ALL DAY DINING 4 H {tfE

SET E4
2-COURSE M#& £ Select one starter or soup, and main course 285 — & fij 32 8 I T3¢ $358
3-COURSE =% 3% Select one starter, soup and main course £ —E R3¢ ~ ¥ X T3 $458

WITH COFFEE OR TEA (878 or below) #&FL$5 & MW 8% (378 LA T)

WITH A GLASS OF TIFFANY BLUE COCKTAIL B —# TIFFANY BLUE % i $88
WITH A GLASS OF VEUVE CLICQUOT YELLOW LABEL N.V France Bt —# % B 5l 8 & 1 $150
WITH TIFFANY BLUE SKY KAKIGORI fil#ic. TIFFANY %2 K % flll vk $88 | $58 PETIT AR
WITH ONE DESSERT /il it — & it i $88

*The Blue Box Celebration Cake is not included A5 The Blue Box &tk

STARTER Hij3¢

OMNIPORK LUNCHEON MIMOSA #i#&ERWHEL v, N $168
Egg mimosa, green beans, Parmesan cheese, black truffle dressing FAE#E ~ HEEE ~ BHEEZ 1 - BRI

PRAWN WITH YUBA MILLE-FEUILLE S8R e T & & 17 (Gp) $168
Prawn soy milk R4 = 57t

PAN-SEARED HOKKAIDO SCALLOP WITH RICE CRACKERS 7 Ail Jifs K At ¥ 28 77 1 (+$30 for set %) $198
Pickled baby carrot and pearl onion, carrot purée, sesame seed BE#E /R H %) - BEEZIRITE - HAZ - 5

FIFTH AVENUE LOBSTER SALAD s> & (GE DF) (+$100 for set &) $268
Avocado, sucrine lettuce, tomatoes, orange ginger sauce 4= ~ ZE5¢ - Fh - HIEE R

SOUP %

CAULIFLOWER SOUP #F3AE % $138
Ibérico parma ham chips & K F| 2 & K R 5

CHICKEN CONSOMME =i # s Bl i AN =75 $148

Foie gras ravioli, baby corns, celery, mushrooms, okra ZNSEK ~ )5 46 ~ Fk3E

MAIN F3¢
“CHARLES LEWIS TIFFANY” GRILLED CHICKEN SANDWICH M5 Es izt = v iG $218
Kale, caramelized onions, truffle mayonnaise, french fries P H & ~ £ {LTFEE ~ EEk

BACON AND CARAMELIZED ONION WAFFLES Jie /&l & & X $218
Truffle, scrambled eggs, bacon and onion, Parmesan cream sauce A% i ~ BeEE & ~ R LFEE - DEE2 4t

SMOKED SALMON EGGS BENEDICT WITH CAVIAR #E = Bt e it L 75 $218
Poached eggs, crispy risotto cakes, Hollandaise sauce /K &2 ~ B ABRMOKH - 2Rl EE T

CARBONARA i 2 o5+ JE & 4y $218
Bacon, Parmesan cheese, homemade cured egg yolk JE PN ~ ELJ§ B2+

BEYOND BOLOGNESE H W ZH# ) $218
Beyond Meat bolognese, Téte de Moine & R - 2+

AUSTRALIAN BEEF CHEEK FARFALLE ¥ /-9 A & ¥y $228
Baby cress 7K Jr

BREAKFAST AT TIFFANY’S &) .48 $238

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

EoRFER M L AN - BER - B B BB KO

ROASTED LEMON BABY CHICKEN #5452 12: [8]) 75 % $248
Candied lemon peel, finger potatoes, baby carrot F LI B G & - T - IR H %



MAIN 3¢
SPANISH IBERICO PORK LOIN WITH JAPANESE SANCHO 11 #7551 75 B oF 7 He A1) o B 559\ (cp) $248
Pink peppercorn, bell peppers, prune & ~ #ALEH UL - PH15

PAN-FRIED CORAL GROUPER ZEHi# £ BF (GEN) (+$80 for set %) $328
Green peas, Japanese yam, fennel broth H# & - HA I3 - HEHE S

LOBSTER LINGUINE BEU i & #) (+$120 for set %) $368
Cognac lobster cream sauce T & FEMR = BT

AUSTRALIAN WAGYU BEEF SIRLOIN ¥ F14-75¥ (Gp) (+$150 for set %) $398
Seasonal vegetables, king mushroom, carrot purée, beef jus Fi& B3¢ ~ A ffigs - HA% - FRIRIT

SIDE DISH fit>¢

FRENCH FRIES ¥FZ $68
SAUTEED MUSHROOMS & kb JiE 4 $78
GRILLED ASPARAGUS & % $78

DESSERT #H i

TIFFANY BLUE SKY KAKIGORI 72 )7 $128
Panna cotta, candy floss, ramun rumbs Petit 4NFR4E $78

B~ MR ~ BT IUKREK

SIGNATURE BLUE BOX TOAST
Danish, cream cheese mousse, ba

BAKED ALASKA KA F 1L (N, GF)
Coconut pandan mousse, roasted ¢

W7 LR 5 5%~ JEHE T~ WA

CARAMEL POPCORN CHOCOLA
Chocolate ganache, praline royalti

RS W5~ TR E - B

NEW YORK CHEESECAKE &It %12
Passion fruit sauce, honey sauce, f

$128

$108
otic verbena gel, sorbet

$108

$98

ASSORTED ICE CREAM OR SORB
Matcha crumbles, almond tuile #£

$98

AVAILABLE FOR DINE-IN AND
Salted caramel mousse, white sesa y y

i SRR - B2 RA AR R MR~ R D U A

$588

(V) VEGETARIAN %% | (GF) GLUTEN-FREE %% | (DF) DAIRY-FREE A&3L& 5 | (N) CONTAINS NUT A B2

If you have any concerns regarding food allergies, please inform your server before ordering. All prices are subject to 10% service charge.

W0 A R RS S M UK R AR o Y B S AT R B 2| B R S WO — AR 5

The Tiffany Blue Box Cafe Hong Kong



EXECUTIVE LUNCH SET Served with choice of selected coffee or tea ($78 or below)
ATELAE 3 e 48 2 Mk 225 ($78 B LA )

Inclusive of starter, main course and drink 5 RT3 ~ F 32 M AR5 $188
WITH DESSERT il Bt & & $88
WITH TIFFANY BLUE SKY KAKIGORI /infic TIFFANY 5 K 22 fi)] vk $88 ‘ $58 PETIT A#h 2

STARTER Hij3K
HAMACHI CARPACCIO #YiH £
Olive oil, piment, baby cress ##iH ~ ALHAM - IKFT

OR E{

SUMMER GREEN SALAD ¥ H H @& W&

MAIN 3
FRENCH BLUE SHRIMP LINGUI
Cognac langoustine cream sauce

OR &

VONGOLE SPAGHETTI i & 3
White wine & parsley sauce Hi#

OR E{

ROASTED LEMON BABY CHICK
Candied lemon peel, finger pota

DRINK ik
COFFEE OR TEA WiiHf %%

If you have any concerns regarding food allergies, please inform your server before ordering.
Served from 12pm to 2:30pm. All prices are subject to 10% service charge.

a0 A R R B A UK B AR o W i BB O BRAT B e B H
HERERERE: A 12 RFE R 2 WF 30 40 | Pl s 55 W msom — AR 2

The Tiffany Blue Box Cafe Hong Kong



TIFFANY AFTERNOON TEA Served with choice of selected coffee or tea ($78 or below)
TIFFANY T2 #8 B35 & Wk 2 4% (878 Bk A F)

SWEETS #if B
MINI BLUE BOX #4% BLUE BOX (N)
Jasmine mousse, honeydew melon cake, vanilla cookie

KFIGEAR ~ NERE - B4

TROPICAL PARADISE PARFAIT X H 2GR EIE (V)
Mango puree, grapefruit, coconut sago, lemon macaron, chocolate candied orange, almond tuile

TR P MR PR RS REE ~ R IEREE R R

LYCHEE & ROSE TART 75 A BB i
Rose mousse, lychee jelly, crunchy yoghurt BUEE#% ~ 7 A W ~ 2L e i

STRAWBERRY & PISTACHIO DACQUOISE +- 2 M BB .0 J 32 5 FL 4% (N)
Japanese strawberry, pistachio cream HZ+HZME -~ 5.0 R R

TIFFANY BIRD’S NEST KR+
Kataifi nest, Robin’s egg caramel

SAVORIES i i
SNOW CRAB CUBE %28 1%
Japanese snow crab, koya-dofu c

CAVIAR LOBSTER TART £ T
Boston lobster, caviar, chives, m

FOIE GRAS MOUSSE PUFF PAST
Foie gras mousse, cherry jelly #5

EBI ROYALE FH#EE
Hokkaido sweet shrimp JtigE#

PASTRIES 124
Served with clotted cream, tomato sauce and honey pearls ECWIHURBE ~ 7 i R 5 LB 2 2k
GARLIC & FLEUR DE SEL SCONE %77 8 2~ 1t 5%

CLASSIC FRENCH FINANCIER A5 A

TWO PERSONS Fifi it $688
ADDITIONAL ONE PERSON %H4h—1 $358
WITH A GLASS OF TIFFANY BLUE COCKTAIL it —# TIFFANY BLUE % & $88
WITH A GLASS OF VEUVE CLICQUOT YELLOW LABEL N.V France Bt — Mk B Sl & & $150
WITH TIFFANY BLUE SKY KAKIGORI B TIFFANY B K 22 )] 7K $88 | $58 PETIT #Hl#f %

(N) CONTAINS NUT & B4

The Tiffany Blue Box Cafe Hong Kong



BEVERAGE ik

COFFEE & CHOCOLATE Mk & R /1 FRESH JUICE ffE#E S 91

ESPRESSO 7 2 45 I o ik $58 APPLE %% $78

FRESH BREWED COFFEE B[ i mji i $68 CARROT H4%j $78

AMERICANO Z = ik $68 GRAPEFRUIT 74 ## $78

CAPPUCCINO 2 =9 1A i ik $78 ORANGE fi#& $78

CAFE LATTE 2 2 2F W um ik $78

MOCHA & 77wk $88 SOFT DRINK 57K

BELGIUM CHOCOLATE e AJRER $88 COKE ] [ 7] 44 $58
COKE ZERO FE & A [] 7] 4% $58

TEA 7% SPRITE 25 24 $58

NO.727 THE TIFFANY BLEND $98 GINGER ALE & 175K $58

ENGLISH BREAKFAST = A& 4T 2% $78

EARL GREY 11 8 %¢ $78 MINERAL WATER B 7K

DARJEELING K #5840 2% $68 EVIAN SPARKLING WATER A 155 5 7K $78

OOLONG E#EZ R IR 7K $78

JAPANESE GREEN TEA H A&k 5%

PEPPERMINT ¥ i 5¢

CAMOMILE #H %4

ICED TEA ALZE

HOT LEMON WATER WITH HO

COCKTAIL % i

TIFFANY BLUE $128

Vodka, elderflower sparkling, blue

ESPRESSO MARTINI $148

Espresso, vodka, coffee liquor, co

YELLOW DIAMOND $128

Gin, elderflower syrup, lemon c

TRUE LOVE $128

Rum, hibiscus sparkling water, a

CHAMPAGNE FH& GLASS &4 BOTTLE 43

VEUVE CLICQUOT YELLOW LABEL N.V France % B gl # & & $188 $928

WINE 7552578

JOH. JOS. PRUM GRAACHER HIMMELREICH RIESLING SPATLESE 2015 Germany 8 £ 14 31 i 4 5 7] 4 $688

CLOUDY BAY SAUVIGNON BLANC 2022 New Zealand 4 7t B 22 7% 2 ¥ = AH 2 B $138 $688

DOMAINE CYRIL GAUTHERON CHABLIS 2019 Burgundy, France 2 8 = 2% 5] 04 32 2 A7 H1 2 705 $118 $588

TERRAVIN ALL THAT JAZZ PINOT NOIR 2016 Marlborough, New Zealand 4 74 B i [ 189 31E 28 57 5 5110 $128 $628

CHATEAU CALON, ST. GEORGES ST. EMILION 2011 Bordeaux, France %552 & A 58 435 35 b 15 HE I HE AL VA $168 $828

If you have any concerns regarding food allergies, please inform your server before ordering.
All prices are subject to 10% service charge.
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The Tiffany Blue Box Cafe Hong Kong



