
Spicy Mayo 
Crabmeat Bun
辣味醬蟹肉包

Komatsuna 
Aemono, Scallop
帶子伴日式小松菜

Duck Mousse with 
Caramel Popcorn, 

Pickle
焦糖爆谷鴨肝慕絲、

醃黃瓜

Cheddar Cheese & 
Bacon Scone

車打芝士煙肉鬆餅

Mentaiko Arancini
炸明太子意大利飯球

Pistachio 
Custard Tart
開心果撻

Tofu & Black Sesame 
Mousse Cake

豆腐黑芝麻慕絲蛋糕

Mango Jelly Pudding
芒果啫喱布甸

Preparation Time: Approx. 20 mins
製作需時約 20 分鐘

For two persons  兩位用
HKD388

Price is subject to 
10% service charge  

另加一服務費 

SAVVY 
AFTERNOON
TEA SET
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Scone 英式鬆餅    
Two Flavours
兩款味道

Raisin & Butter              
提子及牛油  

with Mixed Berries Jam, 
Cornish Clotted Cream 
配雜莓果醬、凝脂奶油

HKD108
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Savvy Lemon Cake with Sour Cream   HKD88
廚意檸檬蛋糕配酸忌廉

Dessert of the Moment    HKD108
精選甜品

Mini Pizza 迷你薄餅  HKD98
Four - cheese Pizza or Prosciutto & Rocket Pizza
四式芝士薄餅 或 巴馬火腿及火箭菜薄餅

Savvy Club Sandwich, French Fries   HKD168
廚意三文治、炸薯條
Avocado, Fried Egg, Bacon, Cheddar Cheese, Lettuce, Tomato
牛油果、煎蛋、煙肉、車打芝士、生菜、番茄

Includes Coffee, La Via del Tè Tea or Juice   以上餐單奉送咖啡、La Via del Tè 茶或果汁
Any Beer 任何啤酒 (with supplement 另加 HKD38)

Prices are subject to 10% service charge  另加一服務費

 1/F, Hotel Stage, 1 Chi Wo Street, Jordan, Kowloon, Hong Kong  香港九龍佐敦志和街一號登臺酒店一樓              

      3953 2213              5208 5786


