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Citrus scone, plain scone - Condiments: lemon curd, clotted cream, strawberry jam
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Rhubarb-kaffir lime cheesecake 182 1 H 1k
Caramel apple, financier cake FEB3E R KL
Raspberry-coconut mushroom ALZRAEHE1HAE
Chocolate hazelnut acorn &7 JJ B 7&Kk

Smoked salmon and cucumber sandwich, lemon sour cream
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Prawn and lobster sub, charcoal bun
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Wagyu beef pastrami, crepe roll, onion relish, cream cheese
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Roasted pumpkin quiche, semi dried tomato
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Homemade foie gras terrine. pomegranate jelly, brioche
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Ham and brie cheese croissant
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Classic shrimp cocktail, fine herbs
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Unlimited desserts from our counter

Featuring waffles, crepes, homemacde ice cream, fruits and petit fours
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Menu items are subject to change, Grand Hyatt Hong Kong reserves the rights to alter without prior notice.
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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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Please advise our associates if you have any food allergies or special dietary requirements.
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