REGENT TIONG KONG
FESTTVE AFTTERNCON TEA

Revel in Regent Hong Kong’s awe-inspiring views of Victoria Harbour and the Hong Kong skyline,
while inﬁulgingyour taste buds with our homemade Festive Afternoon Tga.
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1,388 for Two persons (B ) / 698 for One person (- =)

Amuse-Bouche % # /] 8-
Pumpkin Espuma, Cottage Cheese, Pumpkin Seed
B KREEF RLLE g MfF

Finger Sandwiches =45 = ~ i
Caviar, Egg Mimosa, Chive # + %{‘fﬁi/é TFFEE A E
Black Truffle, Brie Cheese, Golden Raisin 2 & fe# 231 2 £ § § i¢
White Crabmeat, Granny Smith Apple, Lime Mayonnaise {# fie 7 ¥ % %
Turkey Ham, Baby Spinach, Cranberry Jam X X R R R R ARE % 7

Signature Desserts #f ¥ 1x 2t
Pistachio Ricotta Canelé B %+ i &
Lemon Chestnut Honey #& # % + ¥

Strawberry Smoked Vanilla L % ## ${"E % Z v £

Classic Scones & Cinnamon Madeleines & & £ 48 2 B 4338 45 3 b 3L by
Freshly baked by our pastry team
Served with clotted cream, homemade cassis jam and peach & rose jam
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Served with your choice of tea or freshly brewed coffee
Fofh i 7R R ot

Includes 2 glasses of NV, Nominé Renard, Brut Champagne
e A K

Andy Yeung - Executive Pastry Chef {7 hed =4 %&-ﬂ%fﬁ‘

All prices are in Hong Kong dollars and are subject to 10% service charge.
05 1% Rda B L s ¥ A - FR;;‘E °
Please advise our team of any particular dietary requirements.
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