
Please inform a member of staff should we be aware of any food allergies 象现敏过物食在存您如，映反工员的们我向时及前餐用在请
Consuming raw meat, seafood and eggs or rare meat may increase the risk of food borne illnesses, particularly for those with pre-existing conditions or sensitivities

食用未经加工的肉类、海鲜、鸡蛋或未煮熟的肉质产品都将可能引起肠胃不适或食源性疾病，特别是患有食物过敏症状的客人请慎用

All prices are in RMB and subject to a 16.6 % surcharge 收加并币民人为均格价上以16.6% 费加附

Including your choice of The Peninsula selection of proprietary teas or blend coffee请选择半岛香茗或香浓咖啡

Coffee, Cappuccino, Caffe Latte

现磨咖啡，意式奶泡咖啡，鲜奶咖啡

Chinese Selection / 中式茶
Jasmine, Pu Er, Tie Guan Yin, Long Jing

茉莉花茶，普洱，铁观音，龙井

Classic Selection / 传统茶
Darjeeling, Earl Grey

大吉岭茶，伯爵茶

Herbal Infusions / 花草茶
Chrysanthemum，Peppermint

菊花茶,薄荷茶

The Peninsula Shanghai                                 

“Fairtrade®” Selection

Peninsula Breakfast, Peninsula Afternoon

Peninsula Evening, The Peninsula Blend

上海半岛国际公平贸易认证茶
半岛早餐茶，半岛下午茶
半岛黄昏茶，半岛茶

For one person / 一人份套餐 For two persons / 两人份套餐         

 568                                                                                                                          998

with a glass of Perrier Jouët Grand Brut (150ml/glass)                                                                       with two glasses of Perrier Jouët Grand Brut (150ml/glass)

加配美丽时光 · 巴黎艺术经典香槟一杯 加配美丽时光 · 巴黎艺术经典香槟两杯
   728                                                                                                                          1298 

SPRING AFTERNOON TEA

春季下午茶

The Peninsula Shanghai combines the tastes of English and Shanghai history in a classic setting with renowned Peninsula Heritage Afternoon Tea. 

Served daily in The Lobby, one of the most elegant meeting places in Shanghai, where this revered tradition is accompanied by daily live entertainment. 

An all-day a la carte menu showcasing authentic Continental and Southeast Asian delights is an option for casual meal and gathering.

上海半岛酒店传统下午茶融合了英式的茶文化渊源，带您体验与众不同的摩登下午茶。
每天于大堂茶座供应，伴随着优美的现场演奏，享受曼妙午后的惬意时光。

除此以外更有全天零点菜单，各式纯正的欧陆及东南亚菜肴任君选择，适合朋友聚会和休闲聚餐。

Savory

咸点

Confit Black Cod Tart, Caviar, Green Asparagus, Lemon

油封鳕鱼塔，鱼子酱，绿芦笋，柠檬

Smoked AUS Short Ribs, Sweet Corn Bread, Smoked Paprika, Sweet and Smoky BBQ Sauce

烟熏澳洲牛仔骨，甜玉米面包，烟熏辣椒粉，烟熏甜烧烤酱

Soft Boiled Egg and Black Truffle Roll, Cucumber, Mustard-Mayo Dressing

水煮蛋和黑松露卷，黄瓜，芥末蛋黄酱

Roma Tomato and Cheese Pepper, Pesto, Balsamic Caivar

罗马番茄和奶酪胡椒，香蒜酱，意式香醋

Scone

松饼

Plain Scone

homemade lemon curd, strawberry jam, clotted cream

原味英式松饼
自制柠檬凝乳，草莓酱，凝脂奶油

Sweet

甜点

Sakura Strawberry Pudding

strawberry jam, crumbs, sakura cream

樱花草莓布丁
草莓酱，面包碎，樱花奶油

Chocolate Raspberry Cake

vanilla ganache, raspberry jelly, mascarpone cheese

巧克力覆盆子蛋糕
香草甘纳许，覆盆子果冻，马斯卡彭奶酪

Peach Mandorle Dolci

almond oil, peach jam, chantilly

甜杏仁桃子
杏仁油，桃子酱，香蒂利

Green Grape Cheese

green grape cream, vanilla cheese, lemon jelly

绿葡萄芝士
绿葡萄奶油，香草芝士，柠檬果冻

Long Jing Tea Lemon Tart

lemon cream, Long Jing tea jam, meringue

龙井茶柠檬塔
柠檬奶油，龙井茶酱，蛋白霜

Matcha Macaron

matcha ganache, mandarin jam, almond paste

抹茶马卡龙
抹茶甘纳许，橘子酱，杏仁酱

Darjeeling Tea Mousse

darjeeling cream, hazelnut sables, caramel jam

大吉岭茶慕斯
大吉岭奶油，榛子莎布蕾，焦糖果酱

Tiramisu Brownie 

cappuccino, nuts, chocolate

提拉米苏布朗尼
卡布奇诺，坚果，巧克力
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