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Rum raisin scone, plain scone - Condiments: lemon curd, clotted cream, strawberry jam
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Yuzu-pineapple cheesecake 13 5 2 1 5 kE
Blueberry and violet custard profiterole Bi%E 48 &R 5 L%

Mango passionfruit mousse, chocolate crunch 755 #IE F AR 7 ) e e 5 44 BkS
Peach and Madagascar vanilla trifle, pistachio streusel H#kZJRE A, BH.O R

Tiger prawn charcoal sub, saffron mayonnaise, chervil
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Tomato terrine, olive, basil pesto, tomato crouton
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Foie gras tartlet, raspberry
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Smoked salmon sandwich, salmon mousse, cream cheese
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Tiffin club, provolone and cheddar cheese, mortadella, salami
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Unlimited desserts from our counter
Featuring waffles, crepes, homemade ice cream, fruits and petit fours
Peach flambé served with rum baba
Chocolate truffles, macarons
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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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Please advise our associates if you have any food allergies or special dietary requirements.
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We commit that our Food & Beverage venues are [S022000:2018 certified.
an internationally recognized food safety management system.
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