iK% DESSERT SPECIALITIES

UKACIUE e Double boiled premium bird’s nest soup, rock sugar
6D )= H4EB I EMAEES.  Double boiled pears, loquat, fritillary,

30 years aged sun-dried tangerine peels

e 1 ik Py RIS ) 2 Baked bird’s nest preserved pork sausage egg tart
(TFIRFHI2043 5%) (Please allow 20 minutes of preparation time)
IO '
O@Jﬁﬁﬂiﬁ ired Baked egg tarts, Hong Kong style
(T WFAI204) 8) (Please allow 20 minutes of preparation time)
@ A B A2 G Steamed sesame and almond rolls
@ Bt H &% Chilled sago cream, pomelo, mango
@ HEARTH Chestnut cream, egg white
A oA Chilled mango pudding
60/(@) (&) M A A Z 2 bR AL Almond cream, black sesame glutinous dumplings
v R LB Crispy fermented beancurd pastries, lotus paste
JBALYS 5 T IR Crispy puff pastries, pineapple, milk custard
(eon) T fR A SRR Fresh fruit platter
QIONE = Ice cream
K LEME EesE Belgian chocolate / Strawberry / Vanilla
N:;\ A Sherbet
(e Lemon

P {8 B DA TR > 52 M 2 e

R E RSN Yo R EA M S T fr (BEB) - DU BRI R e By iR R 2K -
NGB T B WA i B BB B S R i e P o e A A s B G A
FRAVIARGHT N (942 g I O S HE B PR 0T 2 i LR A8 R A 15022000:2018 2 38 ©

All prices are in HK$ 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.

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

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

an internationally recognized food safety management system.
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