TEA TALES at pacific place

2 hours of unlimited dishes every afternoon | 14:00 - 17:30
Dim sum & Appetizer BE O FIEERR

2 e e TRAE R KL
Wagyu beef puffs with black pepper Yu xiang crispy pork dumpling
EFHPFESTS FOUE F g b ) 3
Prawns spring roll with olive vegetable and sweet basil Lobster broth and squid deep-fried dumpling
KT 4 2R
Deep-fried taro puff with foie gras Black garlic siu mai - pork and shrimp dumpling
BgF e 'K g BB AR
Dan dan xiaolong bao Crystal har gau - shrimp dumpling
HALFF + A R e
Scallop and Yunnan termite mushroom dumpling Steamed barbecue pork bao
EFEEFA (F) BEY G (F)
Wild mushroom and beetroot dumpling (V) Steamed matsutake mushroom bao (V)
- ¥ ZEAF ()
Marinated cold pork knuckle Steamed celtuce with spring onions, shallots onions (V)
Mains F 3¢
mREF (%) e B
Fried bean curd with salt and pepper (V) Stir-fried string beans with pork and shrimp
P B A b (EF S TL T
Deep-fried chicken cartilage with salt and pepper Sweet and sour pork with pineapple
RS EE (F) 1S A ER s A
Stir-fried seasonal vegetables with garlic (V) Steamed prawns and loofah in fish broth
R ¥ AaT-N FEsR ()
Braised aromatic ginger chicken rice in stone pot Noodles tossed with ginger and spring onions (V)

Dessert EHm

ESTEL R e
Lava mango and almond roll Oolong créeme brulée
£ et K ok TS N 3 TR
Jasmine and coffee layered pudding Lava sea salt caramel chocolate mochi

Additional signature dishes ¥57E2 R,

ERAs e (312) ARG LR (312)
Sea cucumber dumpling with infused scallion oil Chinese noodle fish and century egg spring roll
(3 pcs) +$58 (3 pcs) +$48
AP gaEar (31) MGG m g (3 #)
Black truffle har gau - shrimp dumpling (3 pcs) +$38 Classic egg tart (3 pcs) +$38

Mon to Fri HK$368 per person | Sat, Sun & Public Holidays HK$428
Served with a complimentary Tea Infused Mocktail
Add $228 per person for 2 hours of free-flow sparkling wine

All prices are subject to 10% service charge



