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We commit that our Food & Beverage venues are 1S022000:2018 certified,
an internationally recognized food safety management system.
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Double boiled premium bird’s nest soup, rock sugar
( Sweet wine / Almond soup / Coconut milk )

Crispy fermented beancurd pastries, lotus paste
Crispy pulff pastries, pineapple, milk custard
Crispy milk custard, banana, brown sugar

Baked egg tarts, Hong Kong style

(Please allow 20 minutes of preparation time)
Almond cream, black sesame glutinous dumplings
Chestnut cream, egg white

Baked sago pudding, apple, white bean paste
Chilled mango pudding

Chilled sago cream, pomelo, mango

Fresh fruit platter

Homemade ice cream
(64% Valrhona chocolate / Norohy vanilla)

Homemade sherbet

(Sugar free coconut / Black sesame, beancurd)
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All prices are in HK$ and subject to 10% service charge
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Ice cream and sherbet are homemade daily with natural ingredients and without using food additives

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.



