Restaurant Hubert



Dosserts

HOJICHA PARIS BREST 29.5
Hojicha créeme diplomat, hazelnut praline,
Hojicha ice cream

TARTELETTE AU CHOCOLAT 29.5
Chocolate mousse tart, banana jam,
black sesame, créme fraiche ice cream

CREPES SUZETTE 29.5
Burnt orange, Grand Marnier,
jersey milk ice cream

CREME DE RIZ ET GRANITE 29.5
Toasted jasmine rice & coconut cream,
caramelised pineapple, pineapple granita, lime

FROMAGE
Daily cheese selection with lavosh & accoutrements
Single 16.5 / Four 56

2018 Symphonia ‘Late Harvest’, Petit Manseng,

King Valley, Victoria (500mL) 22.5/105

2025 Pegasus Bay ‘Aria’, Late Picked Riesling,
North Canterbury, New Zealand 24.5/175

2023 Domaine des Forges ‘Chaume’ Coteaux
du Layon ler Cru, Chenin Blanc, Loire Valley,
France 22.5/155

2019 Le Tertre du Lys D’or, Sauvignon Blanc Blend,
Sauternes, France 22.5/185

2020 Chateau Rieussec Carmes de Rieussec,
Sauternes, France (375mL bottle) 33/130

2015 Chateau d’Yquem, Sauternes, France
(60mL glass) 195
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MECCA FILTER COFFEE 6.5

SELECTION OF TEA 7

GRASSHOPPER 27.5

Cognac, cacao liqueur, mint liqueur, cream

COGNACFLIP 27.5
Hennessy VS, port, full egg, nutmeg

CHRISTIAN DROUIN POMMEAU
DE NORMANDIE 12.5
Normandy Apple Mistelle

SAZERAC (NEW YORK) 27.5

Cognac, rye, Peychaud’s bitters, absinthe rinse

DIAMONDBACK 27.5
Rye, Applejack, yellow Chartreuse

LARK CLASSIC CUT 41

Tasmanian whiskey, sherry & port cask

2023 Domaine de la Pigeade, Muscat Beaumes-
de-Venise, Rhone Valley, France 16.5/130

NV Domaine Rolet ‘Macvin du Jura’,
Jura, France 20.5/210

NV Chambers ‘Old Vine’ Muscat, Rutherglen,
Victoria (375mL bottle) 17.5/80

NV Mas Amiel ‘Cuvée Prestige 10 Year’,
Maury, Roussillon, France 20.5/215

2017 Taylor’s Late Bottled Vintage Port,
Pinhio, Portugal 20.5/185

NV Henriques & Henriques Terrantez 20 Years Old,
Madeira, Portugal 56

English Breakfast, Earl Grey, Green, Peppermint, Chamomile

10% gratuity applies to all groups of 6 and above. 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.



