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The Continental Tea Set

Kale & Chickpea Fritter
spicy harissa sauce

Bocconcini Mozzarella & Parma Ham
tomato, balsamic, basil

Gorgonzola & Caramelized Onion Quiche
pickled walnuts

Scandinavian Shrimp & Dill Toast
lemon aioli, egg, caviar

Pumpkin Macaroon
pumpkin cream, elderflower honey

Valrhona White Chocolate Mousse
blackberry, lingonberry

Strawberry & Winter Fruit Tart
vanilla cream

Banana Cinnamon Cupcake
blueberry cream, banana chip

Homemade Scones (cooked to order)
English clotted cream, strawberry jam

Served with your choice of llly Coffee or Jing Tea Selection:
Assam Breakfast, Earl Grey, Jade Sword Green Tea,
Whole Chamomile Tea,

Jasmine Silver Needle, Whole Peppermint, Lychee Red

380 for two

Subject To 10% Service Charge - FB & |G @thecontinentalhk
Enjoy a bottle of wine from your own cellar every Sunday or Monday evening with complimentary corkage (Maximum of 2 bottles)



