TIFFANY BLUE BOX CAFE HK

MAIN MENU

APPETIZERS Hi3%
HOKKAIDO SCALLOP CARPACCIO

Pineapple salsa, lemon dressing, crispy kombu
deifgE WY 1
WESE BT BRER

KING PRAWN SALAD

Mixed greens, croutons, rainbow radishes, XO Thousand Island dressing
KIS

WA~ HeEH  XOT5&

SEASONAL TOMATO BURRATA SALAD
Extra virgin olive ail, chili dressing

54> 2 0 A L 2 vb e

TR ~ BRI T

TUNA TARTARE

Smoked soy, shallots, Oscietra caviar, tapioca chips

E
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LOBSTER ROLL

Chives, roasted red onion, basil emulsion

i 40)
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KRISTAL CAVIAR SET

Chives, egg whites, egg yolks, sour cream, blinis

KRISTAL fa73%
BER B BRI

SOUP OF THE DAY
K HRRES

$228

$178

$210

$358

$258

$1300/50 gr

$158




TIFFANY BLUE BOX CAFE HK

MAIN DISHES F3
TIFFANY CLUB SANDWICH

Chicken fillet, smoked bacon (optional), fried eggs, beef tomatoes, romaine lettuce,

$228

homemade mayonnaise, spicy kimchi (optional) served with crispy matchstick potatoes

or mache leaves and baby gem lettuce

TIFFANY 2 5 =3k
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LOBSTER WITH HOMEMADE LINGUINE PASTA

XO lobster bisque sauce

TR F T3 KR

XOEEBEST

HOMEMADE EGG TAGLIOLINI WITH MUSHROOM

Mixed Yunnan mushroom and cream sauce

W F TEM
SRR EE AT

CATCH OF THE DAY

Peruvian green asparagus, seaweed beurre blanc

=& H faf
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GRILLED PRIME ARGENTINIAN ANGUS BEEF TENDERLOIN
Kale, pearl onions, salsa verde, chive oil
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TIFFANY BURGER

Cheddar cheese, tomato, romaine lettuce (served with fries)

TIFFANY # &
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SLOW-COOKED LABEL ROUGE CHICKEN BREAST

Lemon thyme brown butter, roasted seasonal vegetables

8 2 B AL B M T
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SPANISH RED PRAWN RICE (SERVES TWO)
Parsley, coral emulsion, lemon

VEBEF ALURAR (=A%)
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SIDES M3
Truffle fries B EE K

Mixed greens 3 #3¢
Broccolini, toasted almond FEETEH ~ A=

Sesame spinach & 3% ik

$328

$218

$318

$368

$188

$268

$388

All side dish at $68




TIFFANY BLUE BOX CAFE HK

DESSERTS il i

MASCARPONE, CACAO, COFFEE ICE CREAM
BRI Z L - wA] - g

STRAWBERRY, MERINGUE, COCONUT ICE CREAM
LMAL - EE s - AT IR

PEAR, VANILLA ICE CREAM, HAZELNUT PRALINE

TIFFANY BLUE CAKE, HAZELNUT, SALTED CARAMEL
TIFFANY 8 e 7 - i 5 A0 SRS

$118

$118

$118

$138




BREAKFAST

BREAKFAST AT TIFFANY
TIFFANY B8

$328 per person

SEASONAL FRUIT SELECTION
R IR 4 KR

PAIN AU CHOCOLATE
b R

CROISSANT
4 A

PEACH TART
gy &7

GREEK YOGURT WITH HOMEMADE GOURMET GRANOLA
FMRILEE - AR WERE R

AVOCADO TOAST, JAPANESE EGG,
BROWN BUTTER EMULSION, SPANISH IBERICO HAM
FRE L AARKE - AP - PR R KRR

Add on caviar “Baeri Kaviari” suppl. $138/10gr
W fa T

OR

POACHED JAPANESE EGG, SMOKED SALMON, TOAST, PAPRIKA FOAM
HAOKPE ~ BE=30f -~ b~ ALHOBHE IR

Add on caviar “Baeri Kaviari” suppl. $138/10gr
" i

COFFEE ORTEA
Wk sk




AFTERNOON TEA

AFTERNOON TEA
TH%

$358 per person

SAVORY SELECTION #% 3 fisi 5

EGG WAFFLE PUFFE, CAVIAR, CREME FRAICHE
HEAF ~ 718 - TR

TUNA TARTARE, TOASTED BREAD
TEMMbAh - 4

JAPANESE EGG SANDWICH
HABE=0h

LOBSTER BUN, SMOKED PAPRIKA, WHITE CUCUMBER
RREEIRE - RERTALHOE - HRIK

SWEET SELECTION 32 Fif 5

TIFFANY MACARON
Tiffany &+ #

SEASONAL FRUIT TART
hE Ak SR 1

RED VELVET CAKE
AL AR RS

OPERA
HRE e 2 RS

EGG TART

g

TIFFANY CAKE
Tiffany & k&
CHOCOLATE SCONES
Rl h Bk

RAISIN SCONES
TR
CLOTTED CREAM
LUNPEY

SEASONALJAM
LTS




