
Here at Fortnum’s, we’ve been serving an 
extraordinary version of this oh-so-British 

tradition for centuries. Afternoon Tea is without 
doubt our most delicious pastime, as you’re  

about to discover.

Whether you’re a regular visitor or are joining 
us for the first time, tea at Fortnum’s is always a 
special occasion. Extraordinary tea, fresh-baked 
cakes, still warm scones and an array of freshly 

prepared sandwiches await. 

So, who’s for tea?

下午茶

Fortnum’s為顧客提供最優質的英國傳統下午茶。
下午茶是英國幾世紀以來的經典美食傳統， 

值得細意探索。

無論您是Fortnum’s的新知舊雨，這裡的熱茶總是   
特別窩心的時光。超凡的茶品、新鮮出爐蛋糕、   
溫暖的鬆餅和即製的三文治，隨時為你候命。

誰想來喝杯茶?

AT FORTNUM & MASON



The best way ever invented to while away an afternoon, 
Fortnum’s has been serving up this most deliciously English of 

occasions since the 19th century. 

FINGER SA NDW ICHES
From Smoked Salmon to classic                                                                            

Coronation Chicken and more, our seasonal                                                                                  
finger sandwiches may change occasionally,                                                                                                 

but their fillings will always                                                                         
remain fresh and utterly delicious.

SCONES
Plain & Fruit Scones Presented with Clotted Cream, 

Fortnum & Mason selection of Preserve & Curd

A FTERNOON TEA CA K ES
Selection of Individual Pâtisseries 

All Served with a Pot of Fortnum’s Tea HK$588 per person

Children’s Afternoon Tea HK$288 per child (Age 3 to 11)

下午茶

19世紀以來，Fortnum’s 
致力為所有人提供最美味的下午茶， 

共渡午後優雅時光。

手指三文治
每日新鮮時令食材製作的                                                                                                                    

手指三文治，由蘇格蘭煙三文魚                                                                                                      
到傳統加冕雞肉及其他，                                                                                                                            

都能保證為你帶來                                                                                                                 
新鮮美味的英倫風格。 

鬆餅 
原味和水果鬆餅配凝脂忌廉，                                                                               

Fortnum & Mason果醬與生果酪

下午茶蛋糕
 多款糕點選擇

下午茶均配上一壺Fortnum’s茶品，每位 HK$588

兒童下午茶，每位HK$288 (三至十一歲)

OUR PRODUCTS ARE MADE IN AN ENVIRONMENT WHERE ALLERGENS ARE PRESENT. FOR MORE 
INFORMATION ABOUT A SPECIF IC ALLERGEN , PLEASE SPEAK TO A MEMBER OF STAFF. 

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO ALL RESTAUR ANT B ILLS .

 所有價格為港幣，另加10%的服務費。

食品生產過程中存在交叉污染的風險

Add a Glass of Fortnum’s 	
Champagne Brut NV, 	
HK$688 per person total

Add a Glass of Fortnum’s 
Sparkling Tea 0% ABV 
HK$648 per person total

另加 Fortnum’s			 
Champagne NV香檳一杯  
每位 HK$688

另加Fortnum’s  
無酒精汽泡茶一杯 
每位 HK$648



S
The best way ever invented to while away an afternoon, 

Fortnum’s has been serving up this most deliciously English of 
occasions since the 19th century. 

FINGER SA NDW ICHES
Coronation Chicken

Cotswold Legbar Egg Mayonnaise

Suffolk Cured Ham with Fortnum’s English Mustard

Cucumber with Mint Cream Cheese

Smoked Trout with Dill

SAVOURY SCONES
Sundried Tomato and Rosemary Scone 

Mayfield Cheddar and Thyme Potato Scone

Served with Fortnum’s Caramalised onion Chutney
and Chive Cream Cheese

SAVOURY PÂTISSERIES
Oeufs Drumkilbo

Portland Crab with Paprika Cracker

Goat’s Curd Mousse with Blood Orange Glaze

Quail Scotch Egg with Curry Mayonnaise

Wild Mushroom Éclair

鹹點下午茶

19世紀以來，Fortnum’s 
致力為所有人提供最美味的下午茶， 

共渡午後優雅時光。

手指三文治
手指三文治

加冕雞沙律

科茲窩樂巴蛋黃醬

Suffolk醃火腿配Fortnum’s英式芥末

青瓜配薄荷忌廉芝士

煙熏鱒魚配蒔蘿

鹹鬆餅 
日曬蕃茄與迷迭香鬆餅 

梅菲爾德車打芝士與百里香薯仔鬆餅

搭配Fortnum’s焦糖洋蔥酸辣醬 
與法國香蔥忌廉芝士8

鹹糕點
 Eggs Drumkilbo

波特蘭蟹與香辣克力架餅

羊奶凝乳慕斯佐血橙果醬

鵪鶉蘇格蘭蛋與咖喱蛋黃醬

野菇閃電泡芙

另加Fortnum’s Champagne 
香檳一杯  
每位 HK$688

另加Fortnum’s  
無酒精汽泡茶一杯 
每位 HK$648

Add a Glass of Fortnum’s 
Champagne Brut NV     
HK$688 per person total

Add a Glass of Fortnum’s 
Sparkling Tea 0% ABV 
HK$648 per person total

OUR PRODUCTS ARE MADE IN AN ENVIRONMENT WHERE ALLERGENS ARE PRESENT. FOR MORE 
INFORMATION ABOUT A SPECIF IC ALLERGEN , PLEASE SPEAK TO A MEMBER OF STAFF. 

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO ALL RESTAUR ANT B ILLS .

 所有價格為港幣，另加10%的服務費。

食品生產過程中存在交叉污染的風險

avoury 鹹點下午茶

19世紀以來，Fortnum’s 
致力為所有人提供最美味的下午茶， 

共渡午後優雅時光。

手指三文治
每日新鮮時令食材製作的                                                                                                                    

手指三文治，由蘇格蘭煙三文魚                                                                                                      
到傳統加冕雞肉及其他，                                                                                                                            

都能保證為你帶來                                                                                                                 
新鮮美味的英倫風格。

鹹鬆餅 
日曬蕃茄與迷迭香鬆餅 

車打芝士與百里香薯仔鬆餅

搭配Fortnum’s焦糖洋蔥酸辣醬                                                                                                    
與法國香蔥忌廉芝士

鹹糕點 
加冕龍蝦杯配備長炭薄脆

羊肉蘇格蘭蛋伴香草醬

德文郡蟹肉伴醃大根

雞肝芭菲泡芙伴砵酒啫喱

開心果羊奶芝士慕絲

下午茶均配上一壺Fortnum’s茶品，每位 HK$588

OUR PRODUCTS ARE MADE IN AN ENVIRONMENT WHERE ALLERGENS ARE PRESENT. FOR MORE 
INFORMATION ABOUT A SPECIF IC ALLERGEN , PLEASE SPEAK TO A MEMBER OF STAFF. 

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO ALL RESTAUR ANT B ILLS .

 所有價格為港幣，另加10%的服務費。

食品生產過程中存在交叉污染的風險

Add a Glass of Fortnum’s 	
Champagne Brut NV, 	
HK$688 per person total

Add a Glass of Fortnum’s 
Sparkling Tea 0% ABV 
HK$648 per person total

另加 Fortnum’s			 
Champagne NV香檳一杯  
每位 HK$688

另加Fortnum’s  
無酒精汽泡茶一杯 
每位 HK$648

The best way ever invented to while away an afternoon, 
Fortnum’s has been serving up this most deliciously English of 

occasions since the 19th century. 

FINGER SA NDW ICHES
From Smoked Salmon to classic                                                                            

Coronation Chicken and more, our seasonal                                                                                  
finger sandwiches may change occasionally,                                                                                                 

but their fillings will always                                                                         
remain fresh and utterly delicious.

SAVOURY SCONES
Sundried Tomato and Rosemary Scone                                             

Snowdonia Cheddar and Thyme Poatato Scone

Served with Fortnum’s Caramalised onion Chutney                                                                       
and Chive Cream Cheese

SAVOURY PÂTISSERIES
Coronation Lobster with Charcoal Tuille 

Kettyle Lamb Scotch Egg and Wild Herb Aioli 

Devonshire Crab Tartlet with Pickled Daikon 

Chicken liver Parfait Profiterole and Port Gel 

Pistachio and Goat Cheese Mousse

All Served with a Pot of Fortnum’s Tea HK$588 per person



Invented by Fortnum’s in 1738 as a portable snack for  
travellers, our Scotch Egg is an oozing, moreish delight –  
and still the best company on journeys long and short.

A CHOICE OF
Welsh Rarebit with Oven Dried Tomato 

Lobster Omelette Victoria & Truffle

Duck Scotch Egg

Herb Crusted Herefordshire Beef fillet with Dauphinoise

Twice Baked Goats Cheese Soufflé

Eggs Royale or Benedict or Florentine

SCONES
Plain & Fruit Scones Presented with Clotted Cream, 

Fortnum & Mason selection of Preserve & Curd

A FTERNOON TEA CA K ES
Selection of Individual Pâtisseries 

All Served with a Pot of Fortnum’s Tea HK$588 per person

茶餐

Fortnum’s在1738年發明了蘇格蘭蛋， 
讓旅人有便於攜帶的零食。它美味多汁，口感豐富， 

至今仍是長征短途的最佳小吃。

任選一款
威爾士芝士多士和烤番茄 

維多利亞龍蝦松露奄列

經典蘇格蘭鴨蛋

香草烤Herefordshire牛柳配焗薯批

焗羊奶芝士梳芙厘

煙三文魚/火腿/佛羅倫斯班尼迪蛋

鬆餅
原味和水果鬆餅配凝脂忌廉，                                                                               

Fortnum & Mason果醬與生果酪

下午茶蛋糕 
多款糕點選擇 

下午茶均配上一壺Fortnum’s茶品，每位 HK$588

OUR PRODUCTS ARE MADE IN AN ENVIRONMENT WHERE ALLERGENS ARE PRESENT. FOR MORE 
INFORMATION ABOUT A SPECIF IC ALLERGEN , PLEASE SPEAK TO A MEMBER OF STAFF. 

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO ALL RESTAUR ANT B ILLS .

 所有價格為港幣，另加10%的服務費。

食品生產過程中存在交叉污染的風險

Add a Glass of Fortnum’s 	
Champagne Brut NV, 	
HK$688 per person total

Add a Glass of Fortnum’s 
Sparkling Tea 0% ABV 
HK$648 per person total

另加 Fortnum’s			 
Champagne NV香檳一杯  
每位 HK$688

另加Fortnum’s  
無酒精汽泡茶一杯 
每位 HK$648



素食下午茶

OUR PRODUCTS ARE MADE IN AN ENVIRONMENT WHERE ALLERGENS ARE PRESENT. FOR MORE 
INFORMATION ABOUT A SPECIF IC ALLERGEN , PLEASE SPEAK TO A MEMBER OF STAFF. 

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO ALL RESTAUR ANT B ILLS .

 所有價格為港幣，另加10%的服務費。

食品生產過程中存在交叉污染的風險

Among the more historic creations on our famous  
cake carriage, you just might spot a slice of Battenberg.  

We’ve been serving it with our Afternoon Tea since 1926.

FINGER SA NDW ICHES
Aged Cheddar with Fig & Fennel Chutney

Cucumber with Mint Cream Cheese

Pickled Celeriac, Kale Pesto

Root Vegetable Hummus

Red Pepper & Aubergine Tapenade

SCONES
Plain & Fruit Scones Presented with Clotted Cream, 

Fortnum & Mason selection of Preserve & Curd

A FTERNOON TEA CA K ES
Selection of Individual Pâtisseries 

All Served with a Pot of Fortnum’s Tea HK$588 per person

在我們著名的蛋糕車上，陳列著眾多創造歷史的甜點。 
其中Battenberg蛋糕，自1926年以來， 

就一直都在下午茶餐牌中。

手指三文治 
熟成車打芝士配無花果和茴香酸辣醬

青瓜配薄荷忌廉芝士

醃漬根芹菜和羽衣甘藍意大利青醬

紅椒和茄子橄欖醬

根類蔬菜鷹嘴豆泥

鬆餅 
 原味和水果鬆餅配凝脂忌廉，                                                                               

Fortnum & Mason果醬與生果酪

下午茶蛋糕
多款糕點選擇

下午茶均配上一壺Fortnum’s茶品，每位 HK$588

Add a Glass of Fortnum’s 	
Champagne Brut NV, 	
HK$688 per person total

Add a Glass of Fortnum’s 
Sparkling Tea 0% ABV 
HK$648 per person total

另加 Fortnum’s			 
Champagne NV香檳一杯  
每位 HK$688

另加Fortnum’s  
無酒精汽泡茶一杯 
每位 HK$648



OUR PRODUCTS ARE MADE IN AN ENVIRONMENT WHERE ALLERGENS ARE PRESENT. FOR MORE 
INFORMATION ABOUT A SPECIF IC ALLERGEN , PLEASE SPEAK TO A MEMBER OF STAFF. 

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO ALL RESTAUR ANT B ILLS .

OUR PRODUCTS ARE MADE IN AN ENVIRONMENT WHERE ALLERGENS ARE PRESENT. FOR MORE 
INFORMATION ABOUT A SPECIF IC ALLERGEN , PLEASE SPEAK TO A MEMBER OF STAFF. 

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO ALL RESTAUR ANT B ILLS .

CH A MPAGNE & SPA RK LING W INES

		  Glass	 Bottle 
		  12.5cl	 75cl

CHAMPAGNE			 

Fortnum’s Blanc de Noirs Grand Cru Champagne		  188	 938		
Maison Bonnet, Les Riceys, France NV	

Louis Roederer Vintage Brut, Reims 2012			   1438	

Dom Perignon, Epernay 2008			   2888

Krug, Reims 2004			   3698 

Louis Roederer Cristal, Reims 2007			   3708 

ROSÉ CHAMPAGNE			 

Fortnum’s Brut Rosé, Billecart-Salmon, 		  208	 1038 
Mareuil-Sur-Ay N.V

Ruinart Rosé, Reims N.V			   1638 

Dom Perignon Rosé, Epernay 2006			   3768

SPARKLING 					   

Fortnum’s English Sparkling Brut, Camel Valley, 		  128	 488 
Cornwall, England N.V

Fortnum’s English Sparkling Brut Vintage Rosé  		  148	 528 
Gusbourne Estate, Kent, England 

FORTNUM’S SPARKLING TEA			 

A Sparkling, Non-alcoholic Blend of Fortnum’s Teas,     		  98	 348 
with Tropical Fruit, Lemongrass, Water Mint, Jasmine 							  
and Darjeeling Notes 0% ABV

FORTNUM’S ROSÉ SPARKLING TEA			 

A Pale Pink, Alcohol-free Blend, with Deep Darjeeling,   		  108	 378 
Subtle White Tea, Floral Hibiscus and Elderflower, 						  
and Tropical Fruit Notes 0% ABV

MINERA LS & SOFT DRINKS

			    
		  25cl	 75cl

Mineral Water		  58	 78	 
Still or Sparkling 			 

Coca Cola, Diet Coke		  68	

Fruit Juices		  68	  
Orange or Apple 

								  
		  Glass	 Jug

Countess Grey Iced Tea		  88	 168 

Fresh Lemonade		  68 	 158 

HOT BEVER AGES				  

Fortnum’s House Blend Coffee			 

Single / Double Espresso / Macchiato			   58

Americano / Cappuccino / Latte / Flat White			   78

HOT CHOCOL ATE				  

Dark Hot Chocolate 			   88 
Fortnum’s Ultimate Hot Chocolate using Single Origin  
South American Cocoa



OPEN UP THE WONDERFUL WORLD 
OF FORTNUM & MASON 

Follow @fortnums and @181fortnums, 
and find us on WeChat and Weibo

與FORTNUM & M A SON 
一同探索茶香四溢的美妙世界吧

關注 @fortnums @181fortnums 
搜索微信和微博






