Lttt Drangue!

S5

Hubert Baguette
AP Bakery sourdough baguette, butter

Rillettes de Saumon
Confit Australian salmon, créme fraiche, salmon roe

Duck Parfait

Liver mousse, maple syrup jelly

Saucisson Sec
LP’s saucisson sec

Prime Beef Tartare
Wagyu topside, classic condiments

Mushroom au Poivre
Confit field mushroom, peppercorn sauce

Chicken Fricassée
Hubert’s whole chicken, bread sauce, green garlic

Pommes Anna
Layered potato, miso beurre blanc

Bitter Leaf Salad
Soft herbs

Crépes Suzette
Burnt orange, Grand Marnier, jersey milk ice cream

S 200

Hubert Baguette
AP Bakery sourdough baguette, butter

Sériole Royale
Australian yellowtail kingfish, brown butter, bonito soy,
white cloud mushroom

Paté en Croiite Royale
Chicken and pork terrine, foie gras, Muscat de Beaumes-de-Venise jelly

Soufflé au Gruyére
Gruyere soufflé

Prime Beef Tartare
Wagyu topside, classic condiments

Boeuf Bourguignon
Kiwami 9+ Wagyu, confit mushrooms, pomme purée, lardons

Mushroom au Poivre
Confit field mushroom, peppercorn sauce

Kimchi Gratin
Spicy cabbage, sweet onion gratin

Bitter Leaf Salad
Soft herbs

Tartelette au Chocolat
Chocolate mousse tart, banana jam, black sesame, créme fraiche ice cream

Creépes Suzette
Burnt orange, Grand Marnier, jersey milk ice cream

10% gratuity applies to all groups of 6 and above. 10% surcharge applies on Sundays, 15% on public holidays.
Restaurant Hubert takes all efforts to accommodate guests’ dietary needs, however we cannot guarantee that our food will be allergen free.



