TIFFIN

AFTERNOON TEA 4%

Goji berries scone, plain scone - Condiments: lemon curd, clotted cream, strawberry jam
R RIEFROF, SR IR FRBE - B: MR TR, WlR B, L2 AURE
Peach jelly, jasmine tea almond tart IRk USR] 374 4= 8 kG
Rose profiterole, lychee gel, raspberry BRI, 7B 0 WH, ALR%EF
Cherry blossom cake PAEHERkE KL
Blueberry and violet flower cheesecake Bi%ks 25 2R 162 1 kL

Roast beef and cucumber sandwich, horseradish cream
K T IR=303R, AR AR
Egg mayonnaise and bacon soft roll
HIDHTE PR
Smoked salmon crepe roll, herb spread
BE= 0, HHE
Green pea tart, aged Comté cheese
ZhEEE
Foie gras mousse, rhubarb, puff pastry
REAT 545 KR
Ham and Gouda cheese croissant
2 kIR A
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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