
COZY 
AUTUMN 

AFTERNOON 
TEA

悠然秋日尋味下午茶 



SAVOURIES 
鹹點

HAIRY CRAB ROE  
AND SNOW CRAB MEAT SALAD ON TOAST     

蟹黃雪花蟹肉沙律多士 
Charcoal Bread, Perilla 

竹炭麵包、紫蘇

CRISPY JAMON IBÉRICO AND PEAR TARTLET     
香脆黑毛豬火腿香梨撻 

Jamon Ibérico Ham, Thyme 
伊比利亞火腿、百里香 

 
SLOW-BRAISED BEEF CHEEK  

WITH YORKSHIRE PUDDING     
慢煮牛臉脥肉配約克郡布丁 

Black Truffle, Rosemary Dip 
黑松露、迷迭香香草醬 

 
LAVENDER CREAM CHEESE AND FIG MILLE-FEUILLE 

薰衣草無花果芝士三文治     
Spicy Cashew, Extra Virgin Olive Oil 

香辣腰果、特級橄欖油

Please inform your server of any food related allergies as your well-being and  
comfort are our greatest concern.  

為閣下健康著想，如閣下對任何食物有過敏反應，請告知餐廳職員。 
Prices are in Hong Kong dollars and subject to a 10% service charge.   

以上價錢以港幣計算，並另收加一服務費。 

Signature Dish 主廚推介          Vegan 純素          Vegetarian 素食  

Contain Gluten 含麩質     Contain Nuts or Peanuts 含堅果或花生  

Contain Dairy Products 含奶類食品 



SWEETS 
甜品

CHOCOLATE BANANA     
朱古力香蕉慕絲蛋糕  

Milk Chocolate Namelaka, Cocoa Pod Juice,  
Banana Compote 

牛奶朱古力忌廉、可可豆汁、香蕉蓉 

CARAMEL PEAR TART    
焦糖啤梨撻 

William Pear, Vanilla, Salted Caramel Mousse 
威廉梨、雲呢拿、海鹽焦糖慕絲 

MONT BLANC     
栗子蒙布朗 

Chestnut Cream, Crispy Meringue, Orange Sponge 
栗子忌廉、脆蛋白霜、香橙海綿蛋糕 

MAPLE FIG MOUSSE CAKE    
楓糖無花果慕絲蛋糕 

Fig Mousse, Maple Syrup, Apricot Jelly 
無花果慕絲、楓糖漿、杏桃啫喱 

SCONES & SPREADS    
英式鬆餅  

Traditional and Orange Scone  
with Clotted Cream and Signature Jam 

經典原味英式鬆餅及香橙鬆餅配奶油忌廉及特色果醬   

PISTACHIO CAKE     
開心果蛋糕



AFTERNOON TEA 
下午茶

Served with your choice of 
Elephant Grounds coffee or JING tea 

配自選Elephant Grounds咖啡或JING精選茗茶 
兩位 $628 for two persons

Served with your choice of 
Elephant Grounds coffee or JING tea and 

two glasses of selected rosé wine   
配自選Elephant Grounds咖啡或JING精選茗茶及指定玫瑰酒兩杯   

兩位 $888 for two persons

Please inform your server of any food related allergies as your well-being and  
comfort are our greatest concern.  

為閣下健康著想，如閣下對任何食物有過敏反應，請告知餐廳職員。 
Prices are in Hong Kong dollars and subject to a 10% service charge.   

以上價錢以港幣計算，並另收加一服務費。 



BEVERAGES
飲品



HOT DRINK 

HOT CHOCOLATE	 $78

LOCALLY ROASTED COFFEE  
BY ELEPHANT GROUNDS 

Served with your choice of milk: 
Skimmed milk, almond milk, oat milk or soy milk 
Decaffeinated options are available upon request

ESPRESSO	 $58	

MACCHIATO	 $58

CAFFÈ AMERICANO	 $68	

DOUBLE ESPRESSO	 $78	

DOUBLE MACCHIATO	 $78	

CAFFÈ LATTE	 $78	

CAPPUCCINO	 $78	

CAFFÈ  MOCHA	 $78	



TEA 

LOOSE LEAF TEA BY JING

GREEN TEA

JASMINE PEARLS	 $70		   
Jasmine, Grass, Sap  
From Dixu Garden, Yunnan, China  
Pearls of green tea, scented with whole,  
natural jasmine flowers

SENCHA	 $70		   
Verdant, Smooth, Satisfying 
From Sasamodo Garden, Shizuoka, Japan 
A refreshing green tea with thick, rounded loose leaf  

with a scent of sweetness during steam-processing

Please inform your server of any food related allergies as your well-being and  
comfort are our greatest concern.  

為閣下健康著想，如閣下對任何食物有過敏反應，請告知餐廳職員。 
Prices are in Hong Kong dollars and subject to a 10% service charge.   

以上價錢以港幣計算，並另收加一服務費。 



TEA 

LOOSE LEAF TEA BY JING

BLACK TEA 

ASSAM BREAKFAST TEA	 $70 
Malty, Rich, Satisfying 
From Assam, India 
A robust black breakfast tea in rich, malty and rousing

EARL GREY	 $70 
Bold, Fragrant, Uplifting 
From Ruhuna, Sri Lanka 
A rich Ceylon black tea, lifted with fragrant,  
zesty bergamot

PUERH TEA

VINTAGE IMPERIAL PUERH	 $70 
Spicy, Supple, Indulgent 
From Nandaohe Garden, Yunnan, China 
A spicy, mellow and indulgent tea  
with a chocolatey aftertaste



TEA 

LOOSE LEAF TEA BY JING

HERBAL TEA

ORGANIC CHAMOMILE FLOWER	 $70 
Hay, Honey, Apple 
From Podravina, Slavonia, Croatia 
Small, whole flower heads, complete with delicate petals 

PEPPERMINT TEA LEAF	 $70 
Intense, Cool, Refreshing 
From Bavaria, Germany 
An intensely refreshing  
whole picked & dried peppermint leave

Please inform your server of any food related allergies as your well-being and  
comfort are our greatest concern.  

為閣下健康著想，如閣下對任何食物有過敏反應，請告知餐廳職員。 
Prices are in Hong Kong dollars and subject to a 10% service charge.   

以上價錢以港幣計算，並另收加一服務費。 




