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We commit that our Food & Beverage venues are 1S022000:2018 certified,
an internationally recognized food safety management system.



iK% DESSERT SPECIALITIES

@FOV KB E R Double boiled premium bird’s nest soup, rock sugar 640
(I /453 /) ( Sweet wine / Almond soup / Coconut milk )
@V P78 Chilled guava and pomelo cream, coconut sherbet 90
v B ) Chilled mango pudding 82
@V IRIHERAERBEITHIK  Boiled beancurd sheet soup with coix seeds, 82
gingko nuts and quail egg
@OV A JERATZ i AL Almond cream, black sesame glutinous dumplings 80
T R ORE Chilled black dates and lotus seeds puddings 80
® WEHH M LA Crispy fermented beancurd pastries, lotus paste 80
® BELY) 2T gk Crispy pulff pastries, pineapple, milk custard 80
® SRR Deep fried coconut pastries, preserved eggs yolk, milk custard 80
© @ R A Fresh fruit platter 76
® B K Bz S Baked egg tarts, Hong Kong style 56
(FWFA1204> #) (Please allow 20 minutes of preparation time)
535
Per Scoop
@V BB TAE Homemade ice cream 68
CRh/ZRE%) (64% Valrhona chocolate / Norohy vanilla)
NG 28V Homemade sherbet 68
(JEBER T / B2 i ) (Sugar free coconut / Black sesame beancurd)

VY Vegetarian &
Gluten Free N &K

@< Sustainable Sourced Seafood W ¥ 45 5§ Ji i i

) Plant Based (Vegan) 4%
@ Contains Alcohol & B
®) Contains Pork & 541
@ Contains Nuts & 1=
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Ice cream and sherbet are homemade daily with natural ingredients and without using food additives.
All prices are in HK$ and subject to 10% service charge.

Please advise our associates if you have any food allergies or special dietary requirements.

The additional 1% in your bill supports local charity Zero Foodprint Asia

to help regional farmers shift to more climate friendly practices.

We commit that our Food & Beverage venues are 1SO22000:2018 certified,

an internationally recognized food safety management system.



