Mayonnaise "£ = ¢ & = % /5 fe5(12 33 %‘?
Foie Gras Mousse, Hazelnut, Fig Chutney 4§+ % $i = 2 jofietr + 2 £ - % 4?5’:‘

o A

Mushroom Duxelles, Parsley Emulsion, Garlic Chips ﬁf%%; v ek F %? % zE
Ambient Pastries #% i% fx 2
Praline Chocolate Cookies 4+ % v 4 & #

Almond and Fig Travel Cake 2 i= # - % %< {7 3%
Passion Fruit Mango Chocolate Bonbon # i % = % 4+ 4 %<k

Signature Desserts 17 4% 74 2t
Walnut Paris-Brest & ¥+ % % ¢ X
Oolong Caramel Mille-feuille § ¥ & 4+ k& fi*
Grapefruit and Coconut @ R+ 4%

Served with your choice of tea or freshly brewed coffee
4 R R v

Additional Add-ons *t fie
NV Franck Bonville, Grand Cru, Blanc de Blancs Brut - HK$368 (2 glasses)

Andy Yeung - Executive Pastry Chef {7 Fcfi 44 KN
Dicky Wu - The Lobby Lounge Head Chef + % /Ff i &

@ISS CLASSIC

FRANCE 1882 FINE FOODS

All prices are in Hong Kong dollars and are subject to a 10% service charge.
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Please advise our team of any specific dietaliy reiuirements, food allergies, or food intolerances.
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