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TEA TALES AT PACIFIC PLACE

Free-flow dishes every afternoon | 14:00 - 17:30

{TEAMED DIM UM 2%

BIkF T 4 A

Pearl scallop & shrimp dumpling Black garlic siu mai - pork & shrimp dumpling

R BEY e (F)
Steamed barbecue pork bao Steamed matsutake mushroom bao (V)
L FFFEHR (F) AL S
Wild mushroom & beetroot dumpling (V) Roasted Iberico pork with spring onion cheung fun +$38
B¥ERs 38) 2hgiEsa (3 8)
Dan dan xiaolong bao (3pcs) +$28 Black truffle har gau (3 pcs) +$28

FRIED DIM UM ¥

B %% TR Eok
Hokkaido king crab spring roll Yuxiang crispy pork dumpling
I b A B ies FOUEF g b )
Crispy aubergine tossed with salted fish & Lobster broth & squid deep-fried dumpling

sakura shrimps
ZHfrtpc (3 &)
Wagyu beef puffs with black pepper (3pcs) +$38

MAINS =32
CRD S Ak B §tthe £ 8
Sweet and sour pork with pineapple Stir-fried string beans with pork and shrimp
Q3 BREF (1)
Braised aromatic ginger chicken rice in stone pot Fried bean curd with salt and pepper (V)
FEAUEL FE (3) FEsE (3)
Stir-fried seasonal vegetables with garlic (V) Noodles tossed with ginger & spring onion (V)
=EAE (B) Eh A 2L (2 1)
Stir-fried celtuce with spring onions, shallots & onions Steamed Alaskan black cod fillets with Chinese chives &
V) Sichuan pepper (2 pcs) +$98
DESSERT &
i B EMR T 1A 5k ()
Lava sea salt caramel & chocolate mochi Oolong creme briilée (V)

Served with a complimentary Tea Infused Mocktail

Mon to Fri HK$338 per person | Sat, Sun & Public Holidays HK$398
Add $208 per person for 2 hours of free-flow sparkling wine

2 hours of unlimited dim sum & dishes
All prices are subject to 10% service charge



