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Afternoon Tea
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= Per Person I Two Persons ML
3 Mon - Fri 28—&HA $388 $698
Sat, Sun and PH 2571 - BRARER $438 $768
Three-course afternoon tea includes free-flow soft serve French yogurt and
a cup of freshly brewed coffee or tea
' Py (With a complimentary glass of French Sparkling Wine on Sat, Sun and PH)
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APPETIZER i
Wagyu Beef Consommé with Foie Gras Ravioli

EERBHFETERNLEBES r181D]

MAIN COURSE 3¢
(CHOOGSE 1 FROM 3) (=)
Recipe created by Sébastien Faré, Culinary Executive Chef at Elle & Vire Professionnel
B8 Elle & Vire Professionnel {TBU#RET Sébastien Faré 55t
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PROFESSIONNEL
Pan-fried Sesame Tuna with Sour Cream and Fettuccine

BRCMEERERANREERERTEIT B1D]

Black Truffle Stuffed in Chicken Breast with Linguine in Black Truffle Sauce
RNBRBEPRARBRREBE 110D

Squid Ink Tagliatelle with Sautéed Lobster Tail and Tomato Sauce
EBRESBMHWRRME A1D]

Add-on # 0k FH#R

e Pan-fried Foie Gras (1 pc) (Additional $68)

BRUISHF (—H) (310 $68)

SWEET #H32
Vanilla Mango Choux
SEREERBX 0]

Citrus Yuzu Hazelnut Meringue Tart

BERMFREFREE o)

Raspberry with Chocolate Opera Cake
AERTNDRAER 0N

Blueberry Mousse with Jelly, Crispy Mille Feuille
EERMEEBTREE 0

Green Tea Chocolate Cream with Mochi, Red Bean & Green Tea Sponge

KESREBEBRMAZ i

Macaroon with Vanilla Mascarpone Cream with Raspberry Chocolate Mousse

ERSE[HFREFS FERARI RO DERM 0]

Traditional Scone and Homemade Earl Grey Scone with Clotted Cream and Jam

RABRENEDBRRRRE R BEREBE RS (110

P - Contains Pork S%A V - Vegetarian 3"¥

Available from 3pm to 6pm daily &KX FF=BZE/E{HLE
All prices are in HKD and subject to 10% service charge FTBEBIIMEKSIEREINN—RBE
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DRINKS &f &

ILLY COFFEE I0E

Espresso &= A F 5 i 0 Bk Cappuccino 8 108 7K 090 Bk
Double Espresso € &£ & X Fl 45 22 0h GF Latte % 4 000 GE
Americano 35 3% 000 BF Mocha %55 70 00 GF

TWG TEA X

English Breakfast Tea HH 283 Earl Grey B & %t
Royal Darjeeling ER A S & Chamomile ¥ H %%t \ /
Grand Jasmine Tea &R E L Vanilla Bourbon Tea ¥ AN&E &AL 4% o
Silver Moon Tea i B # %% Moroccan Mint Tea ;& S & 1 #k %%
Eternal Summer Tea BB HFAL 5 Sweet France Tea Z#E KB FOAS
Sencha FlZ& Fruit Mountain Tea {6 2 IUE %
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INDULGE YOURSELVES.. IIR=Z= -

FREE-FLOW FRENCH SPARKLING ERRANEIRBE

B&G Sparkling Blanc de Blanc N.V.
SAI $108 per person

FREE-FLOW CEAMPAGNE HfRANSE

G.H. Mumm Cordon Rouge Brut N.V. I5 i £ %5
BAI $268 per person

COCHTAIL %2R
9#F $88 per glass

Midori Matcha Sour
Midori, Matcha Powder, Lemon Juice, Egg White

ZMEE - K38 - BIR+  B8

Chocolate Mudslide
Chocolate, Milk, Vodka, Kahlua
550 &b - RN - HEB

MOCHTAIL HAE%HER
Z#K $68 per glass

Sparkling Yuzu
Passion Fruit Syrup, Yuzu, Lemon Juice, Soda

ABRER B3 - BT MITK

Mango Strawberry Milkshake
Mango Puree, Strawberry, Lemon Juice, Fresh Milk

TR 2B S8R B0

$128 per person for additional guest enjoying free-flow soft serve French yogurt

BAIRBIINERESING128EB B IRE L

Available frok 3pm to 6pm daily &K NF=FZE/\F{E
All prices are in HKD and subject to 10% service charge FTEEBIIMBISIERBESRN—RBFE
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