
If you have food allergies, please inform our colleague 

如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡 

 
 

Sommelier Wine Experience 
 

 

BY THE GLASS 
 

DULCE NATURAL, 4 NEVADAS, ALTA YARÍ, 2021 
Mendoza, Argentina 

105 
 

CHÂ TEAU SIGALAS RABAUD, 2012 
Sauternes, France 

130 
 

DOW'S 20 YEAR OLD TAWNY PORT 
Portugal 
150 
 
DOW'S 40 YEAR OLD TAWNY PORT 
Portugal 
360 
 

SAUTERNES 1ER CRU CLASSÉ  SUPÉ RIEUR,  
CHÂ TEAU D’YQUEM, 2010 
Bordeaux, France 

1,175 
 

BY THE HALF BOTTLE 
 

SAUTERNES 1ER CRU CLASSÉ , CHÂ TEAU RIEUSSEC, 2009 (375ml) 
Bordeaux, France 

505 
 

PASSITO DI PANTELLERIA, DONNAFUGATA, BEN RYÉ , 2020 (375ml) 

Sicily, Italy 

595 
 



If you have food allergies, please inform our colleague 

如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡 

 
 

Cheese & Dessert Experience 
 

 

LES FRÈ RES MARCHAND 

Jockey Club premium cheese selection 

芝士拼盤           228 

 

CHILLED CHOCOLATE VELVET  

toasted marshmallow · crispy flakes 

朱古力配烤棉花糖及薄脆        168 

 

SOLLIÈ S FIGS 

hibiscus flavoured · Sangria emulsion · figs leaf ice cream 

無花果配洛神花、西班牙水果酒汁及無花果葉雪糕     188 

 

KAREN’S HOFEX GOLD MEDAL  

Pavlova · jasmine tea cream · lychee sorbet 

凱倫的香港國際美食大獎 2025 - 金獎 

百露華蛋糕配茉莉忌廉及荔枝雪葩       188 

 

SOUFFLÉ  OF THE MOMENT  

condiments · ice cream 

是日梳乎厘配雪糕 (需時 20 分鐘)       198 

 

HOMEMADE ICE CREAM & SORBET  

2 scoops 

自家製雪糕或雪葩兩球         68 

 

SEASONAL FRESH FRUIT PLATTER  

fresh lime 

時令水果拼盤          68 


