


Desserts
HOJICHA PARIS BREST 28 
Hojicha creme diplomat, hazelnut praline,  
Hojicha ice cream

TARTELETTE AU CHOCOLAT 28 
Chocolate mousse tart, banana jam,  
black sesame, creme fraiche ice cream

CRÊPES SUZETTE 28 
Burnt orange, jersey milk ice cream

CRÈME DE RIZ ET GRANITÉ 28 
Toasted jasmine rice coconut cream,  
mango granita, coconut jelly 

FROMAGE 
Daily selection - Single 16 / Four 52

Nightcaps & Digestifs
GRASSHOPPER 27 
Cognac, cacao liqueur, mint liqueur, cream

COGNAC FLIP 27 
Hennesy VS, port, full egg, nutmeg

CHRISTIAN DROUIN POMMEAU  
DE NORMANDIE 12 
Normandy Apple Mistelle

SAZERAC (NEW YORK) 27 
Cognac, Rye, Peychaud’s bitters, absinthe rinse

DIAMONDBACK 27 
Rye, Applejack, yellow Chartreuse

LARK CLASSIC CUT 40 
Tasmanian whiskey, sherry & port cask

Coffee & Tea
MECCA FILTER COFFEE 5 

SELECTION OF TEA 6.5 
English Breakfast, Earl Grey, Green, Peppermint, Chamomile

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

Wine by the Glass
2021 Symphonia ‘Late Harvest’, Petit Manseng, 
King Valley, Victoria (500ml) 22/100

2020 Domaine Pichot ‘Le Marigny’, Chenin Blanc, 
Vouvray Moelleux, Loire Valley, France 21/150

2019 Le Tertre du Lys D’or, Sauvignon Blanc Blend, 
Sauternes, France 22/180

2019 Château Rieussec Carmes de Rieussec, Sémillon 
Blend, Barsac, Sauternes, France (375ml) 32/125

2023 Domaine de la Pigeade, Muscat,  
Beaumes-de-Venise, Rhône Valley, France 15/120

NV Domaine Rolet ‘Macvin du Jura’,  
Jura, France 19/160

NV Chambers ‘Old Vine’ Muscat, Brown Muscat, 
Rutherglen, Victoria (375ml) 16/80

NV Mas Amiel ‘Cuvée Prestige 10 Year’,  
Grenache, Maury, Roussillon, France 19/210

NV Warre’s Warrior Port, Pinhão, Portugal 18/180

NV Ramos Pinto ‘Quinta do Bom Retiro’ 20 Year Old 
Tawny Port, Pinhão, Portugal 28/280


