
 A f te rnoon  Tea Menu 
下午茶菜單

 

Popinjays Afternoon session exudes the playful nature 
of the afternoon ritual. Bursting with colour and 
complemented with refined ingredients, it promises to be a 
gastronomical experience that will most certainly tantalise 
the palate and keep one entertained throughout the journey. 

The Aviary is the ideal venue for a modern day tea party, 
accommodating up to 20 persons with a private terrace. 

 

P r i c e s  a r e  i n  H K D  a n d  s u b j e c t  t o  10 %  s e r v i c e  c h a r g e

A l l  u n c o n s u m e d  i t e m s  a r e  n o t  a l l o w e d  t o  b e  t a k e n  a w a y  

價格以港元計算並加收10%服務費

未享用的食物不允許帶走

POPINJAYS



 ENCHANTING BLOOM AFTERNOON TEA 
夢彩花漾下午茶   

INDULGENCE昇華體驗

 F R E S H  O Y S T E R 

新鮮生蠔

M U R R AY  C AV I A R ,  B L I N I S  A N D  S O U R  C R E A M    
美利魚子醬、小圓餅、酸忌廉

 
ONE GLASS OF “R”  DE RUINART BRUT 

 
 香檳一杯

a d d i t i o n a l  H K $15 8  p e r  p e r s o n
每位另加$158 

WELCOME 小食

P E K I N G  D U C K  B A O 
 

北京填鴨包

SAVOURY 鹹點

C A U L I F L O W E R  C R È M E  B R Û L É E ,  S M O K E D  S A L M O N  TA R TA R E 
煙三文魚他他椰菜花焦糖布丁

 F O I E  G R A S  T E R R I N E ,  P I S TA C H I O ,  C H E R R Y  J A M 
車厘子鵝肝慕絲配開心果碎

  M O R TA D E L L A  &  A S PA R A G U S  R O L L ,  B R I O C H E
 

意式肉腸蘆筍卷配奶油麵包 

 W I L D  M U S H R O O M  Q U I C H E ,  S T R A C C I AT E L L A  F O A M 

野菌蛋批配意式雪糕泡沫

 C R A B  S A L A D ,  S O F T  B U N ,  T O B I K O 

飛魚子鮮蟹肉沙律軟包

 ENCHANTING BLOOM AFTERNOON TEA 
夢彩花漾下午茶

SWEETS 甜點 
 B U T T E R F LY  P E A  F L O W E R  M I N T  PA N N A  C O T TA 

蝶豆花配薄荷奶凍

Y U Z U  L E M O N  C U R D  TA R T 

柚子檸檬撻

LY C H E E  W H I T E  C H O C O L AT E  M O U S S E  C A K E 

荔枝白朱古力慕絲

K E Y  L I M E  C H E E S E  C A K E 

青檸芝士蛋糕

P I N K  G U AVA  M O U S S E  S A B L E

粉紅石榴慕斯酥餅

TA H I T I  VA N I L L A  M A C A R O O N

大溪地雲呢拿馬卡龍
 
 

SCONES 鬆餅  

M AT C H A  S C O N E ,  E A R L  G R E Y  T E A  S C O N E 

抹茶鬆餅、伯爵茶鬆餅 

C L O T T E D  C R E A M ,  L E M O N  C U R D ,  S T R A W B E R R Y  J A M 

奶油、檸檬醬、士多啤梨果醬 

 
PASS AROUND 餐桌呈上

S H R I M P  S H U  M A I  A N D  D I L L  S A U C E

蝦肉燒賣配蒔蘿醬

 

一位用 A f t e r n o o n  Te a  S e t  H K $ 3 9 8  f o r  o n e 

兩位用 A f t e r n o o n  Te a  S e t  H K $ 7 9 6  f o r  t w o 

a d d i t i o n a l  $13 0  f o r  o n e  g l a s s  s p a r k l i n g  w i n e  
另加 $130 配一杯氣泡酒 



TEA AND COFFEE SELECTION 茶或咖啡

TEA SELECTION 茶 

T IFFANY'S BREAKFAST 
 

B L A C K  T E A  英式紅茶 

DUKE'S BLUES 
 

E A R L  G R E Y  伯爵茶 

BEEEEE CALM 
 

C H A M O M I L E  T E A洋甘菊茶  

MERRY PEPPERMINT 
 

P E P P E R M I N T  T E A  薄荷茶 

ENERGISER 
 

H E R B A L  I N F U S I O N  T E A  薑茶 

L A VIE EN ROSE 
 

B L A C K  T E A  W I T H  R O S E  玫瑰紅茶 

LYCHEE WHITE PEONY 
 

LY C H E E  F L AV O U R E D  W H I T E  T E A  荔枝白茶

MOUNT FEATHER 
 

C H I N E S E  G R E E N  T E A  中國綠茶 

DRAGON JASMINE TEA  
 

J A S M I N E  G R E E N  T E A  有機茉莉花茶

TOWERING KUNG FU 
K E E M A N  C O N G U  B L A C K  T E A  祁門紅茶

 

COFFEE SELECTION 咖啡
 
 

E S P R E S S O  意式特濃咖啡

A M E R I C A N O  美式咖啡

M A C C H I AT O瑪琪雅朵

C A P P U C C I N O  卡布奇諾  

L AT T E  意式牛奶咖啡 
 

F L AT  W H I T E白咖啡 
 

M O C H A  朱古力牛奶咖啡


