
如有任何食物過敏及食物禁忌請先告知酒店服務人員

Please reach out to our team should you have any dietary or special food requests.

INTERCONTINENTAL AFTERNOON TEA FOR 2
洲際雙人下午茶

NT$ 1,888+10% per set

Drinking alcohol and driving increases the risks of injury or death.   
飲酒過量有害健康，酒後不開車，安全有保障

AUTUMN
HARVEST
秋 實 ・ 豐 穰

當秋日森林化為午後茶席，季節的色彩、香氣與質地，也有了可以細細品嘗的形狀。

橡實榛果、酪梨青檸堅果蛋糕，與揉合南瓜、菌菇、黑松露、油封鴨腿及鮭魚韃靼的精緻鹹點，
讓秋季風味在濃郁與明亮之間優雅展開。

甜點推車隨後優雅巡桌而至，讓午後茶席在美味與款待之間，留下從容餘韻。

When the autumn forest is transformed into an a�ternoon tea experience, 
the season’s colours, aromas and textures take shape in creations made to be savoured.

The Hazelnut Acorn and Avocado, Lime and Nut Cake meet refined 
savoury creations featuring pumpkin, mushrooms, black tru��le, duck confit and salmon tartare—

allowing the �lavours of autumn to unfold gracefully between richness and brightness.

An elegant dessert trolley follows, completing the a�ternoon 
with a lingering sense of �lavour and gracious hospitality.



如有任何食物過敏及食物禁忌請先告知酒店服務人員

Please reach out to our team should you have any dietary or special food requests.sta�f.

All  prices are subject to a 10% service charge.   
所有價格均需另加一成服務費

SAVORY CANAPÉS
鹹品

鮭魚韃靼
柚香酸奶油 | 小塔

亞魯賽鯡魚魚子醬
味噌美乃滋 | 寶貝馬鈴薯

肥肝慕斯
油封鴨腿 | 南瓜布丁

黑松露泡芙
灰黑葛瑞爾起司 | 森林菌菇慕斯

Salmon Tartar
Yuzu Sour Cream | Tartlet

Avruga Caviar
Miso Mayonnaise | Baby Potato

Foie gras Mousse
Confit Duck | Pumpkin Flan

Black Tru��le
Charcoal Gougère | Forest Mushroom Bechamel

SWEET CANAPÉS
甜品

橡實榛果
焦糖慕斯 | 榛果帕林內

酪梨檸檬堅果蛋糕
酪梨青檸腰果奶餡 | 堅果脆底

Acorn Hazelnut
Caramel Mousse | Hazelnut Praline

Avocado Lime Cake
Avocado Lime Cashew Cream | Nut Crumb
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THE CLASSIC SCONES
經典司康

蔓越莓司康

自製香橙醬

鮮奶油

Cranberry Scone

Orange Marmalade

Clotted Cream

THE CAKE TROLLEY
SELECT ANY TWO

蛋糕推車服務
任選二款

精選義式冰淇淋 (一球)

檸檬旅行蛋糕

覆盆子磅蛋糕

Gelato Selection, 1 Scoop

Lemon Cake de Voyage

Raspberry Pound Cake

CHESTNUT CHANTILLY MILLE-FEUILLE
Blackcurrant | Caramelized Pu�f Pastry | Crème Anglaise

秋季蒙布朗千層
黑醋栗果醬 | 焦糖反折千層 | 香草醬汁

選擇您喜歡的松露巧克力: 蘭姆酒 | 香草 | 開心果
Served with your choice of Chocolate tru��le:  

Rum | Vanilla | Pistachio      

以焦糖反折千層承接栗子香緹的柔滑綿密，
黑醋栗與香草英式奶醬，交織酥脆、酸香與醇厚層次。

Caramelized inverted pu�f pastry meets silky chestnut Chantilly, 
layered with blackcurrant and vanilla crème anglaise for a refined balance of crispness, 

bright acidity and mellow richness.
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COFFEE SELECTION 
咖啡精選

TEA SELECTION
茶品精選

南非波本香草國寶茶

洋甘菊茶

伯爵茶

摩洛哥薄荷綠茶

南投金萱烏龍茶

TWG Vanilla Bourbon Rooibos Tea

TWG Chamomile Tea
  

TWG Earl Grey Tea

TWG Moroccan Mint Tea
 

Nantou Jinxuan Oolong Tea

義大利咖啡 單份 / 雙份

美式咖啡

拿鐵咖啡

卡布奇諾

Espresso  Single / Double

Americano

Ca�fè Latte

Cappuccino

CHOOSE ANY TWO FROM COFFEE OR TEA
雙人下午茶可任選兩款咖啡或茶


