- AUTUMN MENU -

Amuse Bouche
Cauliflower Soup Beets Tartlet
Caviar, Potato Chip Goat Cheese, Black Truffle Ganache

Finger Sandwiches

Smoked Salmon Goose Ham
Trout Roe, Black Sesame Comté Cheese, Winter Black Truffle
Crab Meat Egg Salad
Green Apple, Crab Roe Piquillo Pepper, Baby Spinach

Pre Dessert

Parfait Autumn Red “Calville”
Marble Pear Sorbet, Chestnut Cream Poached Apple, Vanilla Foam
Wild Berry Jam Crumble

Classic & Pumpkin Scone

Clotted Cream, Homemade Jams

Plated Dessert

Sunny Autumn Vanilla Cinnamon Flan
Kiwi - Mango Passion Pickles Crispy Croissant
Lime Coconut Mousse ‘Tahitian Vanilla Custard
Black Forest Hazelnut Mille Feuille

Cherry Jam, Vanilla Whipped Cream Crispy Puff, Hazelnut Diplomate

Banoffee Choux
Dulce De Leche Chantilly, Banana Jam

Mignardise Chocolate Trolley

Served with a glass of Billecart-Salmon Brut Rosé
and a selection of Mariage Freres tea or coffee

If you have any special dietary requirements, food allergies or intolerances,
please inform our associates upon placing your order.
All prices are in HKD and subject to 10% service charge.



