BREAKFAST AT TIFFANY’S

Served with selected coffee, tea or juice ($78 or below) FOR ONE PERSON —fi $258
SRR W~ JE SR (578 KL T) FOR TWO PERSONS i fil $488
UPPER TIER

TIFFANY’S EGG IN A SHELL TIFFANY’S & #f
Caviar, foie gras, sakura shrimp #7# - #/iT - #1EIR

MINI BEEF PASTRAMI SANDWICH &R 4% J% 2 A nt: 7]
Beef sirloin pastrami, mini pickle, truffle mayonnaise 4= ~ AR E IR - RAAEEE R

LOWER TIER
SEASONAL FRUIT DANISH 47K 574 28 ik

Seasonal fruits, lemon curd B4 /KR - HEEEE

OMNI PORK MILLE FEUILEE #i4&#

Omni luncheon meat, egg salad #i4

HOUSE GRANOLA BZ# %

Granola, banana, raspberry, chia see

OPEN TOASTED SANDWIC

On home-made toasted sourdough

Select one open toasted sandwich f;

SMOKED SALMON AVOCA
Avocado mousse 4 5544

or B{

TRUFFLE EGG TOAST #5#8
Chicken a la king F 7%k 5

or BY

SAUTEED MUSHROOM AND
Parmesan cheese, mushroom cream sauce, sunny-side up egg & %Ezi Tﬁi’%% PN

BEVERAGE
Served with selected coffee, tea or juice (under $78 or below) BEEL4&EMIHE ~ Zesif it (78 BLAT)

WITH FREE FLOW CHAMPAGNE % [ 55 ik 75 1%

If you have any concerns regarding food allergies, please inform your server before ordering.
All prices are subject to 10% service charge and will be rounded to the nearest dollar.

SUPPLEMENT % i
PER PERSON % $280

AT A0 B e W SRR A AR SRR VR SRR B I M B | B R 5 U — M B - 3 DL DOSE A B AR T

The Tiffany Blue Box Cafe Hong Kong



TIFFANY AFTERNOON TEA

Served with choice of selected coffee or tea ($78 or below)

TIFFANY T4FZ% 38 e 45 2wk s 28 ($78 B LA )

TWO PERSONS Wifi e $688
ADDITIONAL ONE PERSON #i4h—1iz $358
WITH A GLASS OF VEUVE CLICQUOT YELLOW LABEL N.V France Bl—# %2 gL# &1 $150
WITH TIFFANY BLUE SKY KAKIGORI i TIFFANY B X %= i vk $88 | $58 PETIT it

SWEETS &
BIRD ON A ROCK CHOCOLATE CUBE fi L& RE & T

Dark chocolate mousse, raspberry compote, chocolate feuilletine, chocolate cookie

AR 5 - BRTERE - AR IRCIER ~ RS A

MINI TROPICAL DELUXE PARFAIT # i

Mango and passionfruit cream, coco

chocolate crumble, mini chocolate

SR R R B - TR T

EARL GREY CARAMEL MOL

Earl grey mousse, caramel jelly, butt

TIFFANY BIRD’S NEST & #
Kataifi nest, Robin’s egg caramel # i

skt

SAVORIES i %;

HOKKAIDO SCALLOP TAC
Hokkaido scallop, guacamole Jbi 4

TUNA TARTARE MONAKA

Caviar, tuna tartare, shallot, coriand

AMAEBI SALAD IN THAI STYLE % :2UEHBAR R HE v
Amaebi, green papaya, green mango, beetroot, carrot, peanut

AR - HAN - FemA - AL WA - B4

PARMA HAM CHEESE POPCORN B & kiEZ HiBS
Shaved Parma ham, shaved cheddar cheese EL & kB 5 ~ HFTZ L%

Hoksk

PASTRIES L% Served with clotted cream, tomato sauce and honey pearls it 3l S5 + % i 52 45 K % B2 2k
GARLIC & FLEUR DE SEL SCONE 7 7x i 2 1€ 5% #f
CLASSIC FRENCH FINANCIER XA~ &k

If you have any concerns regarding food allergies, please inform your server before ordering.
All prices are subject to 10% service charge and will be rounded to the nearest dollar.
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TIFFANY 5-COURSE SET DINER

Inclusive of starter, soup, rice, main course, dessert and a glass of champagne $738

T SRR WA - B B B3R R REE

WITH TIFFANY BLUE SKY KAKIGORI it TIFFANY B K %2 fill 7k $88 | $58 PETIT ##f4¢

STARTER FHij3

MATSUBA CRAB WITH CAVIAR #5 2= # §it it fa 1%
Prawn Mousse, Dill 8% ~ %

SOUP ¥
FRENCH LEMONGRASS CHICKEN CONSOMME #3531 215
Slow-cooked Chicken, Thai Eggplant, Lemon Leaf 18 %N ~ ZREM T - g4

kekok

TRUFFLE MOREL FRIED R
Poached Egg, Morel Sauce 7Kil % - %

MAIN F3¢
FRENCH SPRING CHICKE

Truffle Paste, Hazelnut, Morel, Mas
WEEEE ~ HRT - FALTE - HR - KT

OR =

SLOW-COOKED PISTACHI
Mashed Edamame, Mixed Cress E&

™)

DESSERT it
TROPICAL MONT BLANC =R 51 B v

Mango Cream, Mango Cube, Coconut Mousse, Passion Fruit Lava, Almond Sponge, Hazelnut Meringue Biscuit, Vanilla Ice Cream

TEREAE - BTSRRI - SR - B CARER R TEAMS - ZREIAE

If you have any concerns regarding food allergies, please inform your server before ordering.
Served from 6pm. All prices are subject to 10% service charge and will be rounded to the nearest dollar.
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ALL DAY DINING 4 H fitfE

SET &4
2-COURSE Wi##i 3¢ Select one starter or soup, and main course 4% — i 52 5 I F 3¢ $358
3-COURSE =#i 3¢ Select one starter, soup and main course 4% —H Fi3E ~ 5 K& T3 $458

WITH COFFEE OR TEA ($78 or below) € M 5% (878 S LAF)

WITH A GLASS OF TIFFANY BLUE COCKTAIL fid—#+ TIFFANY BLUE %k 1% $88
WITH A GLASS OF VEUVE CLICQUOT YELLOW LABEL N.V France Bl—# %2 gL # &1 $150
WITH TIFFANY BLUE SKY KAKIGORI Jinfit. TIFFANY % K % il vk $88 | $58 PETIT 4t
WITH ONE DESSERT Jinfic. —#& il i $88
STARTER Hij 3¢

OMNIPORK LUNCHEON MIMOSA #i% W HEEAE v, v $168

Egg mimosa, green beans, Parmesan cheese, black truffle dressing HE1E# ~ EE - BEEZ+ - BRE

PRAWN WITH YUBA MILL $168

Prawn soy milk #R 8= ¥+

PAN-SEARED HOKKAIDO ¥ (+$30 for set E4) $198

Pickled baby carrot and pearl onion, ¢

FIFTH AVENUE LOBSTER

Avocado, sucrine lettuce, tomatoes, or

(+$100 for set E%) $268

keksk

SOUP %

CAULIFLOWER SOUP #=% 1 $138
Parma ham chips 2K FIE 5 K BRIE

CHICKEN CONSOMME #: $148
Foie gras ravioli, baby corns, celery, m

MAIN 3%

“CHARLES LEWIS TIFFANY” GRILLED CHICKEN SANDWICH R #& &% % = ik $218
Kale, caramelized onions, truffle mayonnaise, french fries A H B - LR - EE

SMOKED SALMON EGGS BENEDICT WITH CAVIAR & = 3 fa ¥t J& 4 it £ 3% $218
Poached eggs, crispy risotto cakes, Hollandaise sauce K # & ~ BB - 4 EE T

CARBONARA (i #& R E B $218
Bacon, Parmesan cheese, homemade cured egg yolk 4 - BEE 2 X

BEYOND BOLOGNESE £HEZH v $218
Beyond Meat bolognese, Téte de Moine K ¥ ~ 21

AUSTRALIAN BEEF CHEEK FARFALLE #4986 1A & $228
Baby cress /K 1

BREAKFAST AT TIFFANY’S #it#) R4 $238

Cloudy egg on brioche toast, pork sausage, avocado, confit cherry tomatoes, sautéed potatoes, button mushrooms and asparagus salad

FRFERAME L AN R i BT P RER D



MAIN T3¢

ROASTED LEMON BABY CHICKEN #5845 1% B % % $248
Candied lemon peel, finger potatoes, baby carrot T TAfiEEH & - FHEH - RIEHE

SPANISH IBERICO PORK LOIN WITH JAPANESE SANCHO 1A FLPG BE A LA 8RR B 6p $248
Pink peppercorn, bell peppers, prune #H + By ALEHHUEL - PiAE

PAN-FRIED CORAL GROUPER FHHIH AR Gk N) (+$80 for set E%) $328
Green peas, Japanese yam, fennel broth %5 ~ HA L2 - W& 5

LOBSTER LINGUINE BE#Jm & # (+8120 for set &%) $368
Cognac lobster cream sauce T & FE8R & BT

AUSTRALIAN WAGYU BEEF SIRLOIN #JHF12F P ¥ @p (+$150 for set E%&) $398

Seasonal vegetables, king mushroom, carrot purée, beef jus Fi48i 3% - 45 - HEH - 4RI

EETS

SIDE DISH fit 3%

FRENCH FRIES /2% $68
SAUTEED MUSHROOMS $78
GRILLED ASPARAGUS %% $78
DESSERT i i

TIFFANY BLUE SKY KAKIG $128
Panna cotta, candy floss, ramune sy Petit Zi#F% $78
BAGHT  AEHE ~ P F VUK - B

SIGNATURE BLUE BOX TO $128
Danish, cream cheese mousse, banan

PHfI - RBEE LR BREERE

BAKED ALASKA X511 (v, $108

Coconut pandan mousse, roasted coco na gel, sorbet

BT BEMIREA ST LA
CARAMEL POPCORN CHOCOLATE TART £ #iH #5 4 ty J18E v $108

Chocolate ganache, praline royaltine, caramelized popcorns, mascarpone cream, ice cream

RIS~ TR T8 - SRS B R Z L TR

NEW YORK CHEESECAKE #1424 4E v $98
Passion fruit sauce, honey sauce, fresh fruits #E55 « BRE - kR
ASSORTED ICE CREAM OR SORBET ZFHALEL H i (v $98

Matcha crumbles, almond tuile $Z Ml - A1 M A

If you have any concerns regarding food allergies, please inform your server before ordering.
All prices are subject to 10% service charge and will be rounded to the nearest dollar.
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SELECTION OF WINES

CHAMPAGNE ##%
VEUVE CLICQUOT YELLOW LABEL N.V FRANCE % [ 88 & 1%

WINE %%

RIESLING
Chateau Bela By Egon Miiller, Sturovo Riesling 2020, Slovakia 11 28 ik 3 2020 % 7 4

CLOUDY BAY
Sauvignon Blanc 2023, New Zealand #f 78 # Z 7 2 1 [ A0 2 28

CHABLIS
Domaine Cyril Gautheron Chablis 201

CHATEAU CALON

St. Georges St. Emilion 2011 Bordeaux,

COCKTAIL #Ei#i | MOCK

TIFFANY BLUE
Vodka, Elderflower Sparkling, Blue Co

ESPRESSO MARTINI
Espresso, Vodka, Coffee Liquor, Coffee

YELLOW DIAMOND
Gin, Elderflower Syrup, Lemon Curd

TRUE LOVE
Rum, Hibiscus Sparkling Water, Aromatic Bitter 5l - i #{EH 15K - FREH

WHISKEY AFFOGATO
Irish Whiskey, Baileys, Espresso, Vanilla Ice Cream ZE R BB 12 - T AR - IRATMEE - EeE T4k

PINK GRAPEFRUIT VODKA
Vodka, Grapefruit, Lemon, Grenadine, Soda Water fR&:JI - Pifh - 4845 - A RBEAE - ARHT/K

COCONUT CALPICO
White Rum, Yogurt, Coconut Water, Butterfly Pea Gin, Egg White HAK - FLES - BBF/K ~ W FEHE - 220

CREME BRULEE EGGNOG

BY GLASS
AR

$188

$138

$118

$168

COCKTAIL

AR

$128

$148

$128

$128

§118

$118

§118

$118

Irish Whiskey, Egg White, Vanilla, Custard, Cocoa Powder Garnish MM A L& ~ HH - FRE ~ D56l - v rl 8

BY BOTTLE
(i

§928

$428

$688

$588

$828

MOCKTAIL

SHEIPRS HE R

§108

$128

§108

$108

$98

$98

$98

$98



BEVERAGE

COFFEE & CHOCOLATE Ml & %+ 7 FRESH JUICE et S vt
ESPRESSO &R bk $58 APPLE 3%

FRESH BREWED COFFEE Rl nfj $68 CARROT H %
AMERICANO =X ninf $68 GRAPEFRUIT Pt
CAPPUCCINO 2 3 bk $78 ORANGE fif %

CAFE LATTE 22 i $78

MOCHA 7 JymnmE $88

BELGIUM CHOCOLATE .52k g $88 SOFT DRINK WK

skoksk

TEA %%

NO.727 THE TIFFANY BLEN
ENGLISH BREAKFAST #:3t
EARL GREY B %
DARJEELING 3% $4T %
OOLONG K#E%

JAPANESE GREEN TEA H 74
PEPPERMINT i %
CAMOMILE ¥ H%5%

ICED TEA BRAL%

HOT LEMON WATER WIT
AR K

ATER A {5 0% 7 K
5% K

If you have any concerns regarding food allergies, please inform your server before ordering.
All prices are subject to 10% service charge and will be rounded to the nearest dollar.
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$78
$78
$78
$78

$58
$58
$58
$58

$78
$78



