W SHANGHAI

THE BUND

DISCOVER SHANGHAI
BEYOND BORDERS
AFTERNOON TEA

VAVAVAYAVVV !
et e LT |

‘\ & N
R&w§g§§mﬁ@ﬁfgwmmm AAE!

nmm o s 1 ST
T | i mlﬂ'”
e

mann
a1 SR




\A4

SHANGHAI

THE BUND

DISCOVER SHANGHAI BEYOND BORDERS
AFTERNOON TEA

EBTARAN)—TFTIRI—>VFT 4 —

SAVORY

SHANGHAI-STYLE BRAISED DUCK FRESH SPRING ROLL
FBRBOEREE

BIRAERE

Soy Braised Duck Leg, Melon, Rice Paper, Caviar
BHORAOEREASL. XOV. TAAR—N—, FvET

OPEN SANDWICH WITH SHANGHAI-STYLE SMOKED SALMON
rteRERY—FE>DF -T2 RAyF
BRESRE=X&8=HRA

Shallot Chip, Sesame Seed, Chive
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FOIE GRAS TART
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Foie Gras Mousse, Chocolate Tart, Orange Jam, Orange Chip
TA7YIFL—R FIAL—rEILb FLOOOVY L FLYISFYT

CHAR SIU FEUILLETE
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R IT BEk

Pork Char Siu, Plum Jam, Fevilleté, Sesame Seed
Fy—>a—. TILIvL NA. B

SWEET

MUGWORT DANGO

IEFADEF

YHEH

Dried Tangerine Peel, White Chocolate Cream, Red Bean Paste, Mugwort Sponge
BE. RI7A4 bFadL—roU—L. HAT. IEFARID

CHOCOLATE SPRING ROLL
FgAL—+BES
R hES

Chocolate Brownie, Filo, Strawberry
FaaAL—+ISY9=Z—  N—+T7«0. B

CHILLED MANGO CREAM TART
IYdA—2)—LZIILE+
CRIHE

Mango Cream, Sago Pearl, Mango
Ryd—vU—L, 2E€FH. v>vd—

SUMMER PEACH VERRINE

HI-—E—FJxzU—3X

EHEK

Rosemary Peach Compote, White Chocolate Peach Mousse, Elderflower Jelly
O—XAXV—E—FIAYR—b. RIAFaIL—rE—FL—X, INEZ—T7FT7—FE—

SCONE

CRUMBLY CHOCOLATE RAISIN SCONE, GOJI BERRY SCONE
FgAL—FrL—X>YRA—>, JAOERRI—>
Bk BIhTe RN, MRS s

CLOTTED CREAM, RASPBERRY JAM
ATy RI) =L SAN) =T v L
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SAM ZHU
Executive Pastry Chef, W Shanghai on the Bund

Renowned for his creative approach to modern pastry and
dessert design. His work combines technical precision with
bold flavors and artistic presentation, delivering distinctive
culinary experiences for guests at one of Shanghai’s
leading luxury hotels.
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