
FROM THE WOODEN BOX
Baked Egg Pu� Pastry Tart with Black Sesame, 

Mango & Passion Fruit Confit

ICONIC SAVORIES
Baked Abalone Pu� Pastry with Mushroom and 

Premium Oyster Sauce

Corned Beef & “RAN-OH EGG” Sando with Mayo

 Foie Gras French Toast with Mullet Roe & 
“PATCHUN” Sweetened Vinegar Shallot

Crispy Taro Pu�s with Conpoy, Barbecued Pork 
and Pineapple

LOCAL INSPIRED DESSERTS
“Dai Pai Dong” Milk Tea & Pomelos Crème Brûlée

Hazelnut Financier with Red Bean & “Vitasoy” 
Panna Cotta

Like a Pineapple Bun 

Chocolate Delight, Mandarin & “PATCHUN” 
Sweetened Vinegar

Champagne & Mango Pudding with 
Evaporated Milk 

Please inform your server if you have any food allergies or special dietary restrictions.

contains porkvegetarian

contains nuts contains dairy contains seafood

contains alcohol

L O C A L  FAV O R I T E S  A F T E R N O O N  T E A
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members enjoy 25% discount
(except champagne)

PREMIUM
TWG TEA SELECTION

Earl Grey Tea, Sencha – Japanese Green Tea,
English Breakfast,

Moroccan Mint Tea, 
UVA Highland BOP – Ceylon Tea, 

Red Balloon – Rooibos Tea, 
Jasmine Queen – Green Tea, 

Chamomile Tea

COCO’S COFFEE
Matcha Latte,
Cappuccino,
Café Lette, 

Café Macchiato,
Mocha,

Iced Co�ee

Prices are subject to a 10% service charge.

Add HK$ 220  for 2 glasses of

G.H. Mumm, Cordon Rouge Brut N.V

HK$668  for 2 Guests 

including our selection of TWG teas or signature       co�ee

members enjoy 25% discount
(except champagne)
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