
Entrées
Hubert Baguette 

AP Bakery baguette, butter 12

Oysters Natural 
Sydney Rock oysters, eschalot, black pepper vinaigrette 42/84

Olives 
Marinated Australian olives 12

Kingfish 
Brown butter, bonito soy, white cloud mushroom 38

Salmon Rillette 
Confit salmon, creme fraiche, salmon roe 28

Saucisson Sec 
LP’s saucisson sec 27

Duck Parfait 
Liver mousse, maple syrup jelly, Hubert baguette 28

Prime Beef Tartare 
Wagyu topside, classic condiments 36

Escargots XO 
Roasted snails, XO butter, Hubert baguette 39

Normandy Burger 
Dry aged beef, Gruyère cheese, dill pickle,sauce Hubert 28/34

Steak Frites 
200g grain fed hanger, black garlic café de paris butter,  

french fries 55

Dessert
Hojicha Paris Brest  

Hojicha creme diplomat, hazelnut praline,  
Hojicha ice cream 28

Tartelette au Chocolat 
Chocolate mousse tart, Banana jam, black sesame,  

creme fraiche ice cream 28

Crêpes Suzette 
Burnt orange, jersey milk ice cream 28 

Crème de Riz et Granité 
Toasted jasmine rice coconut cream,  

mango granita, coconut jelly 28

Fromage 
Daily selection Single 16 / Four 52



LIVE JAZZ EVERYDAY  
LUNCH & DINNER

HAPPY HOUR 5-6pm

Open 
MONDAY - SUNDAY

Lunch 
FROM 12:00pm

Dinner 
FROM 5:00pm

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.

Cocktails & Aperitifs
Lager 8

Vin Blanc 9

Vin Rouge 9

Suze Tonic 9

Lillet Cobbler 15

Martini 15

Negroni 15

Tattinger ‘Cuveé Prestige’ Brut, Reims, Champagne 99

Dom Pérignon Brut, Épernay, Champagne 450

Plats
Duck Parfait 

Liver mousse, maple syrup jelly, croutons 9

Salmon Rillette 
Confit salmon, creme fraiche, salmon roe 10

Saucisson Sec 
LP’s saucisson sec 11

Fleur de Courgette 
Fried zucchini flowers, roasted seaweed 7

Normandy Burger 
Dry aged beef, Gruyère cheese, dill pickle, sauce Hubert 19/25


