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Twinings Afternoon Tea
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Savories WM
Raspberry and passion fruit green tea mango crabmeat tart
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Ginger and lime green tea salmon baguette
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Lobster peach tea terrine
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Seared shrimp with ginger and lime green tea mayonnaise
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Peach and passion fruit tea marinated chicken fillet and apple vol-au-vent
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Seared scallop with grapefruit, lemon & lime green tea salsa
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Sweets it il
Rosehip and hibiscus tea jelly with strawberry mousse
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Grapefruit lemon and lime green tea cheese mousse
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Ginger and lime green tea madeleines
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Peach tea custard tart
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Traditional plain scones with clotted cream and housemade mixed berries jam
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Each guest can enjoy a cup of premium coffee or Twinings tea or house Twinings mix
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Twinings tea: English Breakfast / Earl Grey / Peppermint / Camomile /
Darjeeling / Jasmine Green tea
Coffee: Premium Coffee / Cappuccino / Latte / Mocha / Espresso
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i HK$688 for two persons A fir

Promotion period #EEH: 17/4/2023 - 30/6/2023 (3pm-5pm)
Subject to 10% service charge 5 Wom— iR % &




