AFTERNOON TEA
3:15PM — 5PM

perperson

Monday to Friday 368
Saturday, Sunday and Public Holiday 398
with a glass of Champagne (World of Hyai Member) +140 (+70)
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Freshly baked plain scones, walnut scones
Condiments: Homemade Sicilian lemon curd,
Ronda’s Devon clotted cream, strawberry preserve
Truffle ham brie cheese sandwich
Egg salad sandwich, quail egg, Oscietra caviar
Dill-cured salmon, mascarpone sour cream mousse tartles
Crab salad, sesame cone, crab roe
Foie gras mousse, fig, choux puff
Sesame raspberry choux puff
Taro vanilla tart
Orange blossom custard cheese cake
Strawberry chocolate financier
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Unlimited desserts from our pastry counter
leaturing waffles, crepes, ice cream, fresh fruit and petit fours

We commit that our Food & Beverage venues are 15022000:2018 certified,
an internationally recognized food safety management system.
Please advise our associates if you have any food allergies or special dietary requirements.
All prices are in HKS and subject to 10% service charge.
The Additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers
shift to more climate friendly practices.
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TEA MENU

el ————
MELANGE COFY¥EE flavored coffee 110
Mozart / Apricot
SPARKLING TEA noadded sugar 200ml 70
Jasmine, Saicho / Hojicha, Saicho (World of Hyau Member) (35)
el ————

GRAND HYATT HONG KONG BESPOKE BLEND
This infusion combines citrus and herbaceous notes of staple central European foods
including lemon, tangerine, rosemary and basil, with a delicate floral base consisting
of green tea and jasmine. The flavours in this tea are a reminder of the city’s past as a

Jragrant harbour and former British colony, while at the same time complementing

Tiffin’s character with classic continental cuisine.
GREEN TEA  Green- Organic * Long Jing

BLACK TEA
English Breakfast ¢ Assam - Organic ® Duchess Of Bedford
Imperial Earl Grey ¢ Darjeeling - TGFOP 2

OOLONG TIA  Osmanthus Oolong

HERBAL INFUSION
Chamomile Blossoms - Organic ®  Peppermint Leaves - Organic
Jasmine Pearl - Organic *  Pear Tree Green - Organic  ®*  Mountain Berry

Tangerine Rooibos - Organic  ®  Lemon Jerbena ©  Jetlag Energy

OTHER THAN TEA
Freshly Brewed Coffee ® Single Espresso © Americano ® Cappuccino,

Café Latte © Café Mocha © Double Espresso ® Valrhona Hot Chocolate
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