
A F T E R  M O O N  T E A

The Peninsula Original Tea

The Peninsula Tokyo Blend Tea
The Peninsula Tokyo 
Afternoon Tea
The Peninsula Tokyo 
Breakfast Tea

Assam
Muscat
Jasmine
Herb Recovery

      Art of Tea (Organic )

Apricot Citrus
Darjeeling
Earl Grey
Green Pomegranate
Pacif ic Coast Mint*
French Lemon Ginger*
Hibiscus Berry*
Raspberry Nectar*
Egyptian Chamomile*

* Caffeine-less tea

      Tea SelectionSavories

Egg and King Crab Open Sandwich
Black Sesame Rice Dumpling
soy bean flour, oat milk
Chevre Cheese and Roasted Mushroom
bacon, pink pepper
Pork Ri l lettes
apricot and pumpkin purée, hazelnut
Choux Pastr y With Brandade
oseille
Foie Gras Terr ine
orange and almond dumpling,
green onion sprout, coconut

Sweets

“Usagi”
white chocolate and apple tar t
Sweet Potato
mousse and baked purple sweet potato, 
orange jelly
Chestnut and Pear Opera Cake
pear mousse, chestnut ganache, almond biscuit
“Tsukimi”
rice flour roll cake, apple ginger jam, chantilly cream
Maple Bavarois
maple mousse, milk chocolate namelaka, 
momiji leaf
Per s immon Je l l y
saffron cream
Hei Fung Terrace Original Mooncake 

Homemade Scones

Pumpkin Scone
Plain Scone
Clotted Cream and Jam

Coffee including Café Latte and 
Cappucc i no , a nd  i c ed  d r i n k s  
including iced tea, iced coffee and 
iced Café Latte are also available.




