
APPLES & ORANGES 
AFTERNOON TEA SET 下午茶 
3.30PM–5.30pm  |  Weekends & public holidays   

$680 for 2 persons

下午3.30至下午5.30供應 | $680兩位連茗茶

BEVERAGE  飲品
CHOICE OF  任選其一

WARM SCONES  英式鬆餅

Scones | plain with clotted cream & pear jam   
英式鬆餅 | 英式忌廉、梨醬

Includes Choice of Tea or Coffee
包括精選茗茶或咖啡

or 或
Glass of Gosset Cuvée Extra-Brut, NV, AŸ, FR (+100)
加配$100 Gosset Cuvée Extra-Brut,NV, AŸ, FR香檳一杯

or 或
One Mocktail of your choice from our list (+55) 

加配$55無酒精雞尾酒一杯

All prices are subject to 10% service charge

SAVOURY  鹹點

Ham Hock Terrine | grilled pineapple, peppercorn 
glaze, coriander

豬蹄凍派 | 烤菠蘿、胡椒汁、芫荽

Burrata | torched peach, cherry tomatoes, sourdough

流心水牛芝士 | 炙燒蜜桃、車厘茄、酸種麵包

Slider | tea smoked duck leg, gherkins, orange gravy

迷你漢堡包 | 茶燻鴨腿、醃小青瓜、香橙汁

Scallop Ceviche | pear, dill, curry crème frachie

檸汁醃帶子 | 梨、時蘿、法式咖哩鮮忌廉

Stuffed Mini Squid | guanciale, ratte potato, lemon 
butter

釀迷你魷魚 | 風乾豬面頰肉、法國薯仔、檸檬牛油

SWEET  糕點

Dacquoise | coconut, calamansi curd

達克瓦茲  | 椰子、金桔凝乳

Apple Tarte Tatin | pink lady apple, vanilla anglaise

反烤蘋果撻 | 粉紅蘋果、雲呢拿忌廉

Dark Chocolate | 76% chocolate mousse, chocolate 
sponge cake

黑朱古力 | 76%朱古力慕斯、朱古力海綿蛋糕

Tiramisu | hojicha mascarpone, lady finger

意大利芝士蛋糕 | 焙茶意大利軟芝士、手指餅乾

Macaron | raspberry compote, raspberry ganache

馬卡龍 | 蜜餞覆盆子、覆盆子醬

Paul Cézanne and Pierre-Auguste Renoir are two of 
the most celebrated masters of the Impressionist era. 
Hue Dining’s special menu takes its inspiration from 
the colours and textures of the collection of  Paul 
Cézanne’s masterpieces from the Musee de l’Orangerie 
and the Musee d’Orsay. Titled Apples & Oranges our 
afternoon tea hopes to capture the essence of the fruit, 
its flavours and beauty and transfer it into savoury & 
sweet treats. To celebrate this exciting exhibtion being 
hosted in Hong Kong, we invite our guests to compose 
their own still life art at our interactive space and 
participate in our one month compeition. 

塞尚和雷諾瓦是印象派時代最著名的大師之一。 Hue 
Dining的下午茶菜單靈感來自保羅·塞尚在奧賽博物
館（Musée d’Orsay）和法國橘園美術館（Musée de 
l’Orangerie）中的傑作，透過其色彩和質感進行創作。“
蘋果與橙子”下午茶利用水果的精髓、味道，變奏出為各
式各樣的鹹點和甜點。為了慶祝香港香港藝術館舉辦這
場令人期待的大型展覽，Hue Dining邀請賓客在我們的
互動空間創作自己的靜物藝術，並參與我們為期一個月
的比賽。

EXCLUSIVE FOR

vivo x HUE Dining’s Still Life Photo Contest  
inspired by the Work of Paul Cézanne

Contest runs from 17 January until 17 February, 2025 
(inclusive) 攝影比賽由2025年1月17日至2月17日 舉行

How To Enter:
1. Select objects from our creative corner at HUE 

DINING and arrange them into a pleasing 
composition.  
從HUE DINING的創意閣選擇一些物品、創作你的靜物
構圖。

2. Use vivo X200 Pro or your own smartphone to 
capture a photo featuring your selected objects.  
使用vivo X200 Pro手機 (由大會即場借出) 或您自己的
智能手機、拍攝選定物品的照片。

3. Upload your masterpiece on your own Instagram 
(must be set as “public account”) and share with 3 
friends. Don’t forget to add #vivoX200ProHK, follow 
& tag  @huediining, @vivo_hongkong.  
在您個人Instagram帳戶上傳您的作品 (須設定為公開)
、添加標籤#vivoX200ProHK、並關注和標記  
@huedining和@vivo_hongkong、並與3位朋友分
享，以提交您的作品。

Grand Prize 大獎:  vivo V40 co-engineered with ZEISS 
smartphone (valued at HK$4,298).  
vivo V40 蔡司光學鏡頭智能手機 (價值HK$4,298）

Runner-up Prize 第2及3名:  dining voucher valued 
HK$1,000 (District 8 - restaurants of the Woolly Pig HK 
Group). Woolly Pig 飲食集團餐廳District 8, 餐飲現金劵價
值HK$1,000.



BEVERAGE SELECTION  
WITH NO ALCOHOL
無酒精飲品

TEA  茶  
Blended in Hong Kong by Teacha

BLACK TEA 紅茶

English Breakfast  英式早餐茶
Floral Earl Grey  藍花伯爵茶
Rose Red  玫瑰紅茶

GREEN TEA 綠茶

Long Jing  龍井
Jasmine Green  茉莉綠茶
Strawberry Fields  士多啤梨綠茶
Ginger Peach Green  香桃薑綠茶

COFFEE  咖啡
Espresso 濃縮   |   Double Espresso 雙倍濃縮
Americano 美式  |   Cappuccino  泡沫 

Macchiato 瑪奇朵  |  Flat White 澳白    

Latte 拿鐵   |   Hot Chocolate 熱朱古力     
Mocha 朱古力咖啡   

Iced 凍  |  Soy Milk 轉豆奶  |  Decaf  低因咖啡 +5

Persimmon Peach 林柿蜜桃茶
White Peony 白牡丹茶
Blueberry Muffin Rooibos 藍苺博士茶

Chamomile 洋甘菊
Fresh Mint 薄荷

FRUIT TEA 果茶 & HERBAL TEA 香草茶及其他

MOCKTAILS  無酒精特飲 ALL 90

SIGNATURE DRINKS WITH NO ALCOHOL

B - A - L – Y  
Blackberry, Apple, Lychee, Yuzu
黑莓、蘋果、荔枝、柚子

The English Rose 
Strawberry, Basil, Citrus & Soda 
士多啤梨、羅勒、柑橘、梳打水

Fig Me Up  
Burnt Fig, Lychee, Apple 
焦無花果、荔枝、蘋果

One More Mocktail
Caramelised Orange Syrup, Calamansi, Tonic 
焦橙糖漿、金桔汁、湯力


